Romney Marsh Lamb with Chocolate Peppermint Sauce - Alice Browning.

Ingredients

2 Romney Marsh Lamb chops

2 large potatoes 

Olive oil, to drizzle

4 small carrots, slice lengthways 

2 parsley sprigs, to garnish

For the marinade:

2 cloves of garlic, crushed to a paste with a pinch of salt

Juice of half a small lemon

1tbsp red wine vinegar

2tbsp fresh thyme leaves 

½ small red onion

2tsp olive oil

Sea salt and black pepper

For the chocolate peppermint sauce:

4tbsp extra-virgin olive oil

2 garlic cloves, finely chopped

35 chocolate peppermint leaves, finely chopped

2tbsp red wine vinegar

½tsp caster sugar

Sea salt and black pepper

Method: 

To make the marinade: Grate the red onion into a bowl. Add the garlic, lemon juice, red wine vinegar and thyme then rub it all over the meat. Drizzle on the olive oil and season with salt and pepper. Leave it in the fridge for at least 1 hour.

Pre-heat the oven to 200C. Thinly slice the potatoes (no thicker than a pound coin.) Spread out over a baking tray, overlapping. Drizzle with olive oil and season with salt. Place in the oven for one hour.

While the potatoes are in the oven make the chocolate peppermint sauce.

Heat the olive in a small saucepan on a medium heat. When hot add the garlic and fry until golden. Add half the chopped mint and fry for another minute. Add the red wine vinegar, and take it off the ring. Stir on the rest of the mint, season with salt and pepper then add sugar to taste.

When the potatoes have 16 minutes left put the lamb chops on the oven shelf directly above the potatoes (to let the juice drip onto the potatoes).

Turn the lamb over after 8 minutes. Then boil the carrots in salted water for about 10 minutes

To serve: Put the potatoes in the middle of a dinner plate. Then put the lamb chop on top followed by a layer of carrots. Drizzle the mint sauce around the plate. Garnish the carrots with parsley.

Herb Crusted Rack of Lamb with Bubble and Squash served with a Kentish Double Vision Cider and Redcurrant Jus – James Dye
Ingredients: 

1 x single ‘French Trimmed’ Rack of English Lamb

3 x large shallots

4 x cloves garlic

½ x small squash (i.e. Acorn squash)

50ml olive oil

½ x head of greens

250ml ‘Double Vision’ Cider 

2 x large potatoes (Maris Piper or similar old potato)

3 x 50g white breadcrumbs

500ml lamb stock

2 x teaspoon redcurrant jelly

100g butter

2 x sprigs fresh redcurrants (garnish)

4-5 sprigs fresh thyme

Sea salt and freshly ground black pepper (season to taste)

　
Method:
Cut the lamb into two portions, retain the trimmings. Dependant on size of rack portions may be two or three boned. Peel shallots. Finely dice two, one roughly diced. Peel garlic cloves. Finely chop two, leave two whole.

Place lamb trimmings, roughly diced shallot and whole garlic cloves in an oven proof pan. Place in pre-heated oven (200c) for 10 minutes then stir ingredients to ensure the fat from the lamb coats other ingredients. Cook for a further 20 minutes or until lamb, onion/garlic are browned. Remove from oven and allow to cool slightly.

De-seed squash, season, sprinkle with olive oil and bake in same oven/temperature for 25-30 minutes or until tender. Remove from oven and allow to cool. Peel potatoes, dice into 1.5cm cubes, and place in pan cover in cold water. Bring to boil and simmer until tender. Drain and allow to cool.

Trim and wash greens, remove large stalks. Shred greens. Place pan on stove with cold water, bring to boil add greens. Return to boil, drain immediately in colander and allow to cool. Place pan on stove (containing lamb trimmings, shallots and garlic) add cider and stock, simmer and reduce liquid until approx 200ml. Add redcurrant jelly gently simmer until dissolved. Remove from heat.

Remove squash from skin, dice to similar size as potato. Add potatoes, seasoning, and a dessertspoon of olive oil. Add to a small greased roasting dish. Place in pre-heated oven 200c for 20 minutes. Remove tray from oven add greens, stir well, drizzle with olive oil and return to oven for a further 15-20 minutes or until golden brown.

Place breadcrumbs, finely diced shallot and diced garlic into mixing bowl. Add fresh thyme leaves, seasoning. Melt 50g butter add to mixture and combine all ingredients. Heat a little olive oil in an ovenproof frying pan, brown lamb rack portions on all sides, season and cook for 15mins in a pre-heated oven 200c.

Strain stock and cider reduction through a conical strainer into a small saucepan allow to settle and skim off any fat/oil. Heat gently and reduce until correct consistency is reached (coats back of spoon). Correct seasoning. Remove lamb from oven, allow to cool slightly. Carve each portion into two or three cutlets (dependant on size). Place cutlets on oven proof tray, coat one side of the cutlet with the crumb mixture. Gently brown the cutlets under a grill. Remove and keep warm.

Warm two large white plates, then spoon on two-three heaped dessertspoons of the bubble and squash, place two to three cutlets on each plate crust side up, spoon on jus (approximately two to three dessert spoons). Garnish with fresh redcurrants and thyme.

