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* Loin of lamb ‘as we like it in Provence’ with pan-fried vegetables and fresh herbs

Préparation
& loin of lamb with o ribs and as little fat and backbone as pozzible (ask your butcher foprepare 11).

Preparation of the lamb

Flace the loin of lamb in a roasting pan with a dab of oil, season and cook in a preheated oven at 2oy 220fC for about 15
rmins. Take it out of the oven, franster the meat onfo a plate, cover with tin foil and set aside. Just before serving the loin,
reheat it in the oven af the same termperature for 510 8 mins. Throw away the fat from the roasting pan and place iton a
medivmn fire with the white wine, 150l of lamb stock, 1507 of diced tormatoes, crushed garlic, chopped tarragon leaves
and butter. Bring fo the boil and season. Add = thep of olive oil, mix with a wooden spoon and transfer into a sauceboat.

Cooking the vegetables

Heat a non-stick pan on a mediwm fire with the butter. Add all the wegetables and herbz. Season, cover and stir quite
ofter; cook for about 15 mins. Just before serving, add the tablespoons of water and olive oil and the chopped basil, Stir
gquickly and remowe from the fire so that all the wegetables are coated with this sauce. Place the wegetables in a warm
dish and serve.

Just before the dish is cooked and before serving it,
Add :

» 5§ basil leaves, finely chopped

» £ thep water

= 1thsp olive oil

Drink
Chatean la Calisse Rioge Etoiles - Syrah ef Cabernet Sauttignon
Chateau la Calisse Fosé Patricia ORTELLI - Syrah ef Grenache

Ingredients (serves 3)

For the sauwce

igog firm tormatoes, diced
1zprigoftarragon

a tingyr arnount of crushed garlic
z thep white wine

= thep olive odl

igornl larab stock (o male it, cut
the loin bones into srnall pieces
and bale thern for 1f = hour with
s0Te oTdons, thyTne, bay leaves,
tornato sheed s and a little water].
Faire o

15og butter

Yegetables

zoog very snall new potatoes
[washed but notpeeled],
quartered

4 new artichokbes (rernove all
leaves and the chole then trim
bottomns in shape], each cutin b
4 smnall white ondons[9og],
quartered

4 smnall garlic cloves, peeled
oo srnall new courgettes, out in
halflengthwize atd in zorn slices
Fresh thyrne [a sem spriz)

Fresh rosemary ([ a somn spriz)
izmnall fresh bay leaf

4of butter



