STOVIES – adapted from Nick Nairn’s “New Scottish Cookbook”
50g (2oz) Beef dripping, rendered, bacon fat or vegetable oil

500g.(1lb.) Onions

2.5kg. (5lb.) Potatoes, King Edward, or equivalent, cut into chunks (5cm)

Freshly ground sea salt & freshly ground pepper

Chicken, beef or veg. stock, or meat jelly left over from roast beef and diluted with water

2 tbsp chopped fresh parsley (optional)

(All measures are approximate, but the proportion of 5:1 for potatoes and onions is about right.)

Melt dripping/oil in a heavy-based pan and fry the onions gently until they soften – about 10 minutes.

Add the potatoes and stir well. Add a small amount of salt and pepper then adjust seasoning later.

Add gravy, if used, and some stock/water, and cook slowly, stirring regularly, adding liquid as necessary to prevent burning – a little “browning” round the edges towards the end of the cooking time is fine, so long as they don’t burn.  This should take about an hour, depending on type/size of potatoes.

When cooked, stovies should be soft, but fairly lumpy, with a thickened “sauce” of the stock/gravy and potato (not too “wet”, as they will be eaten with a fork!).  Taste and adjust seasoning.  Add parsley if required.  It is normal to add small lean meat scraps if you have any.  I also add some chopped, grilled sausages – not actually traditional – except in Medway, as it makes more of a “meal” of it!!

(At some point, I usually transfer stovies to my slow cooker, and bring the cooker to the hall, where it can be plugged in. You can also bring a pan for the stove, or casserole for the oven.)

KATHY’S TRADITIONAL STOVIE RECIPE

INGREDIENTS:

MEAT – BEEF, CORNED BEEF OR MINCE (TIN STEWING STEAK JUST AS GOOD)

BEEF SUET (OPTIONAL)

ONIONS

POTATOES

FRY ONIONS UNTIL SOFT

BOIL/BLANCH POTATOES

COOKED MEAT

ALTERNATE THE INGREDIENTS IN LAYERS. ADD STOCK AND OXO CUBE. COVER WITH STOCK TO BLEND AND LEAVE TO ALL BLEND TOGETHER. CAN MASH IF PREFERRED!

