Charred Ginger Chilli Roaring Forties Lamb Shoulder

Cutlets, Miso Sauce, Gai Lan

For 4 pieces:
1 four-point Roaring Forties Shoulder
rack cut into 4 cutlets

The marinade:

1 small red onion

1 tbsp toasted coriander seeds

2 long red chili seeds removed

2 cloves garlic

1 walnut sized piece of ginger peeled and
chopped

50ml Mount Zero picual extra virgin olive oil
1tsp salt

1 tsp milled black pepper

Make the marinade by combiningin a
food processor the onion, coriander
seeds, chili, garlic, ginger salt, pepper
and oil.

Rub the paste all over the lamb cutlets,
cover and refrigerate until required.

Korean miso sauce:

200g Gochujang (Korean mild red chilli
paste)

20ml cooking sake

40ml rice wine vinegar

20g white miso

30g castor sugar

Place all ingredients into a saucepan, stir
and simmer on a low temperature until
smooth. Cool, place it into a squeeze
bottle and refrigerate until required.

Cooking Lamb:

Wilted gai lan:

20ml olive oil

2 brown onion sliced

2 bunch washed gai lan
Salt to taste

4 Coriander sprigs

1 tbsp toasted sesame seeds

Place the oil into a heated fry pan
and add the onions. Lightly brown
then add the gai lan. Toss until
wilted, season and set aside.

Grill the lamb cutlets over hot charcoal until they develop a rich

golden crust, keeping them medium rare in the center. Present
with the wilted gai lan, miso sauce, coriander and sesame seeds.
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