CHEF’S RECIPE OF THE WEEK

Grilled Lamb Sirloin Steak
with Tapenade, Roasted
Fingerling Potatoes

and Baby Leeks

Center-of-the-Plate Recipe Suggestion
Serves: 4

Ingredients
Four 8 ounce lamb hip sirloin steaks

1 1/2 cup olives, pitted

2 Tbsp anchovies, finely chopped
2 Tbsp garlic, finely chopped

2 Tbsp capers, finely chopped

2 Tbsp red wine vinegar

4-8 Tbsp extra virgin olive oil

12 fingerling potatoes

12 baby leeks

Directions:

For tapenade:

Combine anchovies and garlic in a small, saucepan. Barely cover with olive
oil and cook over very low heat until the anchovies and garlic have essentially
"melted" together and are incredibly soft. This will take about 30-45 minutes.
Remove from the heat and let cool. Combine the anchovy-garlic mixture
with the olives, capers and vinegar in a food processor. Process until mixture
is homogenous but not completely smooth. Slowly add the olive oil to taste.
Adjust the seasoning with fresh ground black pepper to give a little bit of a
bite. Leave the tapenade a little loose (that is, with a bit more olive oil) so it
can mix with the steak juices and become like a vinaigrette for the
vegetables. Reserve.

Preheat oven to 500 degrees.

Remove the dark green portions from the leeks so that they are about 4" in
length. Split the leeks lengthwise from the top almost to the bottom. Leave
enough of the bases intact to hold the leeks together. Trim the hairs from the
root ends leaving just the littlest bit possible at the butt end. In cold water,
gently rinse away any dirt from the leeks. Toss the leeks with 1 tablespoon
extra virgin olive oil and season with salt and pepper. Lay the leeks in a single
layer on a sheet pan lined with parchment paper. Roast the leeks for 10
minutes or until slightly brown and tender at the base. Reserve.

Wash the potatoes under cold water and let dry. Toss the potatoes with

1 tablespoon extra virgin olive oil and season with salt and pepper. Lay the
potatoes in a single layer on a sheet pan lined with parchment paper. Roast
for about 12-15 minutes until lightly browned and tender. Reserve.

Season the steaks liberally with salt and freshly ground black pepper. Grill
over high heat for 3-5 minutes per side (to desired degree of doneness). Let
the steaks rest for about 5 minutes, collecting any juices that are released.
Mix the juices with the tapenade.

While the steaks are grilling, return the leeks and potatoes to the oven to
warm them. When hot, divide the vegetables equally among four plates.

Place the steaks on the plates and serve with the tapenade on the side.
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Grilled Lamb Sirloin Steak with Tapenade, Roasted
Fingerling Potatoes and Baby L eeks

Serves - 4  for $59.96

Plate/Serving Total %
Price: $14.99 $59.96
Cost: $5.65 $22.62 37.72
Profit: $9.34 $37.34 62.28
SUPC S Description Brand Seq Qty Type Unit Cost
8736944 LAMB BNLS SIRLOIN TRIMMED HIP BCH RSV 1 2.00 LB $9.54
1008168 LEEK BUNCH FRESH PACKER 2 0.50 EA $2.35
5103910 POTATO WHITE FINGERLING FRSH PACKER 3 0.75 LB $2.28
5846714 OIL OLIVE EXTRA VIRGIN ITALY AREZZIO 4 6.00 B $0.01
6651020 GARLIC WHL PLD SYSNAT 5 2.00 B $0.01
1743681 S CAPER NONPAREIL SYSIMP 6 2.00 B $0.03
9420563 S OLIVEKALAMATA PITTED MARTNS 7 150 cpP $0.27
4689212 S ANCHOVY FILET EASY OPENTINOO  AREZZIO 8 2.00 B $0.04
4113056 S VINEGAR RED WINE 50 GRAIN SYSCLS 9 2.00 B $0.00





