Roasted lamb loin

O—Xb-3L01T>

Serves: 4 px Preparation time: 50 minutes Cooking time: 45 minutes
4 N5 #{REFR: 509 (SALwoRA) FREREERY: 4590 (SALpo3A)

INGREDIENTS | 1%}

600 gr/600g Lamb loin SLATY Ireland/ 71L5>r R
120 gr/120g Tomato sauce rYRY—X italy/2U7 Bl
40 gr/40g Queso Manchego F—X(X>Fzd) PDO Spain/ AR  Ed
200 gr/200g Potato puree RFbEa—L Belgium/~L¥— KB
50 gr/50g Beurre d’lsigny NZ—(1X=—) PDO France/75>Z I B
40 gr/40g Aceto Balsamico diModena ~ 7ZFxwh-/NLYIO-Fr-EFF PGI @), Organic ltaly/r207 B 1
As needed / #@ & Sea salt pes3 Malta/<IL52 * I}
PREPARATION |/ 2<b%
01 Season lamb loin with salt, roast in olive oil, basting with butter. SLOAYEIETTIHREDIF A=A TA—X L NZ—ZBFHLHNT B,
02 Blanch mountain vegetables, then simmer lightly in tomato sauce. IEZZHELL P —XTEERE,
03 Warm potato purée. RFrEa—L%ZRDZ,
04 Prepare balsamic sauce by simmering shallots and balsamic vinegar, NILVFE3Y—R%Z1E%.

add browned butter, mix in diced tomatoes and parsley, and season. IovOy bV IOFE—EICBCERAS EDNLINS—ZMZ EBICHTR

ICLTc bR B EHLATIDICLIENE Y ZANKRZE XS,

Plating: 1230101
01 Arrange potato purée, top with mountain vegetables, sliced lamb, RTFrEa—LZBE LRZLICEE . SLRAZRSIAL NSOV —2%D
and drizzle with balsamic sauce. 1730

EU QUALITY SCHEMES | EUSR B sREEHIEE

Geographical Indication) logos on food and beverages from the regions on how they must be produced, processed, transported and stored, with a limited

The PDO (Protected Designation of Origin) and PGl (Protected This label ensures that products certified as organic have fulfilled strict conditions
that follow particular traditional production processes. They are a s environmental impact. It encourages responsible use of energy and natural

guarantee of authenticity and quality. resources; maintenance of biodiversity and a high standard of animal welfare.
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EEFEIRSTHEOBRRPHENIFTENZ b0 T, ChsondiE BLWRAZET L IRBAOZEICRELICODTH B EZRIELEF T EMSHR

HROEEEEREEHISMNITEHDTT, H DR BKEOBYEU AL TRILF—PRAFFREEHEETZH>TERALTWVS
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