Lamb Paloise with Gratin Potatoes

Ingredients

300g rack of lamb

1tsp of chopped mint

50g butter

4tbsp olive oil

Gratin Potatoes

4 Potatoes

250ml double cream

2 cloves of garlic - crushed

Béarnaise sauce (without tarragon – mint)

2tbsp white wine vinegar

2tbsp water

2 tsp fresh mint 

1tsp crushed peppercorns

4 egg yolks

250g clarified butter

½ the juice of 1 lemon
Salt and pepper.
Method for the sauce

1. Melt and clarify butter.

2. Place vinegar, water, mint and peppercorns in sauce pan and reduce by 1- third.

3. Strain the liquid and allow to cool slightly.

4. Mix the egg yolks with the reduced tarragon liquid and whisk over a baine marie until ribbon stage is achieved

5. Slowly pour the clarified butter in to the egg mix, whisking constantly until the sauce is thick and glossy.

6. Add the lemon juice and season.

7. Finish with chopped mint.

Method – to complete dish
1. Wash, peel and rewash potatoes.

2. Turn potatoes in to large fondant shape. (see demo)

3. Place the cream and garlic in a pan, bring to the boil and season.

4. Place the potato fondant in to the cream and cook until soft.

5. Remove from the cream, sit on a baking tray – pour over a little sauce and reserve.
6. Pan Fry the lamb in a hot pan with butter and oil, to give a good outer colour but pink interior.

7. Rest and carve.
8. Place the gratin potatoes in a pre-heated oven (180C) for approx 6 minutes or until slightly golden.

9. Plate appropriately all components of the dish.

