[bookmark: _GoBack]PANACULTY
Panaculty is a casseroled dish, traditional throughout the north east of England; especially associated with Sunderland, Tyne & Wear and County Durham.
It consists of meat (mainly corned beef) and root vegetables (mainly potatoes, onions and carrots).  It is left to bake throughout the day in an oven pot on low heat or cooked slowly on a low heat in a pan… hence the name PANaculty.

It is a perfect one pot wonder for warming up on a cold evening.


The dish exists in a number of local variations that differ in name, meat and vegetable content….

Around the Humber estuary: pan aggie

Layers of bacon, corned beef and onions, topped with sliced or mashed potatoes.

Northumberland: pan haggerty

Potatoes, onions and cheese baked in a dish.

Sunderland region: panackelty 

Leftover meat cooked slowly with leftover root vegetables.  This is made in a slow cooker or served in casserole dish left in the oven to simmer.

If short of ingredients from the night before, the chef usually adds fresh root vegetables, a tin of corned beef and sliced potatoes. 

The dish is also sometimes cooked in a frying pan, or made in a large pan and served as a soup, which allows it to be left on the hob and later reheated.

RECIPE
“This was a wartime ration when corned beef and potato were cheap. The recipe is still being cooked by the family today as it’s simple and tasty; repeating layers of sliced corned beef, onions, potatoes, mixed vegetables, adding a pint of bistro gravy and slow cooking it, nothing fancy about it… I add dumplings to mine.”

Panaculty ingredients
Olive oil
6 potatoes, peeled and sliced
2 corned beef tins (250g or 300g)
2 white onions, sliced
1 tin of mixed vegetables (carrots, peas)
Salt and pepper
900ml beef stock
2 tbsp HP brown sauce
Butter

Parsley dumplings ingredients
125g plain flour
1 tsp baking powder
Pinch of salt
60g suet
¼ bunch fresh parsley, chopped
Freshly milled black pepper
Milk to bind the dumplings together


METHOD

Panaculty method
Step 1 - Heat the oven to 375 F / 190 C.
Step 2 - Pour some olive oil into a large casserole dish or ovenproof frying pan and gently cook the sliced onions until soft, but not browned, on medium heat.
Step 3 - Remove onions from pan.
Step 4 - Arrange a layer of sliced corned beef at the base of the pan, then add onions, potatoes and mixed vegetables and season.
Step 5 - Repeat these layers until you have reached the top
Step 6 - Add 2 tbsp of HP brown sauce to the beef stock and pour over the layers of corn beef and vegetables.
Step 7 - Place the pan over medium heat and bring to the boil.
Step 8 – Place in the heated oven and bake for 1.5 hours

Parsley dumplings method
Step 1 - About 15 minutes before the end of cooking, make the dumplings; mix the flour, baking powder, salt and pepper and parsley in a bowl.
Step 2 - Then, mix in the suet. 
Step 3 - Add enough milk to mix to a firm dough that leaves the bowl clean.
Step 4 - Shape into dumplings.

Step 5 - Once the panaculty is completely cooked, place the dumplings on the top, cover with cheese and put the pot in the oven for 15 minutes to crisp the dumplings up.

Alternatively, cook the dumplings separately in stock and then place them on top of the panaculty before serving.

Variations
You can vary a pan haggerty in much the same way as any potato gratin (bearing in mind this will no longer be the classic dish). Adding layers of celeriac and/or carrots the same thickness as the potatoes is a great way to get kids to eat vegetables without realising! 
Use slices of celeriac with the potatoes.
Add cubed or sliced carrots. 
Swap the onions for shallots for a subtler taste.

Serving Options
To serve loosen the edges of the potato cake from the frying pan with a spatula. Flip the pan over quickly onto a plate or a breadboard. Cut into generous wedges and enjoy!
Instead of corned beef, sausages, bacon, or cold cuts left from a Sunday lunch  
For vegetarians: leave out the corned beef and serve with a fried egg on top or perhaps a dollop of wilted spinach or kale. 
Can be eaten hot or cold – great as a snack or meal or popped into a lunch box 



