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Janni’s slow cooked  
shoulder of lamb
Serves 6  •  Prep 10 mins  •  Cook 6 hrs

2kg shoulder lamb  
 (with fat removed  
 1.5kg net)
2 tbsp extra virgin oil
2 tsp salt
1 tsp pepper
1 tsp dry Greek oregano
1 tsp ground fennel seeds
12 large green olives, seeded  
12 large garlic cloves
1 large lemon, cut into  
 8 slices with pips removed
1 large plastic roasting  
 oven bag 
Risoni pasta 
Steamed vegetables or  
 Greek salad to serve

Rub lamb with all the ground spices and salt. Place the  
lamb in a large roasting bag with the lemon and garlic on 
top, add the olive oil to the top and tie the bag (see photos  
on following pages). Refrigerate for 1 to 2 hours or overnight 
to marinate. 

Preheat the oven to 130°C. Remove the pips from the olives. 
Place lamb on a roasting tray and put in the oven (on the 
middle shelf) and bake for 6 hours, turning once after 4 
hours of cooking. To check if the lamb is cooked, remove bag 
from oven and allow it to cool slightly and wait until the bag 
deflates. Carefully squeeze the lamb, if it breaks away it is 
perfectly cooked.

Keep in a warm place. When ready to eat, drain the juices 
and strain off any excess fat. Serve the juice with the lamb 
(see photos). Serve with a small pasta such as risoni (orzo), 
Greek salad or steamed vegetables.

Tips: ~Rather than slow roasting for 6 hours, you can 
cook the lamb in 2½–3 hours, by cooking it at 160oC. 
~The lamb is ideal to reheat for the next day or if there 
are any leftovers. ~This dish is a great source of protein 
and iron. ~Ideal for a dinner celebration; also good for 
a hearty winter lunch.
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Story behind the dish: Janni Kyrtsis, my old boss and 
mentor, came to one of HammondCare’s dementia 
cottages to assist with a Greek-themed dinner 
celebration. This was his recipe for the dinner and it  
is truly a memorable lamb dish. PMJ 
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Strawberry Eton mess
Serves 4  •  Prep 10 mins  •  Cook 10 mins

200ml custard (Use pouring  
  custard and thicken to 

recommended level)
6 mini-meringues (available  
 at supermarkets)
200ml cream
1 tbsp caster sugar
1 tsp vanilla essence
350g strawberries, hulled  
 and cut into half
1 tbsp icing sugar

Regular, soft and minced and moist diets 
In a bowl, add the cream, caster sugar and vanilla essence. 
Beat the cream until soft peaks form. Into an 18cm glass bowl 
(or individual glasses), pour in the thick custard. Crumble the 
meringues and place half of them on top of the custard.

Cut the strawberries in half, place in a bowl and gently 
squeeze the juice from them using the back of a spoon. 
Drain the juice into a cup (retain it for later), then dust the 
strawberries with the icing sugar, tossing them slightly. 

Spoon some of the cream on top of the meringues. Place the 
squeezed strawberries on top of the cream, place remaining 
meringue on top of the strawberries and finish off with the 
remaining cream. Sprinkle with remaining strawberries. Pour 
the macerated strawberry juice over the top. Serve immediately.

Smooth pureed diet 
Crumble the meringue until fine (the best way is to place in a 
clean plastic bag and bash with a rolling pin until a powder).  
Prepare the strawberries by placing them in a small stainless 
steel bowl, add the icing sugar and cover bowl with cling wrap. 
Place bowl on top of a boiling saucepan of water and simmer 
for 30–40 minutes, until the strawberries have ‘melted’. Allow 
to cool, then strain through a fine sieve.

Measure the strawberry juice and add commercial 
thickener, following the manufacturer instructions for 
required consistency. Blend with stick blender until required 
consistency achieved.

Place the custard in the bottom of the glass or glasses. Place 
the whipped cream in a bowl, fold the crushed meringue 
through the  cream, spoon the meringue cream into individual 
serving dishes and spoon the cooled strawberry puree over 
the top. Allow to set in fridge for 20 minutes before serving.
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Favourite toys
Every toy we got was special 
because we never got very much, 
you see.

We had so little, I didn’t get a doll until I 
was eight or nine. 

I remember I had an ordinary sort of doll, 
then we went to England you see, and I got 
given a baby doll. That was very exciting. 
And then my mother didn’t want my sister, 
who was two years younger, to be without a 
doll so when I got a good doll, she got my old 
doll. That sort of thing happened all the time.

I named my doll after the princess at the 
time, Elizabeth. Of course she’s the Queen 
now but back then she was my favourite 
princess! 

The doll came dressed. She wore a pink 
dress with lace on it and she was a great 
pride to me. Very precious, oh yes very 
precious. I think there was a general feeling 

of pride children had in whatever toys they 
got. I knitted clothes for my doll and my 
teddy bear.

We’d be given something for our birthday 
and Christmas and I don’t remember being 
given much at all any other time. 

I remember one year for my birthday I got 
a fountain pen. Oh I loved that pen! I was 
12 when I got a fountain pen and I felt very, 
very proud. You had to fill your fountain pen 
from the inkwell and get real ink into it. Oh 
my, was it messy.

I remember one year getting talcum. A small 
tin of talcum. That was my birthday present. 
I was nine. I used it after a shower. The year 
that I got the tin of talcum I don’t think I was 
as excited as usual.

We didn’t get used to the idea of having so 
much stuff you know.
                  Cecily, 90

What was your favourite toy growing up? Why was it so special to you?
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