Best end neck chops no fat, bone or gristle (Mutton)
Potatoes

Onions

Parsley & thyme mixes

Salt & Pepper

Cut meat into medium pieces

Peel and slice potatoes Peel and slice onions

Layer of potatoes in pan add herbs, salt and pepper
Layer of Meat

Layer of Onions

Repeat as long as ingredients last

Cover with water

Cover with foil then lid

Simmer as long as you like or until every thing is cooked.



