
Johan van Uden
Lamb Shoulder



Chateaubriand 
Lamb Shoulder

Menu

Lamb Shoulder with Seasonal Vegetables and 

Fresh Herbs

Honey and Thyme Sauce

Gratin Potatoes



1. Preheat the oven to 160 degrees - Read all 
instructions to ensure no step is missed  
during cooking.

2. Lamb Shoulder 
Place the Lamb Shoulder (A) in the oven for 2 
Place the lamb shoulder in the oven for 2 hours. 
Keep the lamb in the bag surrounded by fresh 
seasonal vegetables and herbs that add to the 
aroma and colour of each dish. 

The bag captures all of the juices from the meat 
and vegetables to create a beautiful mix of 
flavours and gives you a powerfully delicious meal. 
 
At Chateaubriand, one can expect top-quality 
produce for one’s body and the environment.  All 
Chateaubriand produce is raised in one of the 
greenest areas in the Netherlands to ensure the 
highest quality  At all times.  Set your timer for 1.5 
hours to place the Gratin Trays in the oven for the 
last 30 minutes.

3. Gratin Potatoes 
Place the Gratin  Potatoes (C) trays in the oven 
alongside the LambShoulder for the final 30 
minutes of the cooking time. The Gratin Potatoes 
are made of Dutch potatoes with locally grown 
cream, thyme, rosemary, and French Epoisse. The 
French Epoisse is made of red flora cheese from 
Cote d’Or, adding creaminess to the dish. In the 
last 10 minutes of cooking, heat the Honey and 
Thyme Sauce

4. Honey and Thyme Sauce  
The Honey and Thyme Sauce (B) is homemade 
and composed of locally sourced produce to add 
a juicy flavour to the dish. This sauce matches 
perfectly with the Lamb Shoulder to accentuate the 
flavours of the meat. Heat the sauce in a saucepan 
during the final 10 minutes of cooking time.  
 
Add 4-5 spoonfuls of the juice from the lamb to 
the sauce to enrich the flavours (can be more or 
less based on personal preference).

5. Finally, remove all components out of the oven 
and off the stove. Carefully take the lamb shoulder 
out of the bag and place the pieces carefully in a 
serving dish.

Chateaubriand is a warm and close Family business with a long history; 
The Teekens family has four generations of butchers. The shop is located 
in Heemstede, and the chefs at Chateaubriand have over 20 years of 
experience creating classic Dutch and French recipes. They work only with 
the best local suppliers and ingredients to guarantee quality and tasty 
meals. Now enjoy this dish made with only the highest quality ingredients. 

Bring the atmosphere into your home 
with the ‘Around the Table’ playlist.

Prep time: 10 mins • Heating Time: 2 hours  • Cook ware: 1 oven tray and 1 saucepan

Instructions

Meat from the Master



Product: Gratin Potatoes
Allergen: Lactose

Product: Lamb Shoulder with 
Seasonal Vegetables and 
Fresh Herbs
Allergen: Free from allergies

Product: Honey and Thyme 
Sauce
Allergen: Free from allergies

A CB

Product and Allergen

About Johan van Uden

“My work is my passion”
Johan van Uden has been working for Chateaubriand for over 25 years. 
He started his career in Belgium and then moved to Paris, France, to 
gain experience and master his butchery craft. In 2019 Johan became 
the third person ever to win the title of Master Butcher. Chateaubriand 
would describe Johan as a hard worker with endless knowledge about 
the butchery craft. 

Johan received training in Belgium (the prestigious Butchers’ Vocational 
School in Kortrijk). After that, he worked in Paris at the world-famous 
caterer Le Fauchon, where he learned the intricacies of the caterer’s and 
catering trade.

Johan has received the prestigious Gouden Slagersring award twice for 
the best product innovation and was the youngest participant ever.
 
Johan is thrilled to bring his butchery skills to your home and to provide 
you with a high-quality meal and experience. 



eatsous

Share your experience with us:

Share code “SOUSLOYAL” with a friend, and don’t 
forget to use it yourself to grab 20% off your next 
experience at Sous.

Gift for you, and to give away

www.eatsous.com


