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The recipe below is formulated to meet the 2003 Meat Product Regulations. Products made to this recipe, 
using the meats stated will comply with the reserved description compositional requirements and will have 
the meat content stated. If you wish to use other meats or change the visual lean content you must 
ensure that your recipe complies with the 2003 regulations and you will need to calculate the meat 
content and QUID declaration. 
 

HAGGIS 
USING WATSONS HAGGIS MIX P/N 17045 

(CONTAINS 27% LAMB) 
 
 

RECIPE: 
 
       %  lb oz  Kg 
 
 
Cooked Lamb Meat (60VL)  37.7  7 8 3.393 
(5 mm minced) 
Suet  (5mm minced)   12.6  2 8 1.134 
Stock or Hot Water   22.0  4 8 1.98 
Haggis mix p/n 17045   27.7  5 8 2.493 
 
TOTAL     100  20 0 9.0 
 
 
Note:     If you wish to add some beef meat (trimmings)instead of some lamb meat, you will have 
to recalculate your meat content. 
 
 
METHOD: 
 

1. Cook the lamb meat and drain. 
2. Blend the haggis mix with the required amount of stock or hot water to form a paste 
3. Mince the meat through a 5 mm plate. 
4. Add the suet and mix well. 
5. Add the paste and mix thoroughly. 
6. Fill into artificial or natural ox bungs and tie off into suitable portions.  (Cleaned Sheep 

stomachs can be used if available, remember to allow for swelling). 
7. Water or steam cook at 175F (80c) to an internal temperature of 160F (70c). 
8. Cool in cold water. 
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STORE UNDER REFRIGERATION 
 
 
LABELLING/LEGISLATION  
  
 
The product must be labelled in compliance with current Food Labelling Regulations as amended. 
 
For specific queries on Labelling of final products, customers are recommended to discuss the matter 
with their Local Trading Standards Department. If you wish to use other meats please use the butcher’s 
calculator:  www.foodstandards.gov.uk/foodindustry/guidancenotes/  to work out your meat content and 
quid declarations.  You must also ensure that the product has the correct meat minimum content if it has 
a reserved description. 
 
For further information or advice on the product formulation or use of the ingredient please contact your 
sales representative or Kerry Ingredients (Lucas) on 01275 - 387500. 
 
Whilst all care is taken in the compilation of the above information, Kerry Ingredients (Lucas) can accept 
no liability in respect of its use. 
 
 
 

 
 
 
 
 
 
 
 


