cooking with confidence

sunday
LUNCH

This Mediterranean style dish is a classic

(or should be) and is perfect for banquet lunches
or plated as a colorful dinner dish.

4 to 6 lamb back straps approx 800g total.
Marinate in olive oil, basil, cracked black pepper
and garlic.

Salad

100g rocket

3 roma tomatos — diced

1/ continental cucumber — diced
1 red onion — diced

200g boconccini — cubed

80g pitted Kalamata olives

20g basil leaves - picked
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* Roast capsicum, marinated artichoke hearts
also are a welcome addition to this dish
Balsamic vinegar and olive oil to dress

Garlic aioli

Grill lamb to medium rare and rest

* Chef's tip: To rest means put lamb to the

side of the barbecue in warn spot for about 15
minutes, this relaxes the meat and congeals the
blood — for tenderness and easy slicing.

To serve

Assemble salad ingredients evenly on platter
Slice lamb and sit on top salad

Drizzle with vinegar and oil

Dollop aioli on top

1 x 3kg whole fish — buy fresh and local — sweet lip, nannygai, coral
trout, barra or mangrove jack are all great for this dish

Have your fish monger scale the fish for you.

Paper bark is so much better than aluminum foil, both for your health
and the flavour, and is available from all good garden stores, your
nearest tree or from my restaurant.

This dish can be enhanced by placing lemon myrtle, sliced lime,
ginger or herbs inside the fish belly.

Lay out paper bark (see image) with fish on top, wrap, tie with twine.
Place on baking tray and splash a little water over fish and tray.

Bake in pre heated oven for one hour at 165C.
Open wrapping just as serving so all guests can feast on the beautiful
and appetizing aromas.

Enjoy these three dishes with a great pinot noir or unwooded
chardonnay.
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Craig Squire is the chef
and director of the
award-winning Red Ochre
Grill in Shields St.




