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Roasted lamb shoulder
WITH POTATOES, CHESTNUTS, DRIED TOMATO,
THYME AND WHITE WINE

x2
xx 24

110 min

EASY TO MAKE

15 min
30 min
30 min

INGREDIENTS
• 1 lamb shoulder
• 300 g of potatoes
• 1/2 cup white wine
• Garlic
• 150 g shelled chestnuts
• 50 g dried tomatoes
• Extra virgin olive oil
• Salt
• Black peppercorns
(with mill)
• Thyme

PREPARATION
1. Peel and slice the potatoes and arrange
them in a baking tray.
2. Add the dried tomatoes, the shelled
chestnuts and the salt. Grind black
pepper, halve the cloves of garlic with
skin and add. Add the olive oil, the white
wine and a little thyme.
3. Season the lamb shoulder with salt and
pepper and put it on the baking tray into
a pre-heated 180 °C oven. Roast the meat
and the vegetables together.
4. Baste the meat with its juices regularly
and add some water if necessary.
5. The cooking time will be
approximately 90 minutes.

TIP

Smear a clove of garlic over
�e whole shoulder bef�e
cooking it.

Roasted turkey

WITH CREAMY POTATOES, MUSHROOMS AND THYME

15 min
100/110 min 30 min
30 min
EASY TO MAKE

x2
xx 64

INGREDIENTS
• 1 small turkey
• 1 kg potatoes
• 1 orange
• 1 lemon
• 3 garlic cloves
• Toasted hazelnuts
• Butter
• 250 g sautéed mushrooms
• Extra virgin olive oil
• Salt
• Black peppercorns
(with mill)
• Thyme

PREPARATION
1. Make a sauce using 200 g of butter,
and the juice and zest of one orange.
Rub the sauce over the turkey.
2. Roast the turkey for at least one hour
and a half at 180 °C, turning it around.
3. Peel and cook the potatoes.
Once cooked, pass them through the
food mill (or mash with a fork) with a
bit of butter, salt and pepper. Grate
some lemon zest on top.
4. Sauté the mushrooms with chopped
garlic and thyme. Add them to the
potatoes. Mix well to get a creamy
texture.
5. Serve the turkey with the mushroom
potatoes, sprinkling the chopped
hazelnuts on top.

TIP

y
The turkey must always sta
moist while cooking. You can
�
baste it wi� its own juices
.
ary
ess
add some water if nec

Pork tenderloin
WITH GRAPE SAUCE AND DUCK FOIE GRAS

x2
xx 44

25 min

EASY TO MAKE

15 min
30 min
30 min

INGREDIENTS
• 1 pork tenderloin
• 50 g seedless grapes
• 50 g fresh duck foie gras
• Half cup of Port wine
• Extra virgin olive oil
• Salt
• Black peppercorns
(with mill)
• Chive

PREPARATION
1. Clean and slice the pork tenderloin, then
season with salt and pepper.
2. Heat a frying pan with a few drops of oil.
Sear the meat on both sides until golden.
Set aside.
3. In the same frying pan, add the foie gras
in chunks, cook for a minute, add
the peeled grapes and the Port wine.
Reduce, add meat, cook
two more minutes.
4. Put on the plate and sprinkle
with chopped chive.

TIP

It is a complete dish, but it
can be served wi� a purée
é,
� parmentier, potato soufﬂ
steamed vegetables � glazed
sha�ots.

Roast suckling pig
WITH DRIED APRICOT EMULSION

x2
xx 84

120 min

EASY TO MAKE

15 min
30 min
30 min

INGREDIENTS
• 1/2 suckling pig
• Dried apricots
• One natural vanilla pod
• Extra virgin olive oil
• Salt
• Black peppercorns
(with mill)

PREPARATION
1. Soak the dried apricots for
2 hours. Set some aside for decoration.
2. Season the half suckling pig with salt
and pepper and lightly rub inside and
out with oil. Allow to rest for 2 hours.
Prick the skin with a paring knife.
3. Preheat the oven to 160 °C and roast
the meat. The piece should cook
approximately 30/40 minutes on each
side and another 30 minutes on the
skin side.
4. Baste every 30 minutes with its own
juices or a little water. Once done,
remove from the oven and let it cool.
5. Meanwhile, drain the apricots and put
them in a food blender. Add some of
the roasting juices and the seeds of one
natural vanilla pod. Beat everything and
add salt to taste.
6. Cut the suckling pig into portions and
serve with the dried apricot sauce and
a few rehydrated dried apricots.

TIP

e
Once roasted, if you want �
our
col
in
skin to be m�e intense
to
n
and crispier, turn up �e ove
to 15
200-220 ºC f� just 10
minutes.

Stuﬀed beef

WITH RED BERRY SAUCE AND WALNUTS

x2
xx 44

65 min

EASY TO MAKE

15 min
30 min
30 min

INGREDIENTS
• 1 stuffed beef
• 250 g fresh red berries
cranberries, raspberries
and blackberries
• 1 tablespoon Modena
balsamic vinegar
• 1 tablespoon of honey
• Butter
• Salt
• Pepper blend
• 100 g walnuts
• Chive

PREPARATION
1. Roast the meet 40 minutes at 180 °C,
and another 25 more at 160 °C. Once
done, allow to cool and then carefully
remove the mesh with a pair of scissors.
2. Put the butter, red berries, a spoonful
of honey and a spoonful of Modena
balsamic vinegar in a frying pan.
Cook for 15 to 20 minutes.
Add salt and pepper.
3. Add the meat juices to the sauce
and reduce.
4. Chop the walnuts and toast them
in a frying pan.
5. Serve the meat with the sauce over it,
sprinkled with the toasted walnuts
and chive.

TIP

You can use any red berry
� a combination of any
you want: strawberries,
raspberries, cranberries,
blackberries...
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