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Fruit cup

In a mixing glass, add

50 ml Orange juice

50 ml Pineapple juice

50 ml Apple juice

Ice cubes 4/5

Add grenadine

Stirwell

Pourinto a highball glass.

Finish with lemonade/ soda water
Garnish with wedge of orange and pineapple.
Serve chilled,

Cumin crusted rack of lamb

Curried potato, poached tomato and
natural jus

(Serves Two)

Ingredients:

Two, four bone rack of lamb cleaned of its fat
300 grams of potato cut into “strings” or very
fine slices

Two tomatoes peeled, seeded and left in pedal
shapes

B

400 grams, spinach, washed and stemmed
Three cloves whole crushed garlic
Tow onions, minced
150 ml ,olive oil
5 fresh thyme sprigs
300ml,vegetable stock
2 teaspoons, curry powder
5 tablespoons, cumin powder
Procedure:
For the tomatoes:
1) Place the tomatoes in the olive oil with the
thyme, garlic and onion.
2) Over low heat, slow cook the tomatoes until
soft for, about one hour.

3) Once cooked, drain off the excess oil and
keep warm.
For the potatoes:
1) Over low heat, place the curry powder in a
medium saucepot and toast for about 5 min-
utes, stirring constantly.
2) Add the stock and bring to a soft boil. Add
the potatoes and cook until Al Dente.
3) Once cooked, drain off excess moisture and

keep warm

In the meantime...

1) Season the lamb racks with salt and pepper
and roll the Loin portions in the cumin powder.
2) In a hot skillet, sear the lamb on all sides
and place in a 150%¢ oven and cook to desired
temperature.

3) Once cooked, allow the lamb to rest about 5
to 8 minutes before slicing.

4) While the lamb is resting, sauté the spinach
in a sauté pan with a bit of oil and season with
salt and pepper.

5) Arrange the spinach in the centre of the
plate and place the tomatoes on top of the
spinach. Armange the potatoes around the
spinach and tomatoes in a tight circle and
arrange the sliced lamb on top of the toma-
toes.

6) Finally, drizzle a bit of the lamb sauce
around the potatoes and serve immediately.
Chilled Sweet Lobster with Cucumber and
Citrus

(Serves Two)

Two fresh lobster tails, poached

Three to five leaves, fresh lettuce

Eight orange segments

Six green beans, cooked, cooled and cut on a
bias _

Gitrus Vinaigrette (recipe)

Cucumber gelee (recipe)

20 grams, minced spring onion

Procedure:

1) In a small bowl, season the vegetables with
salt, pepper and a bit of the citrus vinaigrette.
?2) Next, slice the lobster tail into 6 equal
sections and arrange it on top of the cucumber
gelee. Arrange the vegetables in a decorative
fashion around the lobster and finish *by
drizzling the vanilla oil over the salad.

3) Serve at once.

Cucumber Gelee:

One cucumber, seeded

Enough water to blend

Two gelatin leaves

Salt, pepper and sugar, to taste

One sprig, fresh thyme or two tablespoons

dried thyme

Procedure:

1) Peel the seeds out from the cucumber and
rough cut into small pieces. Place in a blender
and add enough water to spin the blade.

2) Place mixture in a pan and add the season-
ings. Over moderate heat, bring the mixture up
to 60° calcium strain, Cool the mixture com-
pletely.

3) When the cucumber mixture is cooled,
add the gelatin leaves and wait for 5 minutes
until the gelatin is completely dissolved. Once
dissolved, heat it over moderate heat until the
gelatin is melted completely. Using a mold,
pour the mixture into the mold (shape of your
choice) and chill until the gelatin sets up and
becomes semi-firm,

Citrus Vinaigrette:

The juice of two oranges
The juice of one lemon
The juice of one lime
One piece of star anise
Three sprigs, fresh tarragon
Two sprigs, fresh thyme

Sugar, to taste

White balsamic vinegar (or champagne vine-
gar if white balsamic 1s not available).

Vegetable oil
Procedure:
1) Heat all the ingredients (except the oil and

vinegar) over moderate heat for 5 minutes.
Allow mixture to cool completely.

2) After cooled, stain the mixture and with a
hand blender, incorporate the oil until it
begins to turn pale in colour and thicken
slightly. Add a few drops of the vinegar and
mix again. Adjust the seasoning with sugar
and keep refrigerated until ready to use.

Vanilla 0il
- 5 tablespoons, vegetable oil
- 2-3 drops, vanilla extract
Procedure

1) Combine the ingredients together and heat
to 50* Celsius.

2) Allow to cool completely before using.
3) Adjust the taste with sugar if necessary.
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