Red Meat Takeaway Solutions Recipes

PREP TIME 5 MIN | COOK TIME 4-5 HOURS | SERVES 10

MIDDLE FASTERN LAMB SHOULDER

Method

1. Pre-heat oven to 150 © C-160 © C. Take the lamb
out of the fridge at least 3o minutes before
starting this recipe. Rub half the olive oil, sumac,
half the Baharat, sea salt and pepper into the
lamb.

2. Heat remaining oil in frying pan, add garlic,
carrot, celery, and onion and cook for 3-5
minutes or until soft and translucent. Remove to
agastronome. Add lamb, cook for 3-5 minutes
each side to caramelise. Place on top of
mirepoix. Pourin stock. Cover tightly with a
layer of baking paper, followed by a layer of foil.

Cook, covered, for 4 hours. Remove lamb.

3.Place lamb in a clean gastronome, squeeze over
lemon juice, sprinkle with remaining Baharat,
season with extra salt and pepper. Increase oven
to high heat. Place back in oven and cook fora
further 20 minutes to caramelize.

4.Remove the lamb from the oven to rest. Serve
with accompaniments.

INGREDIENT LIST

Lamb

« 2.5kglamb shoulder, bone in
Other Ingredients

8omls olive oil

60g Sumac

8og Baharat

5g Salt flakes

3g Pepper

3og garlic, chopped

100g carrot, diced

100g celery sticks, diced

120g onion, diced

250mls stock
Sea Salt and pepper to season

Serving Suggestions

Pita breads
Lebanese Pickles

Chargrilled olives
Chargrilled eggplant
Stringy Haloumi

Garlic toum
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