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aMerican Lamb Value Cuts Lesson Plan Guide

Outcomes & Objectives 

This informational packet gives both educator and student an insightful look at basic skills and methods of preparing “Value Cuts” of American Lamb for the customer.  
Upon completion of this presentation both educator and student will be able to better understand American Lamb, with emphasis on proper cooking methods for “Value Cuts” or more affordable cuts of fabricated American Lamb.  This basic enhancement seminar allows both teacher and student to gain a deeper understanding of the Farm-to-Plate process, thus allowing educators and students the opportunity to become: better consumers, assets to the food services industry and ultimately…“American Lambassadors.”
A BASIC UNDERSTANDING OF AMERICAN LAMB
American Lamb: Farm-to-Plate
Farms/Ranches: American Livestock Entrepreneurs involved in the process of rearing, raising and feeding of American Lamb.  The U.S. Department of Agriculture estimates that there are approximately 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: Live American Lamb are sent to feed lots for a finishing with an alfalfa/grain feed, which enhances development of the conformation, tenderness and flavor for which American Lamb is so well known and respected.

Packing Houses/Processors: Lamb is then processed and fabricated into primal, subprimal, and chef-ready portion cuts.  From here the lamb products are sent to …
Food 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 appreciate the quality, Flavor and nutrition, a result of the cumulative time, efforts, and knowledge of many professionals to produce Fresh American Lamb.     

American Lamb Carcass Breakdown
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American Lamb Parts & Pieces Terminology
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 subprimal parts, whereas series 1200’s often refer to fabricated and/or portion cuts such as steaks and chops. 
· 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.
· Subprimal Part #200 Series Meat Buyers Guide: Subprimals include neck, foreshank, breast and flank.

· #200’s and 1200’s Series Fabricated/Portion Cuts: Can be bone-in or boneless foodservice cuts fabricated from a subprimal.  Examples are various Shoulder Roasts, Chops such as Arm or Blade, diced Kabob or Stew meat from the Shoulder, along with Ground Lamb, lean meat ground from any of the primal or subprimal parts.  Other P.S.O. examples that may apply may be that of size or thickness, fat trim or fat ratio.

FOCUS ON AMERICAN LAMB

VALUE CUTS

While many restaurateurs focus on popular preparations such as racks, rib chops and leg of lamb, there are many opportunities for use of more economical cuts of lamb.  American Lamb Shoulder cuts, American Lamb Shanks and Ground Lamb add sustenance, cost savings, and versatile opportunities of increased profits for foodservice operators.   

Shoulder
Various Whole Boneless Roasts from the shoulder are great for roasting or cutting into portion boneless steaks to marinate, grill or broil.

NAMP ordering numbers are:

#207 Whole Shoulder

#208 BRT (boned rolled tied) Shoulder Fat Cap-on

#208C BRT Saratoga Shoulder Roll Fat Cap Removed

#1208C Saratoga Roll Boneless Portion Steaks

Various other portion or fabricated cuts of American Lamb

#1207 Shoulder Chops A or B:

P.S.O. Specify size/thickness also
· A – Arm Chop 
· B – Blade Chop

#295A Kabob Meat: 

P.S.O.: 

· Specify from Shoulder 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 Shoulder otherwise may come from any portion of the carcass.
· 1/2 to 1-1/4-inch dice to be specified by purchaser.

Shanks
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. 
NAMP ordering numbers are:  

#210- Foreshank

#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.

Ground American Lamb
Ground American Lamb is a very versatile and palatable 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.

NAMP ordering number is:

#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. 
Best Applied Cooking Methods
Differentiating working and non-working muscles assists in determining a cooking method. 

· Working muscles, such as shoulder, shank, and 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 shoulder roasts, and grilling or broiling for shoulder chops and kabob 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 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 create “diamonds” or grill marks along with a wonderful flavor well known to grilling gourmands.

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

Roasting, on the other hand, 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 325(F and 350(F to cook through. Take into consideration carryover cooking in which the internal temperature of the roast will continue to cook an additional 5ºF to 15(F once removed from the oven. Allow the roast to rest before slicing. 

COMBINATION COOKING METHOD: Stewing and Braising

These methods involve first searing the product 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.  Shoulder Chops work well with this method also. 

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.
THE BASIC FLAVORS OF   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, Rosemary, Mint, Oregano, Tarragon
· Spices: Cardamom, Coriander, Cumin, Curry

· Fruits: Cherries, Dried Apricots, Figs and Lemons
· 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:
· 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%


Calories
  
9%

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

SAFETY & SANITATION

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: 

· 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 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 a lamb carving board 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.

PROPER COOKING TEMPERATURES

· Never serve raw meat.

· Use a meat thermometer to make sure lamb is cooked to the desired doneness: 

   145ºF (medium-rare), 160 ºF (medium) or 170ºF (well done)
· Whole Roasts and Steaks – 145ºF (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 – 160ºF.
· Loafs, Stuffing, and Sausages – 165ºF.
PROPER HANDLING OF LEFTOVERS
· Refrigerate leftovers promptly after serving.  Bring temperature to below 40ºF in less than 4 hours.

· Re-heat leftovers to an internal temperature of 165ºF. 

DISCUSSION QUESTIONS

1) What is the basic flow of American Lamb from Farm-to-Plate and why is it important to be aware of that?

2) What are the primal parts of American Lamb and why might having a basic understanding of them be important to us as customers that will prepare food from them?  

3) What are some ways of obtaining the proper cut(s) specific to your cooking needs?

4) Why is it important to comprehend the basic cooking methods as they apply to specific lamb cuts?

5) Name the value cuts discussed and best methods for cooking them.
6) What are some of the basic flavors that will enhance American Lamb?  (Herbs, Spices, Fruits, Wines, Cheeses)

7) What are some of the Safety Concerns to consider when handling lamb?

8) What is one of the best ways to access more information about American Lamb?

9) How will you utilize American Lamb Value Cuts and become a future “American Lambassador”?

AMERICAN LAMB RECIPE FILES
American Lamb Shoulder Recipes 
American Lamb Salad

Autumnal Lamb Stew with Red Kuri Squash and Almonds

Balsamic Spiced Lamb Kabobs
Braised Lamb with Black Mission Figs

Cozumel Lamb Kabobs
Lamb Chops in Orange Sauce

Lamb Ragout

Minute American Lamb Minestrone

American Lamb Shank Recipes

Braised Lamb Shanks with Artichokes and Fava Beans

Braised Lamb Shanks with Winter Squash and Red Chard
Lamb Shanks with Garlic, Tomato and Mint
Pulled Spiced Lamb on Toast with Goat Cheese and Wild Greens

Ground American Lamb Recipes
American Lamb and Goat Cheese Pizza with Rosemary and Sun Dried Tomatoes

Barbeque Lamb Pita Pizza

Lamb Empanadas
Savory Lambburgers

[image: image3.wmf]
These recipes and more can also be found at 

www.americanlamb.com
American Lamb Salad

Yield:  12 servings

INGREDIENTS
WEIGHTS/MEASURES

Vinaigrette:

Olive oil
1 pint

White wine vinegar
8 ounces

Shallots, minced
7 to 8

Garlic, minced
7 to 8 cloves

Fresh basil, rough cut
1/2 cup

Worcestershire sauce
2 tablespoons

Dijon-style mustard
2 tablespoons

Salt and pepper
to taste

Grilled or roasted American Lamb (leg or shoulder), 
2 pounds

   thinly sliced


Tomatoes, cut into 8 wedges and grilled
4 large

Red bell pepper, seeded, sliced 1/2-inch thick, grilled
2 large

Yellow bell pepper, seeded, sliced 1/2-inch thick, grilled 
2 large

Green bell pepper, seeded, sliced 1/2-inch thick, grilled
2 large

Onion, sliced 1/4-inch thick, grilled and separated
2 medium

   into rings

Fennel bulbs, sliced into 1/2-inch thick wedges
2 each

   and grilled

Curly leaf lettuce, torn into small pieces
2 small heads

Oak leaf or red leaf lettuce
2 heads

Radiccio, torn into small pieces
2 heads

METHOD:

For Vinaigrette:  Combine all ingredients, cover and refrigerate.  Allow flavors to blend for 24 hours.

Combine grilled lamb and grilled vegetables in a large bowl.  Pour 1-1/2 to 2 cups of vinaigrette over all.  Cover and refrigerate 4 hours or more.

To assemble salad, arrange greens on medium salad plates mounding slightly in center.  Place marinated meat and vegetables in center of greens.  Spoon remaining vinaigrette over salads.

Autumnal Lamb Stew with Red Kuri Squash and Almonds
Recipe from Chef/Owner Heidi Krahling, Insalata Restaurant (San Anselmo, California)

Yield: 12 servings

INGREDIENTS
WEIGHTS/MEASURES

Squash

Red kuri squash or butternut, halved and seeded
1-1/2 pounds

Salt and pepper 
to taste

Butter
1 tablespoon

Spice Mixture

Ground coriander and cumin
2 tablespoons each

Salt and ground ginger
1 tablespoon each

Curry powder and pepper
2 teaspoons each

Ground cardamom
1 teaspoon

Cinnamon stick, ground
1 whole

Saffron
pinch

American Lamb shoulder, trimmed
5 pounds

   and cut into 1-inch cubes 

Chicken stock
2-1/2 quarts

Butter
1/2 cup

Onions, diced
3 medium

Garlic cloves, minced
3

Tomato paste
3 tablespoons

Garbanzo beans, cooked
1 cup

Golden raisins
1/2 cup

Honey
2 tablespoons




Toasted slice almonds
1/2 cup

Cilantro leaves, chopped
1/4 cup

METHOD:

Season squash with salt and pepper.  Place in roasting pan, cut side down.  Add butter and 1/2 cup water to pan.  Cover tightly and bake at 350°F for 40 to 50 minutes or until tender but firm.  Cool, peel and cut into 1-inch cubes; reserve.

Combine spices and divide into two portions.  Toss meat cubes with one-half of the spice mixture.  Let stand for 30 minutes.  In heavy saucepot, add seasoned lamb and enough stock to cover.  Bring to a boil.  Reduce heat to low and simmer for about 1 hour, skim occasionally.  Once lamb is tender, strain and reserve liquid.

Melt butter in skillet.  Add onions and sauté over low heat until translucent.  Stir in remaining spice mix, tomato paste and garlic; cook 3 to 5 minutes until aromatic.  Add beans, raisins and honey; sauté for 4 minutes, allowing flavors to blend.  Add meat to onion mixture.  Add reserved liquid.  Cook to heat through.  To serve:  Spoon stew into bowls and garnish with almonds and cilantro.  If desired, serve with couscous or buttered egg noodles.
Balsamic Spiced Lamb Kabobs

Yield:  4 servings

INGREDIENTS
WEIGHTS/MEASURES
American Lamb, boneless leg or shoulder,
1 pound

   cut into 1-1/4-inch cubes

Balsamic vinegar or red wine vinegar
1/4 cup

Olive oil
2 tablespoons

Water
2 tablespoons

Dried rosemary, crushed
1 teaspoon

Garlic cloves, finely chopped
2

Ground cumin
1/2 teaspoon

Salt
1/2 teaspoon

Pepper
1/4 teaspoon

Cayenne
1/4 teaspoon

Ground coriander
1/4 teaspoon

Firm cantaloupe or pineapple, peeled and cut into
1/2

   1 to 2-inch pieces

Green onions, cut into 2-inch pieces
16

12-inch bamboo skewers soaked in water
8

METHOD:

In bowl, combine vinegar, oil, water, rosemary, garlic, cumin, salt, peppers and coriander.  Reserve 1/4 cup for basting.  Add lamb cubes; toss to coat.  Cover and marinate in refrigerator 6 to 8 hours.  Drain meat cubes; discard marinade.  Thread lamb, cantaloupe or pineapple and green onion onto skewers.  Brush with reserved marinade.  Grill over medium-hot coals.  Broil 4 inches from heat source.  Cook for 12 to 18 minutes or to desired degree of doneness.  Turn several times and brush with marinade.  

Braised Lamb with Black Mission Figs
Recipe from Chef Melissa Perello, Charles Nob Hill Restaurant (San Francisco)

Yield: 12 servings

INGREDIENTS                                            
WEIGHTS/MEASURES  
Oranges
3

Garlic, crushed
6 cloves

Fresh thyme bunches
2

Cracked peppercorns
2 tablespoons

Red wine
6 cups

American Lamb boneless shoulder or leg, trimmed
4-1/2 pounds

   and cut into 2-inch cubes

Salt and pepper
to taste

Olive oil
3 tablespoons

Yellow onions, chopped
2

Carrots, thinly sliced
3

Chicken stock
3/4 cup

Dried black mission figs, stemmed removed
3 cups

Chopped parsley
3 tablespoons

METHOD:

Prepare two sachets.  Using a potato peeler, peel large pieces of skin from orange.  Divide orange peel, garlic, thyme, and peppercorns into 2 cheese cloth sachets.  Tie to secure.  In large container, combine 3/4 cup wine and 1 sachet.  Add lamb, refrigerate and marinate for 4 hours.  Drain lamb, discard marinade and sachet.  Season lamb with salt and pepper.  In a rondeau, heat 2 tablespoons oil over medium-high heat.  Brown lamb in portions adding more oil as needed and set aside.  Sauté onion and carrots for 5 minutes, stirring occasionally.  Add lamb, remaining wine, chicken stock, second sachet and figs.  Bring to a boil.  Cover and braise in 300°F oven for 45 to 60 minutes.  Remove from oven, discard sachet.  Serve in shallow bowls and sprinkle with parsley.

Cozumel Lamb Kabobs

Yield:  8 servings

INGREDIENTS
WEIGHTS/MEASURES
Fennel bulb
1

Tomato vegetable juice
1 cup

Orange juice
1 cup

Onion, finely chopped
1/4 cup

Cilantro or parsley, chopped
1/4 cup

Fennel seed
2 tablespoons

Salt
1 teaspoon

Pepper
1/2 teaspoon

American Lamb, boneless leg, cut into 1-inch cubes
2 pounds

Onions, boiled
1 cup small

Oranges, cut into chunks (with skin)
2

12-inch bamboo skewers, soaked in water
8

METHOD:

Remove green stems from fennel bulb.  Peel off 6 outer layers.  Cut into 1-inch squares; reserve.  Finely chop remaining fennel.  In large non-metal bowl, stir together chopped fennel, juices, onion, cilantro or parsley, fennel seed, salt and pepper.  Add lamb cubes, fennel cubes and onions; cover and refrigerate overnight, turning occasionally.

Use a 12-inch bamboo skewer to make kabobs by alternating lamb cubes, orange chunks, fennel squares and onions.  Repeat, making all skewers.  Broil 4 to 6 inches from source of heat for about 10 to 14 minutes, turning once.

Lamb Chops in Orange Sauce

Yield:  50 servings

INGREDIENTS
WEIGHTS/MEASURES

Peanut oil
1 cup

American Lamb shoulder chops (arm or blade),
50

   1-inch thick

Salt
1/4 cup

White vinegar
1-1/2 cups

Orange juice
1-1/2 quarts

Brown sugar
3 cups

Lemon juice
1/3 cup

Ground ginger
1 tablespoon

Orange segments (blood oranges)
as needed

METHOD:

Sauté chops seasoned with salt until browned.  Transfer to roasting pan; discard any fat.  Deglaze pan with white vinegar; loosen pan drippings and bring mixture to a boil.  Remove from heat.

Stir orange juice, brown sugar, lemon juice and ginger into vinegar; combine well.  Pour over lamb chops.

Bake in 325ºF oven for approximately 20 minutes or until desired degree of doneness:  145ºF for medium-rare, 160ºF for medium or 170ºF for well.

Garnish with orange segments and serve.

Lamb Ragout

Recipe from Executive Chef Jared Doob, Restaurant LuLu (San Francisco)

Yield: 12 servings

INGREDIENTS
WEIGHTS/MEASURES

American Lamb boneless shoulder, trimmed
7 pounds

Olive oil 
as needed

Diced yellow onions
4 cups

Diced carrots
2 cups

Garlic, smashed
1/4 cup

Red wine
1 bottle 

Canned tomatoes, drained and chopped
2 quarts

Orange juice
1-1/2 cups

Herb bouquet of thyme, bay and rosemary 
2

Chicken stock
as needed

METHOD:

Cut the lamb shoulder into large cubes.  Heat oil in skillet over medium-high heat.  Sear and brown the lamb in batches.  Place lamb into roasting pans.  In the same pan that the lamb was seared in, sweat the onions, carrots and garlic until lightly colored.  Deglaze with red wine and add to the lamb.  Add tomatoes, orange juice, herb bouquet and just enough chicken stock to cover.  Braise in 350°F oven until tender, about 2-1/2 hours.  Remove lamb from liquid.  Strain the liquid, reserving vegetables.  Skim fat and reduce if necessary to get a saucy consistency.  Using forks, break lamb meat apart and combine it with the vegetables and the sauce.  Cover and heat in 350°F oven to warm through.

To serve:  Spoon into large bowls.

Minute American Lamb Minestrone

Yield: 12 servings

INGREDIENTS
WEIGHTS/MEASURES

Beef broth
1-1/2 quarts

Rotini
1 pound

Broccoli florets
2 cups

Bell pepper, diced
1

Onion, diced
1 medium

Canned chopped tomatoes and juice
28 ounces

Kidney beans, rinsed and drained
15 ounces

Tomato paste
3 ounces

Italian seasoning
1 tablespoon

American Lamb, cooked and cubed
1 pound

Pesto, optional
as needed

METHOD:

In pan combine broth and rotini.  Bring to a boil and simmer for 5 minutes.  Stir in broccoli, bell pepper and onion; simmer for 5 minutes.  Mix in tomatoes and juice, beans, tomato paste, seasoning and lamb.  Bring to a boil; cook for 5 minutes to heat through.  Serve with a dollop of pesto, if desired.
Braised Lamb Shanks with Artichokes and Fava Beans

Recipe from Chef Pano Karatassos, Kyma Restaurant (Atlanta)

Yield: 12 servings

INGREDIENTS
WEIGHTS/MEASURES     

American Lamb shanks
12

Salt and pepper 
to taste

Olive oil
3 tablespoons

Butter, melted
1/3 cup

Fresh thyme leaves 
3 tablespoons

Thyme bundles
2

Chicken stock
6 cups

Garlic, sliced
21 cloves

Medium onions, sliced
6

Fresh lemon juice
3/4 cup

Roma tomatoes, blanched in hot water 1 minute,
3

   peeled, center and seeds removed; cut into 1/2-inch 

   pieces

Fava bean pods, cooked, cooled, shelled and thinly sliced
16

Fresh dill sprigs

Braised Artichokes:

White wine
3-1/2 cups

Chicken broth
3-1/2 cups

Extra virgin olive oil
1 cup

Leeks thinly sliced, white part only
4

Carrots, thinly sliced
3

Medium onions, thinly sliced
2

Garlic, crushed
6 cloves

Large artichokes, trimmed and rubbed 
6

   with fresh lemon wedges

Bunches thyme sprigs
2

METHOD:

Season lamb shanks with salt and pepper.  In large skillet, heat oil over medium-high heat.  Brown each shank on all sides.  Combine butter and thyme leaves, baste shanks.  Remove shanks from pan.  Add broth, garlic and onions.  Simmer for 6 minutes.  Stir, deglazing pan.  Arrange lamb shanks in large roasting pans.  Pour in broth mixture.  Add thyme sprigs.  Cover with foil.  Braise in 325°F oven for 3-1/2 to 4 hours.

Braised Lamb Shanks with Artichokes and Fava Beans  
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For Braised Artichokes:  Combine wine, chicken stock and oil.  In pot with lid (large enough to hold artichokes in single layer) combine leeks, carrots, onion, and 1 cup stock mixture.  Bring to a boil, reduce heat and cook on low heat for 10 minutes.  Add garlic, and artichokes stem-side up, cover and cook 5 additional minutes.  Pour in remaining broth, cover and cook over low heat 35 to 40 minutes until artichoke bottoms can be easily pierced with fork.  Place artichokes and broth into a shallow container along with thyme.  Allow to cool.  Remove artichokes from broth, reserving broth.  Cut into wedges, removing inside fuzzy section.

Remove shanks, cover and keep warm.  Strain liquid and skim off fat.  In pan, combine broth from shanks and artichokes, add lemon juice.  Cook and reduce.  Warm artichoke wedges in broth just before serving.

To serve:  Place each shank in large shallow bowl with broth, onions and artichoke wedges.  Sprinkle with tomato pieces, fava beans and dill.

Braised Lamb Shanks with Winter Squash and Red Chard

Recipe from Chef Cory Schreiber, Wildwood Restaurant (Portland)
Yield: 12 servings

INGREDIENTS
WEIGHTS/MEASURES

American Lamb shanks
12

Salt and pepper
as needed

Vegetable oil
6 tablespoons

Butter
1/2 pound plus 2 tablespoons

Fresh thyme sprigs
12 large

Onion, chopped
4-1/2 cups

Carrots, chopped
3 cups

Parsnips, chopped
3 cups

Whole garlic heads, unpeeled, cut horizontally in half
4

Dry red wine
3 cups

Chicken stock or canned sodium reduced chicken broth
3-3/4 quarts

Orange, peel and pith cut away, orange quartered
3 large

Cinnamon sticks
6 whole

Fennel seeds, crushed
3 tablespoons, divided

Butternut squash, quartered lengthwise, seeded
5-1/4 pounds

Ground nutmeg
1-1/2 teaspoons

Fresh fennel bulb, trimmed, sliced
3 (about 6 cups)

Grated orange peel
2 tablespoons

Red Swiss chard
6 bunches

METHOD:

Season lamb shanks with salt and pepper.  Heat oil in large skillet over high heat.  Add lamb in batches; cook until brown, turning several times.  Transfer lamb to roasting pans arranging in single layer.  Add 3 tablespoons butter to drippings in pan.  Add thyme, onions, carrots, parsnips, and garlic.  Sauté until vegetables soften and begin to brown.  Add wine; boil until reduced almost to glaze.  Add stock, oranges, cinnamon and 2 tablespoons fennel seeds; bring to boil.  Pour vegetable mixture over shanks in pans.  Braise lamb uncovered in 375ºF oven until tender, turning and basting often, about 2 hours 15 minutes.
Rub cut sides of squash with 3 tablespoons butter; sprinkle with salt and pepper.  Arrange squash, skin side down, on baking sheets.  Roast until tender, about 1 hour.  Scrape squash from skins into bowl; add nutmeg and 6 tablespoons butter.  Mash with fork until almost smooth; season with salt and pepper.

Remove lamb shanks from braising liquid.  Strain braising liquid into bowl; skim fat.  Pour liquid into pot.  Add fresh fennel, orange peel and 1 tablespoon fennel seeds.  Simmer until fennel is tender and sauce is thickened, about 15 minutes.  Return lamb to roasting pans and pour fennel sauce over.  Rewarm lamb shanks, covered, over medium-low heat.  Rewarm squash in saucepan over low heat, stirring often.

Braised Lamb Shanks with Winter Squash and Red Chard
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Cut out center stem from chard leaves; discard stems.  Coarsely tear leaves.  Melt 6 tablespoons butter in large skillet over high heat.  Add chard and toss until chard wilts, about 4 minutes.  Season with salt and pepper.

To serve:  Divide squash and chard among 12 plates.  Arrange lamb on top of vegetables; spoon over fennel sauce.

Lamb Shanks with Garlic, Tomato and Mint

Yield:  6 servings

INGREDIENTS
WEIGHTS/MEASURES

American Lamb shanks
6

All-purpose flour
1/2 cup

Olive oil
1/2 cup

Carrots, rough chop
2 medium

Onion, rough chop
2 medium

Celery stalks, rough chop
2

White wine
1/2 bottle (2 cups)

Bay leaves
4

Black peppercorns
2 tablespoons

Dried thyme leaves
2 tablespoons

Brown stock (recipe follows)
3 quarts

Balsamic vinegar
1/4 cup

Mint puree (recipe follows)
2 cups

Cloves garlic, chopped
4 tablespoons

Tomato, chopped, peeled and seeded
1/2 cup

Tomatoes, cut in half
3 medium

Parmesan cheese, grated
6 tablespoons

METHOD:

Dust shanks in flour and brown in oil in large skillet.  When browned, remove shanks and add carrots, onions and celery.  Sauté until brown.  Deglaze with white wine; add bay leaves, peppercorns, thyme, stock and shanks.  Cover and braise 3 hours, or until tender.  Remove shanks and keep warm.

Strain sauce and reduce by 1/3rd.  Add Balsamic vinegar, mint puree, garlic and tomato and simmer, stirring until heated; season to taste.  Top tomato halves with 1 tablespoon Parmesan cheese each and broil until brown.  Pour sauce over shank and serve with tomato half.

Brown Stock (3 quarts):

Roasted lamb, pork, duck and veal bones
15 pounds

Onions
6

Carrots
6

Celery stalks
3

Parsley stems
1 bunch

Dried thyme
2 tablespoons

Bay leaves
4

Black peppercorns
2 tablespoons

Water


Boil gently for 12 to 15 hours.  Strain.  Reduce.
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Mint Puree:

Sugar
1 cup

Water
1 cup

Fresh mint, leaves only
1/4 pound

Combine water and sugar; bring to a boil.  Quickly blanch mint leaves in syrup.  Puree all in blender until smooth.

Pulled Spiced Lamb on Toast with Goat Cheese and Wild Greens

Recipe from Chef Ernie Quinones, Mantra Restaurant (Boston)

Yield: 12 appetizer servings

INGREDIENTS
WEIGHTS/MEASURES

Onions, chopped
2 medium

Carrot, chopped
1 large

Celery, chopped
1 stalk

American Lamb shank
1

Salt and pepper
as needed

Vegetable oil
2 tablespoons

Garlic cloves
6

Red wine
1 cup

Water
1 quart 

Spice Mix:
Oil
1 tablespoon

White onion, diced
1 medium

Ground coriander
1 tablespoon

Ground cumin
1 tablespoon

Salt and pepper
to taste

Baguette
48 slices, toasted

Wild greens
1 cup

Goat cheese
1/2 cup

METHOD:

In a half hotel pan, combine onions, carrot and celery; set aside.  Season lamb shank with salt and pepper.  Heat oil in large skillet and brown lamb shank on all sides.  Place in hotel pan.  Add garlic to skillet and cook to brown; add to hotel pan.  Add wine to skillet and simmer for 4 minutes.  Pour wine and water over shank.  Cover tightly and braise in 450°F oven for 2 hours.  Remove shank from broth and cool.  Remove meat from bone and mince; reserve.

For Spice Mix:  In large skillet, heat oil and sauté onion, coriander, cumin, salt and pepper to caramelize.  Stir in lamb.

To serve:  Spread a small portion of goat cheese on each toasted baguette slice.  Top with small portion of pulled lamb.  Add a few sprigs of microgreens.

American Lamb and Goat Cheese Pizza with Rosemary and Sun Dried Tomatoes

Recipe from Chef Brooke Vosika, Four Seasons (New York)

Yield:  4 servings

INGREDIENTS
WEIGHTS/MEASURES
Pre-baked 12-inch pizza crust
1

Olive oil
1 tablespoon

Fresh rosemary leaves, chopped
1 teaspoon

Roma tomatoes, sliced thin
4

Red onion, chopped
1/4 cup

Ground American Lamb
1/2 pound

Sun dried tomatoes in oil, drained and chopped
1/4 cup

Goat cheese, crumbled
1/2 cup

Red bell pepper, chopped
1/3 cup

Green pepper, chopped
1/3 cup

METHOD:

Place pizza crust on pizza pan.  Brush with oil, sprinkle with rosemary and add layer of tomatoes; set aside.  In medium skillet sprayed with nonstick cooking spray cook onion over medium-high heat for 2 minutes.  Add lamb, cook and crumble until no longer pink.  Drain well and stir in sun dried tomatoes.  Distribute over pizza crust.  Sprinkle with cheese and bell peppers.  Bake in 375°F oven for 8 to 10 minutes.  Remove from oven and cut into 8 slices.

Barbecue Lamb Pita Pizza

Yield:  8 entrée servings or 64 appetizer servings

INGREDIENTS
WEIGHTS/MEASURES
Bell pepper, chopped
1 cup

Onion, chopped
1 cup

Ground American Lamb
1 pound

Garlic salt
4 teaspoons

Bottled barbeque sauce
2 cups, divided

Cayenne pepper
1/2 teaspoon

Pita breads 
8 (5 to 7-inch)

Canned pineapple slices, cut in half
8

Provolone cheese, shredded
1 cup

METHOD:

Spray a medium skillet with nonstick cooking spray.  Add bell pepper and onion, cook over medium-high heat for 2 minutes.  Add lamb, garlic salt and cook until brown, stirring to crumble.  Drain well.

In bowl, mix together barbecue sauce and cayenne pepper.  Add 1 cup barbecue sauce mixture to cooked lamb.  Spread 2 tablespoons remaining barbecue sauce on each pita bread.  Top each pita bread with 4 pieces pineapple and 1/2 cup lamb mixture.  Sprinkle each pita with 2 tablespoons cheese.

Bake in 400°F oven until topping is hot and cheese is melted.  Cut each pizza into 4 or 8 wedges. 

Lamb Empanadas
Yield:  3 dozen

INGREDIENTS
WEIGHTS/MEASURES
Olive oil
1 tablespoon

Onion, finely chopped
1/3 cup

Garlic cloves, finely chopped
2

Pine nuts
1/4 cup

Ground American Lamb
1 pound

Spanish olives stuffed with pimento, chopped
1/2 cup

Ground cumin
1-1/2 teaspoons

Dried oregano leaves, crushed
1 teaspoon

Salt
1 teaspoon

Pepper
3/4 teaspoon

Red pepper sauce
5 dashes

Egg
1

Water
1 tablespoon

Pastry for double crust pie, rolled 1/16-inch thick
2 recipes

METHOD:

In large frying pan, heat oil.  Cook onion, garlic and pine nuts for 3 to 5 minutes, stirring occasionally.  Add lamb, finely crumble and cook until lamb is no longer pink.  Drain well.  Add olives, cumin, oregano, salt, pepper and red pepper sauce; set aside.

In small bowl, make egg wash by beating together egg and water; set aside.

Using cookie cutter, cut 4-inch rounds out of pastry.  Fill each with tablespoon of filling.  Fold over to make half moon; crimp edges to seal.  Cut three 1-inch slits in top of pastry.

Brush with egg wash.  Place on greased cookie sheet.  Bake in 375ºF oven for 20 to 25 minutes until golden brown.  Serve warm or cold.
Savory Lambburgers

Yield:  30 burgers

INGREDIENTS
WEIGHTS/MEASURES

Ground American Lamb
10 pounds

Dried apricots, chopped
2 pounds

Green onions, chopped
10 ounces

Pine nuts, roasted
5 ounces

Salt
2 tablespoons

Ground cinnamon
2 tablespoons

Ground nutmeg
1-1/4 teaspoons

Pepper
1/4 teaspoon

Buns
30

Tomato slices
30

Red onion rings
30

METHOD:

In large bowl, blend lamb, apricots, onions, pine nuts, salt, cinnamon, nutmeg and pepper.  Scale out into 30 patties (6 ounces each).

Grill about 5 minutes on each side or to desired degree of doneness:  145ºF for medium-rare, 160ºF for medium or 170ºF for well.

Serve on bun with lettuce, tomato slice and onion rings.

resources

American Lamb Board
7900 E. Union Ave., Suite 1003
Denver, CO  80237
(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, D.C.  20250-3700

www.fsis.usda.gov/oa/pubs/focuslamb.htm
North American Meat Processors Association

1910 Association Drive

Reston, VA  20191

(703) 758-1900

www.namp.com











