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Outcomes & Objectives 

This informational packet gives an insightful look at the basic skills and methods of fabricating and preparing common cuts of American Lamb leg.
Upon completion of this presentation, the student will be able to better understand American Lamb, as well as the essentials of fabrication techniques and proper cooking methods for common cuts of American Lamb leg.  This basic enhancement seminar allows the student to gain a deeper understanding of the overall farm to plate process, thus allowing the opportunity to become a better consumer and professional and ultimately becoming an…
     “American Lambassador”
A basic Understanding of AMERICAN Lamb: Farm to Plate

Farms/Ranches:  American Lamb is raised on lush pastures and rangelands that are carefully managed by sheep ranchers. The U.S. Department of Agriculture estimates that there are about 64,000 sheep ranches in the United States, with sheep operations in most states.  Leading sheep/lamb states include Texas, Colorado, Wyoming, South Dakota, and Utah.  American Lamb are often sent to…

Feed Lots:  Most American Lamb are sent to feed lots for finishing on grain.  The grain may be barley, corn, milo or wheat, depending on the region of the country. Grain finishing enhances the development of conformation, marbling, tenderness and the mild flavor for which American Lamb is well known. 

Packing Houses/Processor:  Lamb is then processed and fabricated into primal, subprimal, and chef-ready portion cuts.  From here the lamb products are then sent to….

Foodservice Distributors:  Also known as purveyors or vendors, these buyers purchase various American Lamb products to fulfill the needs of delivering the products to restaurants, hotels, and other retail outlets known as…

Foodservice Establishments:  Where foodservice professionals order, receive, store, prepare, cook, serve, or sell American Lamb products to the….

Customer:  Customers enjoying properly prepared American Lamb will appreciate the quality, flavor, and nutrition, a result of cumulative time, efforts, and knowledge of many professionals to produce Fresh American Lamb.
PRODUCT ACQUISITION 
Utilizing and understanding the North American Meat Processors Meat Buyers Guide plays an integral role in obtaining the specific cuts that will fulfill your needs. 

•Meat Buyers Guide Number Series for Lamb:  Series 200 numbers refer to primal and sub primal parts, whereas series 1200’s often refers to fabricated and/or portion cuts such as chops, cutlets, kebab, stew, or ground lamb. 

•P.S.O.  (Purchaser Specified Option):  An option for the purchaser to further specify exact ways or standards for a piece of American Lamb to be ordered and delivered.  Fresh or frozen, amount of fat trim, bone in or boneless, and “frenched” bones for presentation such as on a lamb shank are but a few examples of Purchaser Specified Options.

•Primal Part #200 Series Meat Buyers Guide:  Large Primary Cuts.  A basic breakdown of a carcass of Lamb: the four Primal Parts are Shoulder, Rack, Saddle/Loin, and Leg.
•Sub-Primal Part #200 Series Meat Buyers Guide:  Subprimals include neck, foreshank, breast, and flank.
•#200 and 1200 Series Fabricated/Portion Cuts:  Can be bone-in or boneless foodservice cuts fabricated from a subprimal.  Examples are various Leg Roasts, Chops such as Center Leg or Sirloin, diced Kebab or Stew meat from the Leg, along with Ground Lamb, lean meat ground from any of the primal or sub primal parts.  Other P.S.O. examples that may apply may be that of size or thickness, fat trim, or fat ratio. 
American LamB LEG Cuts 

While many restaurateurs focus on popular preparations such as racks, rib chops, and loin, there are many opportunities for use of more economical leg cuts of lamb.  American Lamb leg cuts, American Lamb shanks, and ground lamb add sustenance, cost savings, and versatile opportunities of increased profits for foodservice operators.  When purchasing American Lamb use the following NAMP/IMPS commonly used numbers:
Whole Bone-In or Boneless Leg Roasts:  Order whole American Lamb leg cuts to cook whole or to fabricate in-house to yield many versatile and profitable menu items. 
#234 - Leg, Boneless, Tied 
#234A - Leg, Shank off, Boneless, Tied

#234D - Leg, Outside, Boneless, Top Round

#234E - Leg, Inside Boneless, Bottom Round
#234F - Leg, Sirloin Tip, Boneless
#234G/245 - Sirloin, Boneless
American Lamb Leg Fabricated Cuts
Utilizing fabricated cuts of American Lamb leg can save time.  Pre-portioned cuts such as cutlets, chops, shanks, kebab, and stew meat are great for high volume events when time and labor are limited.  For smaller events purchase a whole leg to fabricate these same cuts in-house and to add variety and cost savings to your establishment. 
Lambs Shanks are a working muscle with very coarse-grained muscle fibers that need an extended cooking time in liquid to break down muscle strands.  This long, slow cooking time will aid in making shanks into an impressively delectable fork-tender dining experience. 
American Lamb Kebab or Stew Meat lends itself well to being an introductory course or a “center of the plate” show stopper.   

Ground American Lamb is a versatile product.  It lends itself well to many cooking applications.  Ground American Lamb can be purchased in a number of ways utilizing various Purchaser Specified Options.

#1233E - Leg, Center-Cut Chops
#1234 - Leg, Chops, Boneless

#1234A - Leg, Cutlet, Boneless (cubed) 
#233G - Hindshank
Use P.S.O. 1 to further specify the item to be “frenched” so that lean and fat are removed from lower shank portion up to 2 inches to expose bone for a dramatic presentation.

#295A - Kebab Meat: 

P.S.O.:  
•
Specify from leg otherwise product will come from any portion of carcass. 




 
•
3/4 to 1-1/4-inch dice to be specified by purchaser.
#295 - Stew Meat: 

P.S.O.: 
•
Specify from leg otherwise may come from any portion of the carcass.





•
1/2 to 1-1/4-inch dice to be specified by purchaser.
**NAMP/IMPS states Shank or Heel meat “not acceptable” as meat for stewing in their product description; however, as a chef in a kitchen, knowing that it is a working muscle high in collagen, we can certainly utilize it for stewing.

#296 - Ground Lamb





•
Must be free of fell, cartilage, bones, backstrap, lymph glands, heavy connective 




tissue, and tendons. 





•
Not to exceed more than 30% fat content as specified by the purchaser.  





•
May be prepared from any portion of the carcass (unless specified otherwise).





•
Otherwise, specific ground lamb items from a specific area of the carcass such as 



Shoulder, Sirloin, or Leg must meet standard criteria as stated in the Meat Buyers 




Guide. 

HANDLING, SAFETY and Sanitation
RECEIVING & STORAGE 

Like other meats, lamb is perishable and should be handled and stored properly to avoid spoilage and food-borne illness.  The basic rules of food safety are:  keep cold foods cold, keep hot foods hot, and keep foods clean. 

Remember to:

· Check Quality indicators at receiving time:  
· Correct product ordered

· Temperature: Below 40°F

· Color: Pinkish Red Flesh and Firm White Fat 

· Texture/Feel: Firm and Moist not Soft and Slimy 

· Smell: Clean Fresh Odor not Sour or Rancid 

· Packaging: Intact

· Refrigerate below 40(F or freeze lamb immediately after purchase. 

· Use an ice chest to transport meat if you will not be able to refrigerate the meat within an hour. 

PERSONAL HYGIENE 
•
Wash your hands thoroughly in soapy hot water before and after handling raw meat.

WORK AREAS & AVOIDING CROSS CONTAMINATION 

•
Wash and sanitize all work surfaces, utensils, and cutting boards with soapy hot water and utilize an appropriate sanitizing solution after exposure to meat.  Keep lamb carving boards separate from other food preparation surfaces.

•
Keep raw meat and meat juices from coming in contact with other foods when thawing, storing, and preparing lamb.

KNIVES 
•
Use a sharp, clean knife when cutting lamb.  Sharpen knives often and hone knives frequently. 
•
Avoid cutting towards yourself (wrists and fingers) and walk with knife point/tip down.  Never place knives in a full sink.  Use a comfortable knife grip that allows good control.
PROPER COOKING TEMPERATURES

•
Never serve raw meat.

•
Use a meat thermometer to make sure lamb is cooked to the desired doneness.

•
Whole Roasts and Steaks –145°F (medium-rare).
•
Braised and Stewed Items – Due to the length of extended cooking the meat will well exceed required temperatures; cook these items until fork tender. 

•
Ground Lamb – 160°F.
•
Loafs, Stuffing, and Sausages – 165ºF.
PROPER HANDLING OF LEFTOVERS:
•
Refrigerate leftovers promptly after serving.  Bring temperature to less than 40ºF in less than 4 hours.

•
Reheat leftovers to an internal temperature of 165ºF. 

fabricating a leg of american Lamb
A whole Leg of American Lamb is a perfect roasted item for buffet tables and catered events.  Further fabrication of a leg of lamb can be done to create interesting, versatile, and profitable menu items.

Keep in mind that American lamb legs are larger than imported lamb legs.  Whole American lamb legs usually weigh between 8 and 10 pounds.  Because domestically raised sheep are often finished on a grain diet, the meat has a mild yet distinctive flavor and is available fresh year round.

Equipment Needed: Cutting board, butcher’s knife, sharp boning knife, plastic gloves, NSF-approved meat saw.
Ingredient:  Whole Leg of American Lamb 

Start by removing the flank from the sirloin end and set aside for use as an appetizer or for grinding later.  Locate the tip of the hip bone and saw through the hip joint to separate the Sirloin End from the Shank Half. 

· For Whole Sirloin Roast:  Remove the tail and hip bone.  Trim fat to desired thickness.  Two roasts can also be tied together to create a larger roast.
· For Sirloin Cutlets/Chops:  With a knife make 3/4 to 1-inch cuts through the fat cap into the meat and down to the bone.  With an NSF-approved meat saw, cut portions through the bone to obtain a few juicy bone-in sirloin steak cuts.  For Boneless:  Use knife tip to trim and remove the remaining pieces of hip bone.  Set aside any remaining bone pieces to use later for a flavorful stock.
Continue by making an incision along the shank bone.  With knife tip “butterfly” the meat away from the shank bone allowing use of the shank bone as a handle to work your way over the kneecap and up and along the femur bone.  With your knife tip work to remove the meat away from the femur bone on both sides.  Remove the full leg bone and set aside for stock.
Separate the shank meat away from the center leg.  Trim off any fell and dice for stew meat.  The presence of collagen in this area lends well to stewing.  
SEPARATING THE LEG FOR VERSATILITY
Follow natural seams of the leg muscles to separate the Inside Top Round from the Outside Bottom Round.
Inside Top Round: 

· Trim and cut individual 1/4 to 1-inch-thick cutlets.  These are best suited for marinating and grilling or making Swiss/braising steaks. 

Following the natural seam separate the Sirloin Tip from Bottom Round Flat and the Eye of Round.

· Bottom Round Flat – Make into cutlets or dice for skewers/kebabs. 

· Eye of Round – Season, sear, and slice thin for a Tapas-style dish.

· Sirloin Tip – Season and roast or dice for skewers/kebabs.
Best applied cooking techniques and methods

Differentiating working and non-working muscles assist in determining a cooking method. 

· Working muscles, such as the leg, are typically best suited to the slow, long simmering of combination cooking methods such as stewing and braising.  Stewing or braising aids in breaking down tough, coarse muscle fibers along with collagen commonly found in those muscles, thus turning them into fork-tender delights.  Dry cooking methods such as slow roasting or long smoking for whole leg roasts, and grilling or broiling for chops, cutlets, and kebab meat, will yield a fantastic outcome as well.
· Non-working muscles, such as cuts from the rack or loin, benefit most from dry cooking methods such as grilling or broiling, and being cooked to rare or medium-rare temperature. 
DRY COOKING METHODS: Grilling, Broiling, & Roasting
The major difference between grilling and broiling are where the heat source comes from.  With grilling the heat source comes from below whereas broiling comes from above.  The charring that takes place from the hot grates is where we can achieve “diamonds” or grill marks along with a wonderful flavor well known to grilling gourmands.

Quick dry cooking methods such as grilling or broiling, although commonly associated with cuts from the rack (non-working muscles), leg cuts (working muscles)such as chops, cutlets, and kebab meat, are typically at their best if first marinated and then grilled or broiled for a more flavorful and tender American Lamb experience. 

Roasting is best suited for large bone-in or boneless roasts.  First by manually or oven searing the exterior of the roast thus adding flavor and visual appeal and then lowering the heat down to between 300(F and 350(F to cook through.  Take into consideration carry-over cooking in which the internal temperature of the roast will continue to cook an additional 5(F to 15(F once removed from the oven.  Allow the roast to rest before slicing. 
COMBINATION COOKING METHOD: Stewing and Braising

Although each is unique in its own right with specific variations the purest definition is:  A method in which the product is first seared in a small amount of hot clarified fat, followed by the addition of a liquid cooking medium such as a blend of wine and stock and simmering until fork tender. 

•
While Braising is best suited for larger cuts of working muscles such as a foreshank or hindshank, Stewing lends itself well to smaller cuts or diced meat from those areas on the carcass.
•
By first searing the product in a small amount of clarified fat, the lamb caramelizes which helps add flavor and color.  The addition of a cooking medium such as a combination of wine and flavorful stock, allowing it to slowly simmer for an extended period of time, will aid in making the most succulent fork tender American Lamb.

basic flavors for american lamb
American Lamb’s unique flavor profile lends itself well to a variety of flavor combinations.  Here are some common ingredients that complete the culinary use of American Lamb.
· Herbs: Basil, Fennel, Oregano, Mint, Rosemary, Tarragon

· Spices: Cardamom, Coriander, Curry, Cumin, Saffron
· Fruits: Cherries, Dried Apricots, Figs, Grapes and Lemon
· Garlic
· Olive Oil

· Wines: for sauces, reductions, cooking medium, and wine pairing with cooked lamb. 

· Chardonnay or Pinot Grigio 

· Cabernet, Pinot, Syrah, or Red Zinfandel

· Hearty Cheeses such as;
· Blue-veined: Roquefort, Gorgonzola, or Stilton

· Goat Cheeses: Feta or Chevre   

american lamb nutrition

American Lamb is an excellent source of high-quality protein.  A 3-ounce serving of lean lamb provides 48% of an average adult’s Daily Reference Value for protein.

Lamb is an excellent source of vitamin B12, niacin and zinc and a good source of riboflavin and iron.

The numbers below reflect the percentages of U. S. Recommended Daily Reference Values provided by a 3-ounce serving of cooked lean lamb:


Protein


48%


Vitamin B12
37%


Niacin


27%


Zinc


30%


Riboflavin

14%


Iron


10%

Source: Composite USDA Recommended Daily Intakes for Labels; USDA National Nutrient Database for Standard Reference, Release 17(2004) 

CAFE 2007 Class Recipe

Sugarcane Skewered American Lamb Churrasco and Napolito with Mango-Agave Nectar and

Prickly Pear Tequila Sunrise

Chef Mark M. DeNittis

Chef Instructor Johnson & Wales University Denver

President Rocky Mountain Trade Enterprise LLC
Yield:  24 appetizers
INGREDIENTS
WEIGHTS/MEASURES
American Lamb kebab meat, 1-inch dice or


    3 x 1 x 1/4-inch strips
2-1/2 pounds

Painted Desert Spice Blend:

Chimayo chile powder
2 teaspoons

Achiote powdered or crumbled paste
1 teaspoon

Chipotle powder
1 teaspoon

Ground cumin
1 teaspoon

Brown sugar
1 teaspoon

Paprika
1 teaspoon

Coriander
1/2 teaspoon

Lime juice
1 tablespoon

Olive oil
1 tablespoon

Kosher salt and cracked pepper
to taste

Mango-Agave Nectar and Prickly Pear Tequila Sunrise (Makes 24 ounces):

Ice
3/4 cup

Mango flesh
1-1/2 cups

Agave nectar
2 ounces

Tequila
2 ounces

Orange juice
2 ounces
Sugarcane skewers, 4 to 5 inches in length
24

Kumquats, cut in half for skewer garnish
12

Palm sugar or cactus honey granules for rim or garnish
1 cup

Prickly pear juice for garnish
2 ounces

Cilantro sprigs for garnish
24

Napolito cactus pads, clean 

cactus pads of needles before making cutouts. 

1-1/2-inch circle cutouts, with a small slice halfway 

through the circle.
24

Sugarcane Skewered American Lamb Churrasco and Napolito with Mango-Agave Nectar and Prickly Pear Tequila Sunrise
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METHOD:

For Lamb:  Season lamb pieces with the Painted Desert Spice Blend.  Grill, sear in skillet or on flat top on all sides, or bake on sheet pan at 425ºF.  Cook until desired degree of doneness - 145ºF for medium-rare.  Skewer half kumquat on top for skewer garnish.

For Mango-Agave Nectar and Prickly Pear Tequila Sunrise:  Mix ice, mango, nectar, tequila and orange juice in blender until smooth. Keep cold for service.

Rim glass such as highball, margarita glass or other glassware with palm sugar.  Pour 1 ounce of Sunrise Blend into glass.  Drizzle 1/2 teaspoon prickly pear juice around sides for “Sunrise Effect.”  Place Napolito circle on rim as garnish.

Place American Lamb Skewer in glass and garnish with cilantro sprig.

This dish can be served a multitude of ways. 

To present on plate:  Pour 1 ounce of Sunrise Blend just right of center of the plate.  Place 1/2 teaspoon of prickly pear just above the blend.  With a paint brush, pull the liquids to the left side of the plate.  Place cactus circle in center of plate. Top with the American Lamb skewer and garnish with the cilantro.  

For platter presentation:  Present in a manner as such to flow on the plate.  Garnish accordingly with creative flair.  Serve sauce either on the side or drizzle in a decorative fashion on platter. 
Recipe provided by the American Lamb Board

Discussion Questions
1. What aids in making American Lamb so flavorful, tender and juicy? 

2. What are the common cuts that can be ordered or fabricated from a leg of American Lamb? 

3. How do I decide whether to order a whole American Lamb Leg to fabricate myself or acquire the cuts already fabricated using the NAMP /IMPS numbers?

4. Why is it important to utilize the NAMP/IMPS numbers?

5. What are the best applications of each of those cuts and why?

6. As a professional chef, why is it important to know the basics of fabricating a leg of American Lamb?

7. What are some of the basic tools required to fabricate a leg of American Lamb?

8. What factors must we be concerned with when fabricating a leg of American Lamb?

9. What should we be aware of when receiving and storing American Lamb?

resources

American Lamb Board

6300 E Hampden Ave., Suite 2106
Denver, CO  80222
(303) 327-5262

www.americanlamb.com

American Sheep Industry Association

9785 Maroon Circle, Suite 360

Centennial, CO  80112

(303) 771-3500

www.sheepusa.org

Food Safety & Inspection Service

United States Department of Agriculture

Washington, DC  20250-3700

www.fsis.usda.gov/oa/pubs/focuslamb.htm
Institutional Meat Purchasing Specifications

http://www.ams.usda.gov/lsg/imps/imps200.pdf
U.S. Department of Agriculture

1400 Independence Ave. SW

Washington, DC 20250

North American Meat Processors Association

1910 Association Drive

Reston, VA  20191

(703) 758-1900

www.namp.com
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