Lamb Stew with Seasonal Vegetables and Potato Gratin

(Serves 4/ 4 Mp)
Recipe by Chef Steve Tan &k

Ingredients for Lamb Stew:

Lamb neck 1.0kg
Carrot 100g
Celery 100g
Leek 1009
Onion 1009
Garlic 2 Cloves
Bay Leaves 2 pieces
RoseMary 109
Thyme 109
Tomato Paste 2 tablespoons
Salt As desired
Crushed Black Pepper As desired
Dark Grape Juice 3009
Chicken Stock 500 ml
Method:

1. Cut the lamb into cubes. Put some oil into the pan. Sear the lamb until golden brown and then put aside.

2. Cut all the vegetables into cubes. Cook them in a pan until soft and then put in the tomato paste. Cook until
oil seeps from the tomato paste. Lastly, put in all the herbs and dark grape juice.

3. Then put in the lamb in the chicken stock and seasonings. Cover with aluminum foil. Put the lamb into oven
and cook them for 1%z hours at 150°C.

Ingredients for seasonal vegetables:

Carrot One
Sugar Snap Peas Six pieces
Celery One piece
Method:
1. Boil the water in a small pot.
2. Cut the carrot into cubes and the celery into small pieces.
3. Add the carrot cubes, celery pieces and sugar snap peas into the pot. Boil until semi cooked.
4. Melt some butter in a pan. Add all the vegetables and sauté them. Lastly, put salt and pepper.
5. Add some chopped chives to finish.
Ingredients for potato gratin
Idaho Potato Two
Double Cream 100g
Mince Garlic 59
Pommary Mustard 2 teaspoon
Salt and Crushed Black As desired
Pepper
Method:

1. Slice the potato into thin pieces. Lay the potato pieces into the plate.
2. Mix cream, garlic, mustard and salt and crushed black pepper and pour into the potato.
3. Bake for 25 min at 150°C.
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