CHEF’S RECIPE OF THE WEEK

Boneless Leg of Lamb

Stuffed with Swiss Chard and Feta

Center-of-the-Plate Recipe Suggestion
Serves: 12

Ingredients
1 pound Swiss chard, the stems discarded and the leaves

chopped coarse
6 large garlic cloves, sliced thin lengthwise
3 tablespoons olive oil
1/4 pound Feta, crumbled (about 3/4 cup)
5-pound leg of lamb, boned, butterflied, and trimmed
1 1/2 teaspoons crumbled dried rosemary, or to taste
1 onion, sliced
1 cup dry red wine
1 1/2 cups beef broth
1/2 cup water
1 tablespoon cornstarch dissolved in
2 tablespoons cold water

Directions:

Wash the Swiss chard well, drain it, and in a heavy saucepan steam it in the
water clinging to the leaves, covered, over moderate heat for 3 to 5 minutes,
or until it is wilted. Drain the chard in a colander, refresh it under cold water,
and squeeze it dry in a kitchen towel. In a skillet cook the garlicin

2 tablespoons of the oil over moderate heat, stirring, until it is pale golden
and transfer it with a slotted spoon to a bowl. To the skillet add the chard,
cook it, stirring, for 1 minute, or until any excess liquid is evaporated, and
transfer it to the bowl. Let the chard mixture cool and stir in the Feta.

Pat the lamb dry, arrange it, on a work surface, and season it with salt and
pepper. Spread the lamb evenly with the chard mixture, leaving a 1-inch
border around the edges, beginning with a short side roll it up jelly-roll
fashion, and tie it tightly with kitchen string. (The rolled and tied roast may
look ungainly, but it will improve in appearance when cooked.)

Transfer the lamb to a roasting pan and rub it all over with the remaining

1 tablespoon oil, 1 teaspoon of the rosemary, and salt and pepper to taste.
Roast the lamb in the middle of a preheated 325°F. oven for 30 minutes,
scatter the onion around it in the pan, and roast the lamb for 1 to 1 1/4 hours
more (a total of 20 minutes cooking time for each pound of boneless meat),
or until a meat thermometer registers 140°F. for medium-rare meat. Transfer
the lamb to a cutting board and let it stand for 20 minutes.

While the lamb is standing, skim the fat from the pan drippings, and set the
roasting pan over moderately high heat. Add the wine, deglaze the pan,
scraping up the brown bits, and boil the mixture until it is reduced by half.
Strain the mixture through a fine sieve into a saucepan, add the broth, the
remaining 1/2 teaspoon rosemary, the water, and any juices that have
accumulated on the cutting board, and boil the mixture until it is reduced
to about 2 cups. Stir the cornstarch mixture, add it to the wine mixture,
whisking, and simmer the sauce for 2 minutes. Season the sauce with

salt and pepper and keep it warm.

Discard the strings from the lamb, slice and arrange the lamb platter.
Strain the sauce and serve.
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Swiss Chard and Feta Stuffed Leg of Lamb

Serves - 12 for  $140.00

Plate/Serving Total %
Price: $11.67 $140.00
Cost: $3.43 $41.21 20.44
Profit: $8.23 $98.79 70.56
Description Brand Qty Type
CHARD SWISSBRIGHT LIGHTS PACKER 1 1.00 LB
GARLIC CHOPPED AREZZIO 2 3.00 B
OIL OLIVE EXTRA VIRGIN ITALY AREZZIO 3 3.00 B
CHEESE FETA PAIL MKZ IMP 4 0.25 LB
SPICE ROSEMARY GROUND IMP/MCC 5 150 TS
ONION YELLOW MEDIUM FRESH SYSIMP 6 0.50 LB
BEEF PUREED W/BROTH SYSCLS 7 150 CP
LAMB LEG BRT XT BCH RSV 8 0.50 EA

Unit Cost
$1.45
$0.01
$0.01
$3.69
$0.03
$0.57
$0.29

$75.98





