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

Boil the mint for 15 seconds, remove and place in a bowl of

cold water, if possible with ice, then drain.  

Mix the mint, artichoke, olive oil and garlic clove and mix

everything with a hand blender until you see small pieces of

artichoke. 

Add vinegar and salt to taste.
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WHOLE LAMB CHILEAN STYLE

Chateau Croix des Rouzes 2015
Chateau Courdert 2015

Best paired with:

APPIQUILLO PEPPERS

 

Piquillo peppers 400g

Olive oil

Cook in plenty of olive oil over medium heat for half an

hour, set aside and reserve.
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MINT SAUCE

Fresh mint 20g 

Cooked artichoke

heart 10 

Olive oil 20ml

Garlic cloves 2 

Salt

Vinegar

GOAT CHEESE

Goat roller 5 units Cut the cheese into  2cm thick slices and place on a griddle

to brown on both sides.
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LAMB

Lamb 1.5 kg

Water 1L

Salt

Fine salt

Lemon 6 

Garlic cloves 2

Thyme

Use a spray bottle or drink bottle, put the juice of 6 lemons,

crushed garlic, fine salt and thyme.

Light the wood fire.

Stretch the meat well and add plenty of salt (the excess salt

will fall as we roast the Lamb). Tie the lamb to the stick with

wire. For this, it is important to have a good pair of pliers.

After it is secure, place the lamb near the fire, vertically

over the coals, trying never to have direct contact with the

flames. First the legs are roasted, then the shoulder blades

and finally the ribs.

During cooking the lamb will start to sweat (about 2 hours

after the start of the cooking). At that time we will start to

marinade it every 20 minutes with the already prepared

mixture. 

After 2 hours and 30 minutes, turn the lamb so that the skin

is golden, the total cooking time is about 3 hours to 3 hours

and 30 minutes.
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