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Serves 4 | Preparation Time: 20mins | Cooking Time: 20mins

Istralian Oyster Blade

1 Polenta, Portobello Mushrooms, Wilted Greens
agranate Balsamic Vinaigrette




Serves 4 | Preparation Time: 20mins | Cooking Time: 20mins

Ingredients

Australian Rump Eye

and Eggplant and Potato “Cannelloni” with Wilted 4 Australian rump eye medallions 2Ubsp  rice vinegar
. o 2 extra-large Idaho potatoes, peeled 4thbsp  cardamom oil (recipe follows)
S p Inac h an d C a rd amom C arro t Ju 1C€ teup butter, melted 7 thsp vanilla oil (recipe follows)
ceeccesccscance 2 eggplants (about { pound) peeled 1tbsp butter
5 thsp olive oil 2 thsp water
Salt and pepper 2cups  baby spinach, cleaned
2cups julienned yellow onion (thinly sliced) +eup onion sprouts or alfalfa sprouts
| clove garlic chopped 1ecup red clover sprouts or bean sprouts
+cup carrot juice

Method

6

Tips

If you want to have clear carrot juice you can boil the liquid and
remove the top foam/pulp and you'll be left with a clear liquid.
This will surprise your palate when tasting as it will not have the

carrot colour.

If you do not like your meat medium or rare you can cook your
rump eye a little longer and it will still have maximum flavour as

this cut can take high heat and longer cooking.

mandolin, slice thinly along the widest and longest
part of the potato. You will need 16 slices. Brush both
sides of the potato slices with the melted butter.
Place on a sheet pan lined with parchment paper
and bake in the oven at 350 degrees for 10 minutes
to soften the potato. Chop the eggplant into 1 + inch
batons, toss with 2 tablespoons of the olive oil, and
season with salt and pepper, roast in the oven at 350
degrees for 10 to 15 minutes or until tender.

In a medium sauté pan, place the remaining

2 tablespoons olive oil, the onions and garlic
and cook over a medium heat for about 10 to 15
minutes or until caramelised. Season to taste
with salt and pepper and set aside. Place the
carrot juice in a small saucepan and simmer
for 5 minutes. Strain through a fine mesh sieve
and let cool. Place the carrot juice in a blender
and while on medium speed slowly add the rice
vinegar, cardamom oil and vanilla oil. Blend until
completely emulsified and season to taste with
salt and pepper.

Lay 2 of the potato pieces side-by-side
overlapping 1 inch and season with salt and
pepper. In the centre of each potato place some of
the roasted eggplant and caramelized onion, roll
up, and return to the parchment lined sheet pan.
Repeat this step 7 more times. Place in the oven at
400 degrees for 10 to 15 minutes, or until golden
brown. Place 1 tablespoon butter and the water in
amedium saucepan and quickly wilt the spinach
over medium heat. Remove from the pan and
season to taste with salt and pepper.

1 Cuteach potato into large rectangle. Using a 4. Inahot sauté pan add the beef rump medallions

with one table spoon of olive oil and cook the
medium (internal temperature 55 degrees) more
for well-done not recommended. Cover the
medallion and rest for at least 5 minutes.

To make Cardamom Oil: Yield: About 1 cup #
cup roasted cardamom seeds, in husks 1 cup
grapeseed oil

Place the cardamom and grapeseed oil in

a blender and grind until the cardamom in
incorporated into the oil. Pour into a container,
cover, and let sit until most of the sediment has
settled. When ready to use, ladle the oil off the top
without disturbing the sediment that has settled.
Can be kept for up to 2 weeks in the refrigerator.

To make Vanilla Oil: Yield: 1 cup 2 vanilla beans 1
cup grapeseed oil

Split the vanilla beans lengthwise and scrap their
pulp into a blender. Add the oil and puree until
incorporated. Pour into a container, add the
vanilla bean pods, and let sit covered for 1 day
before using the oil. Can be kept for 2 weeks in
the fridge.

Assembling the Dish: Place some of the spinach
in the centre of the plate and top with the rump
medallion. Place 2 of the potato cannelloni on top
of the medallion, spoon the cardamom carrot
sauce around the plate and top the cannelloni
with some of the onion and clover sprouts.




Serves 4 | Preparation Time: Omins | Cooking Time: 4hrs

Australian Oyster Blade ingredients

M y‘ W a y‘ 1kg Oyster blade cleaned

Rub

20g Allspice
4tbsp Salt

30g Celery salt
15g Garlic powder

ee0cc0c0c0cc00e

15g Onion powder

i cup Sugar cane

20g Paprika

1 Clove

20g Thyme

20g Black pepper

15g Hot chilli powder
10g wl0g Nutmeg

Marinade

Mix 24 cup apple juice with 11/3 cup non-alcoholic
beer

Glaze

Meat juice from the holding tray

1cup Ketchup

150g Soft butter

Method

Place all the rub ingredients in a mixing bowl, apply to the meat and
refrigerate for 6 hours.

Place the meat in a100°C degree smoker for ¢ an hour.
Place the meat in a large pan.

Cover with marinade half way, cover with lid or aluminium foil. Place in 90C
degree oven for 3 hours.

When the meat is very tender remove from the tray. Mix the remaining juice
with ketchup and reduce by half to generate a medium consistence glaze.
Add soft butter at the end to bind. Keep warm.

Mix some of the glaze with the meat and place in very hot oven for few
minutes to allow the glaze to glue on the meat, garnish and serve.

e — : 9



Serves 4 | Preparation Time: 20mins | Cooking Time: 20mins

Australian Oyster Blade
Mushroom Risotto™ .
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Serves 4 | Preparation Time: 30mins | Cooking Time: 30mins

My Asian Noodle




Serves 4 | Preparation Time: 20mins | Cooking Time: 00mins

- Australian Rib Eye
| w1th Marlnated .P_ortabella Mushrooms and Blue Cheese




Serves 0 | Preparation Time: 00mins | Cooking Time: 00mins

Barbecued Beef Kebabs [

Wlth Vegle Slde Skewel‘ 600g rump steak

o o o 1 medium red onion, cut into wedges
| large red capsicum, cut into 2em
squares
4 small zucchini, cut into 2em rounds
250g packet haloumi cheese, cut into 2em
cubes

1tbsp olive oil

2 thsp lemon juice

Green salad and grilled garlic bread
to serve

Method

1. 1 Cutthe beefinto 2.5cm cubes. To make the beef kebabs, thread the cubed

beef, red onion and capsicum alternatively onto small skewers.

2. 2.7To make the vegie kebabs, thread the cherry tomatoes, zucchini and
haloumi alternatively onto small skewers. Combine the oil and lemon juice,

then brush the mixture over the beef and vegie kebabs.

3. 8.Preheat the barbecue char-grill plate or pan to moderately-hot before
adding the beef'kebabs. Let the beef kebabs cook on one side until moisture
appears before you turn. Cook for 2 minutes on each side. Cook the vegie

kebabs for 1-2 minutes on each side.

4. 4.Remove the kebabs from the heat, cover loosely with foil and allow to rest

for 3 minutes before serving. Serve kebabs with green salad and garlic bread.

Tips o3
w .

Morbi dignissim commodo tortor ut rhoncus. Mauris tempor ‘1"‘__

turpis eu porttitor dignissim. Donee scelerisque aliquet dolor at =

accumsan. Integer iaculis metus sem, non posuere diam aliquam
in. Morbi ut odio a neque consequat scelerisque.
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Serves 4 | Preparation Time: Omins | Cooking Time: 15mins

Beef Meatballs [ e i

Tfadltlonal 600g lean beef mince

USeup  water
2slices  thick bread, torn
Grated rind and juice of 1 lemon
1cup risoni, cooked
1tbsp olive oil
| small onion, finely chopped
@ punnets cherry tomatoes, halved
150g baby English spinach
1/2 cup basil leaves
Salad of lettuce,
cucumber and avocado to serve

Method

1. Preheat oven to 180°C. Place mince in a bowl. Pour water over bread. Set it
aside, then mix it with a fork.

2. Add bread, rind and juice to mince, mix well. Shape small spoonfuls into
meatballs.

3.  Lineatray with baking paper. Place meatballs in a single layer on tray. Lightly
brush or spray meatballs with oil.

4. Cook for 15 mins, or until meatballs are cooked through. Heat oil in a large
frypan over a medium-high heat. Add onion, cook until soft, add tomatoes,
cook until just soft. Add spinach and basil, stir to mix. Divide risoni between
serving plates, top with meatballs and tomato mixture.

5. Serve with salad.
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Serves 0 | Preparation Time: 00mins | Cooking Time: 00mins

00 0000000000000000000000000000000000000000000000000000000000000000000000000000000

Beef Steak Ingredients

000000000000

2 Australian Striploin steaks
50ml Cooking oil
30g butter

Salt and pepper

Method

1. Lightly season the Australian Striploin steaks on both sides with
salt and pepper.

2. Heat the frying pan until it is moderately hot.

3.  Brush the Australian Striploin steaks with oil - always brush the
steaks and never the pan as the oil will burn in the hot pan and
make the steaks taste bitter.

4.  Gently place the Australian Striploin steaks into the frying pan,
with plenty of space between them. Resist the urge to move or turn
them! There should be lots of sizzle.

5. Control the heat of the pan until the Australian Striploin steaks are
sizzling, neither burning, nor stewing.

6.  Once this is achieved, leave the Australian Striploin steaks to cook
for 3 minutes (for steaks 15mm thick). Then turn over and cook for
a further 3 minutes.

7.  Remove the Australian Striploin steaks from the pan to rest for 3
minutes, loosely covered.

8. Your Australian Striploin steaks are ready to serve!

20 21



Serves 4 | Preparation Time: 30mins | Cooking Time: 20mins

American Fiesta
Steak Salad .

eevccccesscscoe

Tips

You can serve salad rolled up as burritos in store- bought,
warmed flour tortillas as a ‘do- it- yourself’ rustic dinner in the
center of the table

Leftovers can be wrapped up in a wrap the night before in foil and
toasted the next day for lunch.

Can serve with tinned refried beans instead of whole borlotti beans.

You can substitute any soft cheese here such as goats cheese,
grated tasty or labne (Mediterranean yoghurt cheese)

)

Sklrt
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Ingredients

©0000000000000000000000000000000000000000000000000000000000000000000000000000000

800g Beef'skirt steak

Marinade:

| small Brown onion, roughly chopped
75ml Balsamic vinegar

2tbsp.  Extra-virgin olive oil

1tsp. Freshly ground pepper

+bunch Coriander, including stalks

Chargrilled vegetables:

| Yellow eapsicum, seeds and stem removed,
sliced thickly lengthwise

Red capsicum, seeds and stem removed,
sliced thickly lengthwise

2 Brown onions, sliced thinly into rounds
1tbsp. Extra-virgin olive oil
400gtin Borlotti beans, rinsed
2large  Vine-ripened tomatoes, quartered
1 tbsp. Balsamic vinegar
Sea salt and freshly cracked pepper, to
taste
To serve:
2 Ripe avocados, sliced
1bunch Rocket leaves, washed
Extra-virgin olive oil, to serve

©0000000000000000000000000000000000000000000000000000000000000000000000000000000

Method

©0000000000000000000000000000000000000000000000000000000000000000000000000000000

Place marinade ingredients in a food processor and process until finely chopped
and almost a paste. Marinate steak for at least 30 minutes in the marinade blend
or up to two hours.

Preheat a char grill over high heat . Remove meat from marinade and wipe off
what you can. Cook steak pieces 2 minutes on each side for medium rare or 5
minutes for medium and set aside to rest. Wipe pan with paper towel and do not
change temperature of pan.

In a mixing bowl, toss capsicum, and onion with oil, salt and pepper then add to
chargrill pan. Cook for 8- 10 minutes until very soft, add tomatoes and cook until
grilled and softened, adding the balsamic vinegar toward the end. Place rocket
leaves on a platter, top with caramelized vegetables and beans, then add avocado
slices and top with thinly sliced steak.

Drizzle with some extra balsamic and olive oil and serve.




Serves 4 | Preparation Time: 10mins | Cooking Time: 40mins

Ingredients
1kg Australian Beef
1 cup mustard/refined oil

3cups broth

2 cups of canned tomatoes
| onion

3 tsp red chili powder

3 tsp fennel powder

2 tsp ginger powder

2 tsp cumin powder

3 tsp brown cardamom powder
1tsp asafoetida

4 pieces of green cardamom

% cinnamon sticks

2 bay leaves

2 cloves

4 cloves garlic

1/3tsp  saffron (optional)
1 cup curd
Salt to taste

Method

1. Heat oil in a pressure cooker. Add cinnamon, bay leaves, green cardamom,
cloves, 1 tsp salt, asafoetida, and Australian Beef together. Sauté beef'till it turns

brown. Once browned, add a cup of broth.

2. Add the onion, garlic, red chili powder, fennel powder, and ginger powder into

the beef. Keep stirring for about a minute and add the cups of tomato.

3. Keep on stirring till you get a reddish tinge. Add 2 cups broth and pressure cook
for 20 minutes. Check if the meat is tender. Peel and grind green and brown
cardamom and add to the beef dish. Mix the curd nicely in the mixer and pour it
into the pressure cooker along with the saffron. Finally, sprinkle cumin powder

and simmer for a minute and serve.

24 i} 25
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LAMB RECIPES



Serves 4 | Preparation Time: 30mins

Australian Lamb Shank

Cobbler, Potato Torte with Caramelized Onions

and Beef Stock Reduction

eccccccccccccce

Tips

Keep the potato torte in the baking dish until room
temperature ensuring it stays together.

Cooking Time: 30mins

Do not over mix the dough—it should have visible pieces of

butter.

Ingredients

4 Australian lamb shanks
| onion chopped

| carrot chopped

3 celery rib chopped

4 cardamom pods

Geups  ofwater
1tbsp butter

1
6-8

small Spanish onion, peeled and julienned
small Irish cobbler potatoes

3 thsp heavy cream

Salt and pepper

Tart Dough (recipe follows)
3 Chinese mushroom, thinly sliced
1 egg yolk

1tbsp water

1/3cup  beefstock reduction
4 spring fresh thyme
4tbsp  white truffle oil

Method

1

In a stock pot place chopped onion, carrots,
celery, Australian lamb shanks, cardamom and 6
cups ofwater and bring to the boil then reduce to
simmer until the meat falls off the bones. Remove
meat from the bone and keep warm.

Sauté the butter and onions in a medium sauté
pan for 10 to 15 minutes, or until caramelised and
deep golden brown. Remove from the pan and
cool. Slice the potatoes into 1/8 inch thick slices,
place in a bowl, and toss with the heavy cream.
Season to taste with salt and pepper.

On a lightly floured surface, roll out the tart dough
1/8 inch thick. Cut into 8 circles large enough

to line and cover four 3 by $ inch ring
molds—(other molds of a similar size will also
work). Place the ring molds on a parchment-lined
sheet pan and fill with the tart dough. Allowing for
some overhang. Place a few mushroom slices in
the bottom of the dough and line with some of the
caramelized onions. Arrange 4 or 5 potato slices
in a pinwheel pattern and season with salt and

pepper.

Cover the potato with some of the sliced
mushroom and place another layer of potatoes
on top. Season with salt and pepper. Place a

final layer of mushroom on top of the potatoes,
reserving some for the garnish, and spread
some of the remaining caramelized onions on
top. Lay another circle of tart dough on top of the

onions and seal the edges. Repeat for the other 3
molds. Place in the refrigerator for 30 minutes. In
a small bowl, whisk the yolk and water together.
Using a pastry brush, lightly coat the top of the
torte with the egg wash.

Place in the oven at 375 degrees for 35 to 40
minutes or until golden brown. Let sit for 5
minutes, remove from the rings, and cut into
thirds. Place the beef stock reduction in

a small saucepan and warm over medium heat.

To make the Tart Dough: 1+ cups of flour 1
teaspoon kosher salt 1 cup cold butter, chopped
1/3 cup ice water

Place the flour, salt and butter in a bowl and,
using a fork or dough cutter, cut the butter into
the flour until you have pea-sized chunks. Add
the water and  mix until just combined (the
dough should have visible pieces of butter).
Form into a ball, wrap in plastic and place in a
refrigerator for 1 hour before rolling out.

Assembling the Dish: Place three of the torte
wedges on each plate with the points facing out
place some warm lamb shank meat in the centre
of the wedges. Spoon the beef stock reduction
around the torte and sprinkle with the remaining
truffle slices and fresh thyme. Drizzle the white
truffle oil around the plate if you like truffle oil.

29



Serves 4 | Preparation Time: 20mins | Cooking Time: 20mins

Minced Australian Lamb

and Rice in Cabbage Roll with Parsnips
in Kaffir Lime Curry Broth

Tips
Whilst this is a very easy and elegant dish which is perfect for
a special occasion it actually tastes much better the following
day so you can make it a day ahead of your event and warm

through before serving.

Blecccacscoccssscosssos IESTICHICISISIOIISINNNNENIN o ¢ « oo o o o.0is/o/a/a 0 oo ojelo s o f J‘M ol ot

Ingredients

500g Australian minced lamb

12

Large cabbage leaves

teup basmati rice

1tbsp veg oil

2 eups water
2 thbsp butter

2

parsnips peeled

Method

1

Blanch the cabbage leaves in boiling salted water,
shockinice water and pat dry. Lay the leaves flat

and with a chef’s knife, remove part of the thick

white inner core of the cabbage, leaving the leafintact.

In a medium hot sauté pan add 1 teaspoon oil and
sauté the minced lamb until caramelized but not
fully cooked about 5 minutes

To make tomato water: Place 5 tomatoes in a
blender and puree, then place puree in a cheese
cloth or strong coffee filter and place in a strainer
with some sort of container underneath to catch
all the clear tomato water. The water should not
be red it should be clear.

In a medium saucepan, combine the rice with 2
cups of water and 1 tablespoon of the butter. Bring
to a simmer and cover for about 40 minutes or
until all of the liquid is absorbed. Turn off the heat
and let it sit, covered for 10 minutes.

Peel and slice parsnips, into 28 round discs into +
inch thick - Finely dice the remaining parsnips.
Place in a sauté pan with 1 teaspoon butter and
sauté for 3 to 4 minutes. Fold in the cooked rice
and season to taste with salt and pepper.

In a small saucepan, bring the tomato water to
a simmer. Cut all of the kaffir lime leaves into a
fine chiffonnade, reserving 2 tablespoons for
the garnish, add the Kaffir leaves to tomato

r F i
L

quart tomato water

tounce fresh kaffir lime leaves cut into

chiffonnade (very thin slices)

3 thsp curry butter

water and steep for 3 to 4 minutes or until the
leaves begin to lose their bright green colour.
Strain, whisk in the 3 TBS of the curry butter
1 teaspoon at a time, and season to taste with
salt and pepper.

Fill each of the cabbage leaves with some of’
the rice & lamb mixture and roll up, folding in
the sides. Place on an ovenproof dish and bake
at 350 degrees for 8 to 5 minutes, or until hot.
Remove from the oven and cut off both ends.

To make curry butter: In a large bowl mix 1
thsp of curry powder to 5 tbsp of soft butter
then refrigerate and use as needed Sauté the
28 parsnip dises in the remaining 2 teaspoons
curry butter for 4-to 5 minutes or until
caramelized.

Assembling the Dish: Place 4 of the parsnip
dises in the bottom of each bowl. Place three
cabbage rolls upright in the centre of the discs.
Ladle in the kaffir lime broth and garnish with
the chiffonnade ofkaffir lime leaves.




Serves 4 | Preparation Time: 3hrs | Cooking Time: 3hrs

Australian Rump Medalllon

with Goat Cheese Packages, Hazelnuts,_Shallots
and Yellow Lentil Vinaigrette : :

ee0cecscccccce




Serves 4 | Preparation Time: 00 | Cooking Time: 00

Lamb Birlyani
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Serves 4 | Preparation Time: 3hrs | Cooking Time: 3hrs

Lamb Kofta Ingredlents

with Couscouswith Goat Cheese 4 600 lambmince

i 2 shallots, very finely chopped

esccccccccece ¥
ﬂ‘,.: 2 tsp ground cumin

1/2tsp  ground cinnamon

1 punnet cherry tomatoes
2 bunch asparagus, cut into 4cm lengths
1 clove garlic, crushed
200g couscous, cooked
Mint leaves to garnish

Method

1.  Place the lamb mince, shallots, cumin and cinnamon and a little salt
and pepper in a large bowl. Using your hand bring the mixture together
and knead lightly until combined. Shape mixture into 12 oval sausages
(kofta).

2. Preheat oven to 200°C. Line a baking tray with non-stick baking paper.
Place the tomatoes and asparagus on a tray and drizzle with a little olive
oil. Cook for 15 minutes. Toss the cooked tomatoes and asparagus with

the crushed garlic and cooked couscous, drizzle with a little olive oil.

3. Add enough oil to a medium-sized, heavy based frypan to come one-
third of the way up the side of the pan. Heat the oil over a moderately-

high heat.

4.  Cook the lamb kofta in batches over a medium-high heat, until golden
and cooked through. Drain on absorbent paper. Allow the oil to reheat
between batches. Serve the lamb kofta with the couscous and sprinkle

with the mint leaves.

Tips

Kofta, patties, rissoles, and burgers should always be thoroughly cooked.
They should not be served rare or pink. A good guide is to insert a skewer
into the thickest part; if it is ready to eat the juices will be clear. Freeze mince
you don’t intend to use. Uncooked mince can be frozen for 2-3 months.
Rather than freezing loose mince in roundish shape as bought from the
butcher lay it out flat to freeze. This is important as it allows the mince to
freeze evenly and it allows the mince to thaw evenly. Cooked mince dishes can
also be frozen for later use. Thaw frozen mince (and any meat) in the fridge,
on the lowest shelf below and/or away from any ready to eat food. And only
thaw in the microwave if using the mince immediately thereafter.
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Serves 4 | Preparation Time: 3hrs | Cooking Time: 3hrs

Australian Forequarte

on Mashed Potato .
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Serves 4 | Preparation Time: 20mins | Cooking Time: 25mins

Salt and Pepper Lamb ingredients

Wlth Chal’-Gl‘llled Vegetables 3x220g Lamb Rumps, fat trimmed
" b 3 Egg Whites

120g Rice flour
100g Plain flour
s tsp Sea salt

s tsp Freshly ground pepper
Vegetable oil, to fry
Red capsicum, cut into thick strips
Green capsicum, cut into thick strips
Zucchini, thinly sliced
Green onions, thinly sliced

Chilli mayonnaise and lime wedges, to serve

Method

Slice the lamb rump across the grain into small, thin strips

Place the flours, salt and pepper in a large bowl and stir to
combine

In a separate bowl, whisk the egg whites.

Heat the vegetable oil to 180°C. Dip the lamb into the egg white and
then the dry seasoning, shaking off any excess.

Cook the lamb, in batches, for 3 to 4 minutes or until lightly golden
and crispy. Drain on a paper towel lined plate.

Meanwhile, in a lightly oiled char-grill pan over medium-high heat,
cook the capsicum and zucchini for 2 to 3 minutes each side, or
until slightly charred and tender.

7Serve the salt and pepper lamb sprinkled with green onions with
the chargrilled vegetables, mayonnaise and lime wedges




Serves 4 | Preparation Time: 30mins | Cooking Time: 1¥2 hrs
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Ingredients

1.2kg Boneless Lamb shoulder roast, fat
trimmed, trussed*

60ml (i cup) Extra virgin olive oil

1tbsp Sweet paprika

2 tsp Smoked paprika

3 Cloves Garlie, erushed

2 thsp Finely chopped marjoram

2 thsp Finely chopped tarragon
Baby wild rocket salad, to serve
SMASHED KIPFLERS

700kg Kipflers, washed

190g (2/3 cup)  Natural Greek-style yoghurt

75g (3 cup) Seeded kalamata olives, drained,
halved

1eup Firmly packed basil leaves, finely
shredded

1Small red onion, finely chopped

Method

1. Preheat oven to 180C. To roast the boneless lamb shoulder, place
oil, spices, garlic with herbs in a large bowl and stir to combine.
Add lamb and using your hands, rub well to coat. Transfer lamb to
alarge roasting pan with a roasting rack. Pour any excess marinade
left in bowl over the lamb and season liberally with salt and pepper.
Roast for 14 hours or until cooked through to your liking. Rest for 10

minutes before carving to serve.

Meanwhile, to make crushed kipflers, boil, steam or microwave
kipflers until tender. Drain and place in a large heatproof bowl.
Using a potato masher or fork, coarsely crush kipflers until
smashed but still chunky. Stir in remaining ingredients until
combined. Season to taste.

To serve, divide smashed kipflers among four plates, top with
carved lamb and serve with baby wild rocket salad.

Omit the yoghurt if desired and substitute with freshly

squeezed lemon juice and olive oil.

Get your local butcher to truss you boneless lamb
shoulder roast.
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Serves 4 | Preparation Time: 5mins | Cooking Time: 75mins

ROaSt Lamb Ingredients

with Roasted Tomatoes and Asparagus kg easy carve leg of lamb

1 punnet cherry tomatoes
et | red onion, peeled and cut into wedges
2 bunches asparagus, trimmed
olive oil

sprigs rosemary

Method

l.  Preheat the oven to 180°C. Place lamb in a roasting dish, brush lightly
with oil and season with salt and pepper. Toss the vegetables with the

oil and rosemary sprigs and set aside.

Place lamb in oven. Roast for 1 hour for rare, 1 hour 15 minutes for
medium, or 1 hour 30 minutes for well done. After the first 40 minutes
of cooking time, add the vegetables around the lamb in the roasting

dish and continue to cook.

Remove lamb, cover loosely and allow to rest for 15 minutes before

carving. Serve lamb with roasted vegetables.

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

"
- & *
Lo S— B - N - - L -




Serves 4 | Preparation Time: 5mins | Cooking Time: 75mins

BBQ Lamb Cutlets

with Potato Wedges and Sour Cream




Serves 4 | Preparation Time: 20mins | Cooking Time: 45mins

Ingredients

600gm Australian Lamb
200gm onions

150gm yogurt

40gm ginger paste

40gm garlic paste

25gm red chili powder
15gm turmeric powder
20gm coriander powder
15gm coriander seeds - roasted and crushed
50gm whole garam masala
6 whole w

2 cups lamb stock

Method

1.  Heat oil, add sliced onions and sauté till they turn brown.

2. Add ginger paste and stir. Then, add garlic paste along with red
chili powder, turmeric powder, coriander powder and coriander
seeds. Add yogurt and lamb. Add lamb stock. Continue cooking
until lamb is very tender and most liquid is absorbed.

3. Garnish with pounded coriander seeds and whole green chilies.
Serve immediately.
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Serves 2 | Preparation Time: 10mins | Cooking Time: 45mins

Ingredients
| Australian Lamb shoulder, cubed
2 eups onion
1tbsp garlic
2 cassia leaves
1 cup coconut milk
+eup ghee
Freshly ground pepper
2 tsp ground garam masala
2 boiled potatoes
Fresh cilantro
1: cups tomato
4 green cardamom pods, lightly crushed
Juice of 1lemon
% carrots
1i cups hot cooked long-grain white rice (optional)
6 cups lamb stock

Method

1. Add ghee on to a large heavy pot. Then, place the lamb shoulder. Add 2
cups of the lamb stock and bring to a boil then reduce heat to simmer for
about 30 minutes. Transfer the lamb to a plate.

2. Add]1 cup ofthe onion to the pot along with the carrots, cardamom pods,
potatoes, minced garlic, ground pepper, cilantro, garam masala and
tomatoes. Add coconut milk and the remaining lamb stock. Cover, reduce
the heat to medium-low and cook until the vegetables are a very soft pureed
texture.

3. Toserve, place some rice in each warmed bowl and ladle in the piping hot
veg puree. Place the lamb on top and sprinkle with the lemon juice and
almonds. Serve immediately.

s
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Serves 4 | Preparation Time: 15mins | Cooking Time: 30mins

Pressure Cooker Lamb Biryani




For more recipe ideas, visit:

~ AUSSIE LA / www.LambandBeef.com
BEEF&LAMB . [ © ¥ /LambandBeef
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