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FLAVOR

A Lamb for

All Seasons

Chefs innovate, experiment with this versatile product.

Duane Keller's American “lambsickles”
with pori-infused figlapricot chutney
is popular with diners at Moon Bay
Coastal Cuisine, even though it's a
sustainable-seaiood restaurant,
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Remember whan lamb on the manu
walcomed spring? Those wara the days
when a restaurant's lamb offerings were
mastly predictable. Mot 50 today, Chels
are infroducing their guasts io a range of
dishes that wse all kinds of lamb cuts in
flavorful willys.

At the French bistra Almend in
Bridgehampion, MY, cwner Jason Wainer
features lamb year-round, calling it his
favorite meal “We serve lamb '‘bacon” in
summes with Sguash blossoms and frash
harbs, and in wintes, 11l do a cured lamb
‘bacon’ with reot-vegetable ragadt, using
the lamb belly’ he Says.

Lamb is so versatile that it allows chefs
lats of leeway, buf Weiner cautions

against getting too elaborabe. *Some
combinations, such as lamb with mint
jelty, are classic mainstays for a reason—
they taste greal fogether” he Says “With
lamh, you can raally take thees or 1our
ingredients you believe in, put them on
the plate and walk away, Don't fesl you
hae b go with layer upon layer of favers
o add complesity, because you oten end
wp with a muddled mess.

Far Tyler Brown, axeculive chef at The
Capital Grilla, The Harmitage Hodel,
Mashville, Tenn, those four ingredsants
gre spaghetli squash with pumpkin-
said pesto, lomatoe confit and smoked
maitake mushroom, served with a
rack of American lamb, The dish was
introduced on the menw las!




fall and was featured for six months,
Brown reintroduced it this fall. ®l ke to
pay homage to the pumpkin and sguash
this time of year’ he says. “If's not too

temaloes, MUSNIoOmMSs and squash go

really wall together”

Gat craative

Lamb demand has increased by 5.7%
ower the past 10 years, and there iz great
potential for further increase, particulary
in the foodservice secior, according 1

a 2007 lamb anabkysis conduched for the

Denvar-based American Lamb Board
by Junipar Economic Con sulting Inc.,

Collbran, Colo

Magan Wortman, the board's execulive
diracion 5ays chels are DeComeng mong
creative with the lamib cuis they're
faaturing. “WWe're seeing innovative and
increased use of lesc-expancive cuts,
such as tha leqgs and belly, as well as
mavamant inio appelizars, small plales,
sandwiches and salads featuring kamb,”

ST Slya.

“With lamb, you can really take three or four ingredients you

believe in, put them on the plate and walk away.’

—Jason Weiner

Girpen Cliva Ml

T:,:{" BErown serves rack of Amearican
lamd with Epﬁﬂhﬁi:h sguash with
pumpkin-seed pasto, tomato confit
and smoked maitake mushroom ak
Tha Capitel Grille

Whainer agreas that the belly is an
underytilizad pari of lamb, which is
unfortunaie, he says, as it containg

greal flavor. "Ordinarily, it's just used fios
ground lamb, but we dry-cure ik, sear

it, add veqeiables and lamb siock, and
braisa it for three hours until it's nice an
tender. Then we'll press it, and seoe it in

litlle squareas.”

And while mant jelly is cerainly a

wonderiul accompaniment bo lamib,



Medderranean influgnces has been wall
rgcened. "I brings identification to othar
fruits and vegetables that add accent 1o
tha lamb, and brings new emphasis and
awargness of this maai’

Ome diner, Reid recalls, was 8 missionary
from Australia whe had never liked lamb.
“When she fried it this way, she loved it If
you can tweak your diners’ imaginations
of what they want te iry for dinnar, you
can create an appetizing and really
anticing meal”

Branch out

Kaller zays lamb can o beyond antrbas
inbe other paris of the menw * ulilize a
lat of dried fruil with acid, like sundried
cherries, dried apricats and Sundriad
cranbernes wilh porl. Lamb can be a
great camas for bath appelizers and
entrées, and theré are absolutely ne no-
o when it comes to whal’s possibler

Ag the weather gats cooler, and dinners
become more of a gathering with frisnds
and family, Keller sows down the lamb
cooking precess and enjoys braising,
rgasling and simmuering for hours, *Serve
lamb with as many accompaniments as
possible ha advises. *Remembaer, its a
greal canvas for dry rubs, and 1o have

a couple different chutneys and side
dizhes makes the dining axpariance

that much better”

Al Wasteheaber Courtry Club in Rye, MY,
axacutive chef Edward Leonard, CMC,

AAC, oflers a lamb-slider appetizer made
from ground-up lamb shoulder on his bar

At The Lazy Goat in Grearville, 5.C,
expoutive chef Lindsay Autry braises
lamb hind shanks with herbs and a
Moroccan spice blend and senes it
with wanm pita, cucumber yagurl and
planiain chips,

menu, “We make 2-ounce lamb burgers
seasoned with oregana, garlic and lambs
spica, and after grilling tham, we put
them on soft potaio rolls topped with
yogqurt sauce e says.

Anather popular dish, particularly in the
club's formal restaurant, is the lamb
Caesar salad. Leonard marinabes lain of
lamb, slices il thinly &nd places it ower
Caesar zalad, tapping it with garlic chips
I thaught the strang flaver of lamb was
a natural combination with Cagsar salad,
and the garlic chips an top makes for
renll;,.- [all=""] :n‘ling,' ke 21

'Tb-d'a:.r': dingrs arg loaking far somathing
ditferent in berms of favor prafiles, and
Eh ddvantage with lamb is that most
paesphe don't ook it at home. Sa if you
beam it up with the right combination and
market and promobe it properly, there's

& graat opportunity to get people o try
diffarent things.”

And the club'’s diners are mare than
willing to try Leonard's lamb club
sandwich. “This s a three-decker club.
We bane aut the blade chop and grill part
of it, while breading and frying the other
part, he says. “We put them on two layers
of the sandwich, and sarve the sandwich
with pesto mayonnaise.
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*Pacpla love club sandwiches and Cassar
salac, and | find they will iny different
things—such as a lamb version of each
of thase dishes—when you team up the
lamb with something they recognize and
are used 1o ardering”

Lawran Kramear, an award-wawmg
wriler hased in Vancousear, Canads,

5 padsoaate aboul gourmel fhod ang
dedgrhis ra fasbeg of and wltig abouf it



FLAVOR

American Lambsickles with Porf-infused Fig and Apricot Chutney

Erown suggasts chats broaden their
horizans. *If you want to stick with the
mint theme, leak for different ways o
bring the mint alamant info the dish—
such as a mint pasio or & coulis or an

oil. Ifs neat to try somathing naw and
explore, to ook further than jusi what's in
front of us®

Expenmentation is the key to offering
diners enticing, mnovative [Rm oishes,
says Duane Keller, executive chef at
Moon Bay Coastal Cuising in Nationa
Harhar, Md. it can take a lot of spice, as
in fandearn lamb of cunry, of you can lal

the lamb stand on s own, acding jusl

fresh thyme and some good red wine)' he
S&ys. i can be served all year round, and
it's really not & jough meat o work with.

Keller features American “lambsickles®
with porl-infused g and aprncot chutney
on his menuw, and says despils the Tact
that Moon Bay i a sustainable-sealood
rastaurant, lamb remaing a g-::-::-'l | |t

5O owr B0 covers & "ngh". WE CRn eagily

sanva up to B0 portions of lamb! ha says
"'z a great meat o wark with, and 11 salls

well, even in a seafood resfaurant”

John Reid, execufive chaf ai Valparaiso
Liniversity, Valparalso, ind. also likes
the marriage of lamb and fruit. He
opied 0 combme reasted AMBancan
armb rack with pomegranate molasges

free pears ago, and says this blend of

“If you want to stick with the mint theme, look for different

ways to bring the mint element into the dish—such as a mint

pesto or a coulis or an oil”

—lyler Brown
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