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Grilled French Rack of Lamb with Garlic Jam, Sweet Potato Mash, and
Garlic Oil Sauce

HEHEEM s 2P A E BEY 18 ZAX @ L ulsedas
1Q't '
Ingredients (13 _EY) (%r ?;;H(ﬁ% Standard & Remark

A. Lamb rib marinade

Lamb rib(2 pieces) 2ps *RE W 2jE V| Eo g 23

Brandy Or Jeongjong 2mi 19l *EF71E ol &AM BEE A
Butter Salt-free + Garlic Chopping some |E *AANE@®) : A=Y HERE Ro=
Salt & pepper some

s 317) whelu]o] S Ak 208 o]+

B. Sweet potato mesh

Frozen ldaho Potatoes HolE% 17] | HeolE3\
- *YE AT AT T REA Q200X T4
Purple Sweet Potato(Boiled) 100g 228 g & Z A(180°C 10minute)

Butter(Salt-free) 59

Fresh Milk 50ml

Whipping cream 40ml

Honey some

Salt & pepper some

C. Hot vegetables

C-1. Mixed vegetables ¥ OFA = 2 F B A7k gho} FH)E 7HE wFo)FT}
Asparagus 1ps xolagEtA2E g FAY Al A&
Carrot Boiled 1ps 12l *goe pE&Rgon BF
Butter(Salt-free) 5¢ 7|1E
Yuzu concentrate some * G A 2E $71E Yol
Salt & pepper some




C-2. Semi-dry tomato

Tomato Wedge 1/8ea 22T 1/2ea |*EMfEE 2F+3324+0 AL 516 2 EojA
Basil & Oregano dryed some (100°C 50minute) =2ke] A3
Salt & pepper some 12
Oli some 7I1E
D-1. Garlic jam
Garlic 7ps(309) HolBg(4) [* vhs&Atdd o gtolA B4 = grotE o)
Milk 200ml (o} k& A A7) A3A)
Whipping Cream 50ml
Honey 20g
Lemon Juiced 5mli * Y& F2E W YT dolF(ES 1)
Salt & pepper
D-2. Garlic Oil Sauce
Garlic Sliced Freid + Oil 4ps(20g) ZE (29 Y) [*rise AdA 71 HA Fo J8F
) *H2 a2 17] 9o 5% £8F
Garlic Oil some *alE(F7) LU+ HE T2 09 H=E
Lemon juice some
Salt & Pepper some
Beef base some
Wite wine some
Parsley Chopping some
Paprika Powder some
Mustard seeds Some *EER X FHE YFEA A
E. Cold - ""Garnish™
Thyme OR Roesmary fresh 1 leaves * S AA FH|
Balsamic Reduction some 12l
Green herb oil some =

G. Steak roasting - grid method(Checkered)

Marinade Lamb rib

2ps

19 71E%

*ulgdlo]l = A& 208 % F7 77+

*Fao)E 1AM AN AATHE WFAL Fekol Wol A Stir-fried,
o, Fa7)9) T meh o Azko] k7t Rhol 7k AT 220°C 572 HEZ MWK 3.
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4 Cooking Method @
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(1) Beef Teck(H|= Hl). Th Qf 2| E
(2) Chateau briand(AFE E2|Y): 49|
(3) Fillet(22): Y F2/Ctel2H0|2 8 )

(4) Tournedos(F2LE): Filleto] ¥%E EHEE/CHMAHOIZE

(5) Fillet Mignon(22! O] &): Fillete| F[&F EFE22E F= H|0|, HINEIS Z0tM ALEE

®MOBeef Teck @Chateau Briand ®Fillet @Tournedos
®Fillet Mignon
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AHO|ZE w7 Hof Ho|Lt 2SS S22 EHF= A0 2 S8

oLt 022 HH= e U 5~102 § 40
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= H0](Rare): 47~50°C

l Rare

. = 10 0 (Medium Rare): 52~55°C
2 Medium Rare

5 Medium ,,,,,,,,,,

4 Medlum We" - ]]I]:]O-j ﬂ‘.:j(Medlmn WE]D 62~65"C




_ OWellDone  .aci(wen Done): 69~72°C @

1. €719 f=
@ Lamb(): &= °f 113 0|2, O] REEHL HAZI Mg, XY0| g A/ 2H0|F, 22E, D Myt

@ Hogget(22l): of 1~2d AfO|, HELH Z0|7F BotH, 78 25 KoM M=

® Mutton(HE): 213 0|2 g &, S0 Zot XY 0|7t e, He| 27 A2 =20 Heh (g WOl AHE)
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(1) Rack (Z4/ZH|)

ZH|w 67 Lelel ZHi=Z 1) FEHe S F2/0|H, ¥V S0 7ty g £ 2| otLtE
OS2t 30|17t otH, ZRIX| W =HS =7 5l Y2[ot0] Wt 27 =5 FE, "2 2 HE] AL

Ze|0|8: AH 0|3 X OFE, WANE, 228 &

(2) Loin (22l/S4)

S2| REo= El2 dEfTt 7hsel, Aot |50 S50 AHO|ZE22 AHEY
Zze|0|&: 2H 0|2 X OHE, 228 &

(3) Shoulder (ZC{/0{7H)
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(4) Leg (&l /3 ELE])

Sitte] 2822 #37| HE0| =1, EAEZ 1R F QO AL
Z2|0|8: EF0|, EAE, 22I0|A AHO|ABIE ) 5

(5) Shank (“43/Ct2|of2H)

Cr2| ofef R 222 Z2p0| S75tH, FAIZH =2| A0 0 RE =
Z2|0|8: Bg|0|H, &7 SEAIZF =2))

(6) Breast / Belly (75 2f/Hl)

x| 58, Tk

O] & Mot HO|2tA Bt Lt BX|E X AR ZE ALEE
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FAT CLASS

Determination of Class and Kind

1| 2|3 |34 4 |aH|5
Class — Ewe, Wether, Ram 2. Yearling mutton
1. Udder {(smooth) or cod fat (rough) I
2. Conformation PCGU/T-5
> 12 -25month
»  spool orimperfect break joints
Kind — Maturity > slightly to mod., dk. red flank ¢
> mod wide / flat/ reddish ribs
o
8
1. Lamb (A/B) 3. Mutton =
PCGUC/1-5 PCGLU/I1-5 Z
» > 24 months &
»* 2~14month o »  spool joints 8
> atAIeastone pgrfectbreakmmt > dark to very dk. red flank
> slightly dark, pink flank > wide, flat, white ribs
» round /redribs
3.5 7t 7|
© HHOIE ¥Y+2 1T) @ HEYRY £E FYY) @ IHHSML+E F8)
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X = H| QI X|¥Lk(Branched-Chain Fatty Acids; ¥t SE0f|A| o]0tk Ato] 23 aPHOA M7|= X|2Hih
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