Lamb Bourguignonne

Serves6 Your Notes
Ingredients: Garnish:
1.25kg/2.5Ibboned lean leg Chopped parsley

of lamb (boned weight) Friedbread croutons

350g/120zbuttononions

3 tablespoons ail

50g/20z butter ormargarine
225g/80ozbutton mushrooms
250ml/8fl ozdry red wine

300 ml/.5 pint brown stock

.5 teaspoon salt

Freshly ground black pepper

1 tablespoon arrowroot powder
1 tablespoonwater

Method:

Cut the meat into bite sized pieces.Blanch the peeled onions in boiling water for 2
minutes then drain. Heat the oilin alarge deep frying pan. Add the butteror
margarine and, when foaming, add the meat and brown quickly on all sides.
Remove witha slotted spoonand reserve. Add the onions to the pan and brown
evenly.Remove witha slottedspoonand reserve. Finally fry the mushrooms in the
pan juices.Return the lamb and onions to the pan. Stirinthe wine, stock and
seasoning. Bring to the boil thentransfer to a flameproof casserole. Cover and
cookinamoderate oven (160 C, 325F, Gas Mark 3) for about 1.5 hours or until the
meat iscooked. Remove the casserole fromthe oven. Dissolve the arrowrootf inthe
water, add slowlyto the casserole and cook for a further 5 minutes over a gentle
heat until the stockis clear and thickened. Adjust the seasoning and serve

garnished withchopped parsley and fried bread croutons.

ve got taste!

www.AlbertaLamb.ca



