
Ask your butcher to give you the lamb bones I

Home-made malonnaise will keep for a coupte
of weeks in the frid8e. You can make this by
hand or in a rnixing rnachin€ if you'r€ makins a
l ge quantity.

Put the egg yolks, vine8ar, mustards and 6alt
rnd pepper into a stainless steel or Slss bowl
' ' .D't tr m almhim bowl, or it will trEke

-- 
ruyonnaise eo Srey) on a damp cloth to

stop it slippinS. Mix wel with a whisk then
gradually iri.kle the oils into the bowl,
nfiiskinS continuously. If the mayonnais€ is
getting too thick, add a few drops of water and
.ontinue whiskjng the oil. when the oil is aI
incorporated, taste and re-season ifneressary
and add a littl€ lemon juice.

qrn€E witt sh:llot viresr.
Try serying a selection of Mtives md reks
simply with lemon, Tabasco dd this shalloi
vinesar. To make €nou8h shallot vine8ai to
accompany 24 o)lsters, finely chop 4 shalots
and mir theh with rooml Sood-quality red
wine vinegar such as cabernet sauvienon, then
leave to inJus€ foi t hour

Seryes 8
A saddle of larnb is the non q?€nsive bit of
th€ lamb, md des.fles to be. Ask you. but.her

' rne it out,but leave it in one piece and Sive
.. ,u rhe kidDe_vs and bones, chopp€d up into
smallish pieces, for the gr&?. MaIe the gralT
th€ day b€for€ or in th€ mornin8.

| 6addl€ ot ldr|b bo.r€d (rccp bon€3 tor s.scc)
aFseiFoi.o6€',,arv@-
3 c|o{ca ol tarlk,9.el€d .nd crushed

xiln |F fro.n the Lmb, plu3. coopL €Itr.
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