Smoke lambrack fillet with quinoa salad

Ingredient :
e Lambrack fillet 1 pc

Quinoa salad ingredients :

¢ Quinoa 20 g * Assorted grain 20 g ¢ Chopped onion 10 g

* Diced tomato 10 g * Diced apple 20 g mint  Leaf chopped - little
* Apple vinegar 1 tbsp ¢ Olive oil 20 ml ¢ Salt - little *« Pepper - little

Sauce :
e Lamb gravy - little

Smoke ingredients :
« Litchi wood 70 g ¢ Dry herbs - little « Pepper - little
* Coriander seed - little

Steps :

1. Season the lambrack fillet, put it in a pan and sear to light brown colour.

2. Put the smoke ingredients into container and mix together. Use the
blowtorch to burn until smoky.

3. Place the lambrack fillet and the smoked container to a pre-heated 220°C
oven, cook for 10 mins.

4. Put the quinoa into boiling water for 15 mins, remove from heat and cover for
5 mins. until soft. Keep aside.

5. Boil the assorted grain for 15 mins, remove from heat and cover for 5 mins.
until soft. Keep aside.

6. Put all salad ingredients in a mixing bowl and season with salt, pepper, olive oil
and vinegar.

7. Slice the lambrack and lay them on the quinoa salad. Add lamb gravy to serve.

Tips :

1. Natural wood is used for smoking lambrack to avoid harmful pesticide residue.

2. If natural wood is not available, it can be replaced by chinese tea mix with sugar
and herb instead.

Appliance:

Cooking Duration:

Electric oven
50 mins (excluding preparation duration)
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