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Mountain Lamb, Aubergine, Sheep Cheese Gnocchi, Sea Spinach, 

Mint Gel 

by Nicky Foley 

Adams, Dingle 

Mountain Lamb         Serves 4 

2 racks of Lamb - French trimmed- any good butcher will do this. 

 

Method 

Colour in a hot frying pan to brown the outside of the racks, place in a hot oven at 180 degrees for 

15 minutes for medium . Set aside & keep warm. 

 

 

Gnocchi 

450g mashed potato 

150g plain flour 

100g corn meal 

1 whole egg  

50g sheep’s cheese 

½ tbsp chopped rosemary 

 

Method 

Place the warm mashed potatoes, corn meal and flour in a large mixing bowl. Mix together, check 

the seasoning and add salt and pepper to taste 

Add the cheese, rosemary and egg to form the Gnocchi dough. 

Roll the dough in a long cycler shape (similar to that of a handle of a sweeping brush) and cut into 1 

inch lengths 

Add to the pan of bowling water, 10 at a time and when the Gnocchi float, remove and place into ice 

water to chill. Later we will warm them up and brown them in a hot to form a crisp texture on the 

outside of the Gnocchi - 4-5 per person is plenty. 
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Aubergine  

1 Aubergine 

1 garlic clove (minced) 

100 ml of good Irish rapeseed oil 

1 spring of wild mountain thyme 

 

Method 

Cut the aubergine in half, rub in the minced garlic, season with salt and white pepper. Sprinkle the 

thyme over each half. 

Put the 2 halves of the Aubergine back together and wrap in tin foil. Bake in the oven at 180 degrees 

for 30 minutes. 

When cooked, remove from the tin foil, scoop out the flesh from each half of the aubergine (disgard 

the skin). Place into a food blender, blend and slowly add the Irish rapeseed oil to form a purée. 

Check the seasoning; it will need salt & pepper. Keep warm. 

 

 

Mint Gel 

1 Cucumber 

3 Bunches of Mint 

Agar Agar 

 

Method 

Juice the cucumber and mint together into a small pan. For every 250ml of juice you will need 3 

table spoons of Agar Agar ( Agar Agar is gelling agent simpler to that of gelatine, the difference is 

agar agar is added to a cold liquid and heated up boiling point and then chilled to form a set gel) 

When set add to a blender and purée, add to a small squeeze bottle. 

 

 

Sea Spinach (Wild Sea Beet) 

A good bunch 

 

Method 

Simply blanch in boiling water. Refresh in ice water. When needed later to finish the dish, warm in a 

frying pan with butter & seasoning (sea spinach is found along our coast at any beach. It grows close 

to the rocks and sand dunes) 

 

 

Now to bring the dish together 

To refresh- the lamb is rested & each rack is cut into 4 

Gnocchi is sealed & coloured 

Sea spinach is warmed in butter 

Mint gel is ready 

 

Place 4-5 pieces of Gnocchi on a warm dinner plate. Add 3 dots of mint gel around the plate. Rest 

the 2 pieces of lamb rack against the gnocchi. Place a spoon of the aubergine purée next to each 

piece of lamb and lightly scatter the sea spinach around the plate. 


