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BRAISED BELLY OF LAMB,
AUBERGINE, SUMAC & PICKLED
SHALLOT 
Serves 4/5

Wine is always the answer. Don't worry about the question.

INGREDIENTS

2 lamb breasts, deboned

1 tbsp of rosemary,

finely chopped

1 tbsp of thyme, finely

chopped

Sea salt

Black pepper

Oil

300ml of red wine

2 aubergines

2 garlic 

1 tsbp tahini 

2 tsp sumac 

2 pickled shallots 

Red wine vinegar 

Caster sugar 

Preheat the oven to 170°C/gas mark 3 1/2

Lay the lamb breasts flat, skin side down, and sprinkle with

the chopped herbs, plenty of salt, and a few twists of pepper.

Tie up tightly as best you can. Get a heavy-bottomed pan hot

over a good flame with a splash of oil, and brown the breasts

all over, seasoning as you go

Transfer to a roasting tray. Add the wine to the frying pan

and simmer for a few minutes, scraping up any bits as you go.

Tip this over the lamb and cover tightly with foil. Bung in

the oven and gently cook for 4 hours

Remove the lamb breast to a plate to rest, and leave the juices

until the fat rises to the top. This can be done the day before

and makes slicing portions much easier! 

For the puree, turn the oven up to 200c, season and oil the

aubergines onto a tray and roast for 20 mins. Or until they

take a sharp knife easily. Once they are roasted, remove from

the oven, cut in half and scoop out the flesh (they will be

hot!) put the flesh into a bowl, add the garlic, tahini, sumac,

salt. Mix together until it forms a puree/paste. Finely slice

the shallots, add to bowl with vinegar and sugar/salt. Leave

to stand for 10 mins

To serve slice the lamb into rounds and you can pan fry to

crisp up edges. Lay onto bed of aubergine puree sprinkle

shallots on top. Serve with greens/coriander. Maybe a few

glasses of Le Versant?! 
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