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1 
CHAMPAGNE

Oysters with pancetta and kaffir lime

Some flavours are truly meant for each other, and if you 
like your oysters cooked rather than natural, try them with 
pancetta and kaffir lime—you will be an instant convert!

On a baking tray, tightly place the oysters. 

Turn grill to high. 

Slice the pancetta as finely as possible into strips. 

Do the same with the fresh kaffir lime leaves.

Divide the pancetta and lime leaf neatly on top of each oyster. 

Season each oyster well, and dot with butter. 

Place under the hot grill for approximately 5 minutes until pancetta is just 
crispy, and serve immediately.

Serves 6

24 half oysters

120 g piece of pancetta

2 kaffir lime leaves  
(fresh if possible)

salt and pepper

butter
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5 
robust reds

Hand-cut pasta with lamb neck braise

This recipe is everything wonderful about braising. 
Leaving you with a moist delicious sauce, the lamb is 
rich, satisfying and intense. Bring on that gutsy Shiraz 

you have in your cellar!

In a food processor add all ingredients and blitz until dough comes together.

Place dough on bench and knead until smooth. 

Put through a pasta machine on a fine setting. 

Cut into roughly shaped strips.

Bring a pot of water to the boil, and cook strips in batches for 3–5 minutes 
per batch. Drain, and oil well. Set aside.

Brown off lamb neck pieces, and season. 

Remove lamb, and set aside. 

Sauté the onion, garlic, celery and carrot until they begin to colour. 

Return lamb to the pan, and deglaze with the red wine. 

When red wine has reduced by half, add the tomato purée, stock to cover 
lamb, and bay leaf and thyme. 

Cover with a tight-fitting lid, braise for 2 hours, then remove lid and continue 
to braise for another half hour.

Add olives and parsley, stir through and allow to cool slightly.

When cool shred the meat, discarding the bones. Set the meat aside.

To serve, add the meat to a large pan heated to medium and enough of the 
sauce to cover. When just heated through, add pasta and toss together. 
Spoon into bowls, and serve immediately.

Serves X

Pasta dough
375 g plain flour

4 egg yolks

2 whole eggs

1 tsp salt

1 tsp water

Braised lamb necks
1.5 kg lamb necks

1 large brown onion

6 cloves garlic

1 medium carrot

1 stalk celery

300 ml chicken stock

400 g tomato purée

200 g kalamata olives

¼ cup parsley, chopped

5 stalks thyme

1 bay leaf

1 cup red wine
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6
Dessert wines

Crème caramel

A classic dessert, so simple. A ‘sticky white’ with age 
will be heavenly with this.

Place sugar and water in a pot. 

Stir to dissolve sugar, and cook on medium to a dark caramel. 

Place a tablespoon of water in the caramel, standing back to avoid splatter.

Pour into six 150 ml dariole moulds.

Place cream, milk and scraped vanilla bean in a pot and bring to a boil.

In a separate bowl, combine egg yolks, whole eggs and sugar, and stir  
to combine.

Pour the hot milk into the eggs, stirring slowly. 

Cover and set aside for 30 minutes. 

Strain and pour into the dariole moulds. 

Place on tray and bake at 100 ºC. Check after 1 hour. They should be  
just set.

If not set, cook for further 10 minutes. 

Place in refrigerator for 4 hours.

To serve run a knife around the edge and turn out.

Serves 6

Caramel
¾ cup sugar

100 ml water

Crème
500 ml cream

200 ml milk

1 vanilla bean

5 egg yolks

2 eggs

¾ cup sugar


	LAMONTS_270509_singles 11
	LAMONTS_270509_singles 222
	LAMONTS_270509_spreads 13
	Pages from WINE AND FOOD 2
	LAMONTS_270509_spreads 86



