
M A I N  C O U R S E S
C H E F ’ S  R E C I P E S

CRUNCHY DATES WITH CANDIED LEMON AND MINT:
4 Medjool dates
1 small candied lemon
10 mint leaves

LAMB: 
600g boned saddle of lamb (with trimmings)
1 tbsp tomato purée
1 tsp ras el-hanout
1/2 onion 1 garlic clove
Olive oil Butter

VEGETABLES:
1 handful broad beans
80g chick peas 
200g carrots
200g red and yellow peppers
1 head celery
200g courgettes

Peel and finely chop the onion
Crush the garlic clove
Brown the lamb trimmings, onion and garlic
Deglaze with water until the ingredients are covered 
Add the spices and the tomato purée
Leave to simmer for 20 minutes
Strain off the liquid and reduce by 2/3 
Whisk in the butter

Wash and peel the carrots, celery and peppers.
Dice the vegetables.
Chop the spring onions then sweat them in olive oil, add 
the vegetables, season, then cook for 10 minutes.
Wash the courgettes and remove the ends, slice them finely 
with a mandolin, then blanch in salted water. 
Freshen and drain off the water on an absorbent cloth.
Spread out the courgettes, arrange the vegetables and roll 
them up.
Blend the chick peas to a creamy paste.
Combine the semolina with 2 tbsp olive oil.
Heat the vegetable stock.
Cover the semolina with the stock, and when the stock is 
absorbed, fluff the semolina with a fork and add a knob of butter. 
Season.

In a food mixer, process the dates, add the chopped candied lemon peel, sliced mint leaves and 
butter. Season.
Spread out the brik pastry sheets, place the date cream inside each one, and close up.
Brush with olive oil to glaze. 
Bake in a pre-heated oven at 180°C until golden.
Sear the lamb in a pan with olive oil. Season and bake for 15 to 20 min.
Cut the meat and arrange on a plate with the crunchy dates, semolina, vegetables, chick pea cream 
and lamb jus.

2 spring onions
160g semolina
160g vegetable stock
Salt, pepper
Olive oil

Brik pastry sheets 
1 knob of butter at room temperature, olive oil
Salt

Medallions of lamb and couscous vegetables with ras el-hanout jus
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