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Haggis

Recipe courtesy of Alton Brown

(0]0]0

network

Show: Good Eats Episode: Oat Cuisine

Level: Advanced Directions:

Total: 5 hr42 min

Prep: 30 min 1 Rinsethe s.tomz.ach thoroughly and
soak overnight in cold salted water.

Inactive: 12 min

Cook: 5 hr 2 Rinsethe Iiver,. heart, and tongue. In a
large pot of boiling, salted water, cook

Yield: Depends on how much you throw these parts over medium heat for 2 hours.

. Remove and mince. Remove any gristle or
IngredlentS: skin and discard.

3 In a large bowl, combine the minced liver, heart, tongue, suet, onions, and

toasted oats. Season with salt, pepper, and dried herbs. Moisten with some of
the cooking water so the mixture binds. Remove the stomach from the cold salted
water and fill 2/3 with the mixture. Sew or tie the stomach closed. Use a turning fork
to pierce the stomach several times. This will prevent the haggis from bursting.

* 1 sheep stomach

* 1 sheep liver

* 1 sheep heart

* 1 sheep tongue

* 1/2 pound suet, minced
* 3 medium onions, minced 4 In a large pot of boiling water, gently place the filled stomach, being careful not to
* 1/2 pound dry oats, toasted splash. Cook over high heat for 3 hours.

* 1 teaspoon kosher salt s th hed potat " t at all
erve with mashed potatoes, if you serve it at all.
* 1/2 teaspoon ground black pepper 5 P ¥

* 1 teaspoon dried ground herbs

Related Pages

Ginger Snaps Recipe Hot Tamales Recipe Fried Plantains Recipe
Ring of Fire Grilled Chicken The Thin Recipe The Fungal Saute Recipe
Recipe

https://www.foodnetwork.com/recipes/alton-brown/haggis-recipe-1911083

7


https://www.foodnetwork.com/recipes/alton-brown/ginger-snaps-recipe-1944662
https://www.foodnetwork.com/recipes/alton-brown/hot-tamales-recipe-2011883
https://www.foodnetwork.com/recipes/alton-brown/fried-plantains-recipe-1942234
https://www.foodnetwork.com/recipes/alton-brown/ring-of-fire-grilled-chicken-recipe-2014542
https://www.foodnetwork.com/recipes/alton-brown/the-thin-recipe-2013278
https://www.foodnetwork.com/recipes/alton-brown/the-fungal-saute-recipe-1950881
https://www.foodnetwork.com/profiles/talent/alton-brown
https://www.foodnetwork.com/shows/good-eats
https://www.foodnetwork.com/shows/good-eats/episodes/oat-cuisine
https://www.foodnetwork.com/profiles/talent/alton-brown

