
Ingredients

For the scouse
1 leek, washed well and cut into bite sized chunks
2 medium onions, peeled and cut into bite sized chunks
500g potatoes, peeled and cut into bite sized chunks
300g carrots, peeled and cut into bite sized chunks
2 handfuls pearl barley (soaked overnight in cold water or for one hour in hot water)
1ltr vegetable stock
410g tin of butterbeans, rinsed and drained
salt and pepper to taste

For the dumplings (makes 16)
125g self raising flour
1tbsp onion, peeled and finely chopped
2tsp dried mixed herbs
salt and pepper to taste
100ml very cold water

R ROY’S BLIND 
SCOUSE

Serves 4 hungry superheroes
Prep time 15 minutes
Cooking time 45 minutes



Method

For the scouse
Put all ingredients except the butter beans in a large saucepan.
Bring to the boil.
Cover with a lid and simmer for 30 minutes.

Add the butterbean and return to the boil.
Add the dumplings.
Replace lid and simmer for a further 15 minutes.
Serve in soup plates with red cabbage or chopped pickled beetroot (optional)

For the dumplings
Mix all dry ingredients.
Just before adding to the scouse, mix in enough water to make a sticky dough.
Drop rounded teaspoons into the boiling scouse.



Ingredients

250g minced beef (you can replace with stewing steak but this will need longer to cook)
1 leek and large onion
2 carrots
Beef stock cube
Corn Flour to thicken
4 medium potatoes peeled and cut into chunks

Method

Cook the minced beef in a drop of water until the mince is brown, then drain it off to get 
rid of any excess fat.
Cut up the vegetables into roughly the same sized chunks and add to a pan with enough 
water to just cover the ingredients. Add the stock cube and bring to the boil. Once boiling, 
turn down the heat and simmer for  20 minutes (or until the vegetables are cooked).
Take of the heat and leave to cool for a couple of minutes, thicken with the corn flour and 
serve.

R ALEX’S HEALTHY
SCOUSE

Serves 2
Prep time 10 minutes
Cooking time 20 minutes





Ingredients
Potatoes
Thyme
Carrots
Rosemary
Braising steak/lamb
Bay leaf
Beef stock cubes
Worcestershire sauce
Swede
Onion

Method
Take equal parts meat and potato and half that amount of vegetables. Toss meat in flour, 
season generously and add to oiled pan for browning.
Add a glug of Worcestershire sauce, veg and water to cover the mixture.
Crumble in two beef stock cubes, a bay leaf, some thyme and rosemary and reduce to a 
simmer for two and a half hours. Serve with beetroot and crusty bread.

R DAVE’S SCOUSE

Serves 4
Prep time 15 minutes
Cooking time 21/2 hours

Recipe donated by Dave Critchley, Executive Head Chef, 
The London Carriage Works Restaurant, Liverpool





Ingredients

450 - 675g diced lamb
1 large cooking onion, peeled and diced
1 small swede, peeled and diced
2 - 3 medium carrots, peeled and diced
450g potatoes, peeled and quartered
60g red split lentils
1 - 2 lamb stock cubes
1 vegetable stock cube
Water to cover
Salt and lots of pepper to taste

R ANGIE & RUTH’S 
SLOW COOKER 
SCOUSE

Serves 4
Prep time 30 minutes
Cooking time 41/2 hours



Method

Prepare all ingredients peeling and dicing into medium sized chunks (no need to be too 
accurate).
Place all ingredients except potatoes and salt in slow cooker with enough water to just 
cover the ingredients.
Mix well and cook on high for a minimum of four hours, or low for  a minimum of six hours.
Boil the potatoes, drain and add to the scouse, mixing well.
Add salt to taste.
If you prefer a thicker sauce, stir in 1tbsp of cornflour and cook out on high to thicken.
Serve alone or with cooked or pickled red cabbage. Don’t forget some delicious crusty 
bread (and butter if you are feeling naughty)

Freeze or make ahead

Prepare the ingredients the night before in the pot and refrigerate.
Put on the slow cooker before leaving for work and just finish off with the potatoes when 
you return home.

Freezes well - just make sure you stir well when reheating.

Substitutions

Other vegetables which would not alter the taste too much include parsnip, white turnip, 
leeks or savoy cabbage.
Use shin of beef instead of lamb and add some red wine instead of all the water.


