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Grilled Lamb Rib Steak with Square Herb Potatoes Fries and Garlic Sauce
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Ingredients (18 uy) ODridve};fL Standard & Remark
&% Lamb ribs, How to Cook ? &% AAA (2 )Y H o] 2BL 2 oW}
A. Lamb rib marinade
Lamb rib 180~200g 191 71 [*RE W 20E 7|22 3 23
Suju(=Jeongjong) 2ml * BRI o] &34 BHE A
Butter Salt-free + Garlic Chopping some *JAE @) HP=(2)Y v &R RO R
Salt & pepper some

B. Square Herb Potatoes Fries

Frozen ldaho Potatoes 1ea(100g) 129 * ZAE 2 B A 9 & 31(200°C 10minute)
Bacon chopping 209(1%) 129

Onion pine chopping 10g
Garlic Chopping 29
Butter(Salt-free) 59

nhi, Wlo] A, e FobA ZHAto] Ao) 1

Honey+Whipping cream(Reduction) 5ml E(5E) SHE Yo AP o2 gt

BE Fo] BAE HPAU+TL BN F

Salt & pepper some 7t2 BT g3 W) A& W Fo 8
Potato starch some AN FHAEH.

Dryde Herb(Oregano, nutmeg, basil) some
Breadcrumbs some

C. Hot vegetables

C-1. Mixed vegetables

Asparagus 2ps *ofauEtAAE I8 §AY Wl &
Carrot Boiled 1ps * L FERgo 2 gF)
Butter(Salt-free) 5¢
Yuzu concentrate some

Salt & pepper some




C-2. Semi-dry tomato

Kik=s

*EUEE AF+EF+29 S

3to] @ Eofl A

Tomato 1ps (65°C_8A17H) =ho] A7
Salt & pepper some
D. Steak Sauce 2kind
D-1. Garlic jam
Garlic 7ps(30g) zZ71 Zto]  |FulEL B dolA HHAE FrolE
Milk 200ml (oHd 35 A A7) A3 A)
Cream 50ml
Honey 20g
Lemon Juiced 5ml *HE F2e W UFol QoFH(ES 111)
Salt & pepper
D-2. Garlic Oil Sauce
Garlic Sliced Freid + Oil 4ps(20g) *utE2 Al A 7|50l A Fo A3 F
Qil some
Lemon juice some
Salt&Pepper some
Beef base some
Wite wine some
Paprika Powder some
Mustard seeds Some *HER A FPHE Yy
E. Cold - "Garnish™
Thyme fresh 1 leaves
Balsamic Reduction some
Green herb oil some
G. Steak roasting - grid method(Checkered)
Marinade Lamb rib 180~200g 191 71&%  [*ulgvlo]= 4 208 A= F3 7|3

*Farle - A )M AAFHE HFAY F-2ho] ol A Stir-fried.
@, Fa7) e FA wet o= A Zke] oz 2ol 7} A ’F 220°C 6~8=
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4 Cooking Method @
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AW 0 2 lamb= 19 W REQL o]/ <, mutton2 1A 6719 F 9] ol & & 53t
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A5 6~10F

7 Fi17]E 1% W o]H] 2 (baby lamb), 4 5

5~67l DAt = 32

= (spring lamb)
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