SADDLE OF LINCOLNSHIRE LAMB 
STUFFED WITH SUN BLUSH TOMATOES AND GOAT CHEESE

Ingredients For 8 persons: 
· 1 boneless filet of lamb
· 200 gm of Pama ham slices

· 150 gm of sun blush tomatoes
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300 gm of goat cheese

· Mixed dry  herbs or some fresh leave of sage

· Salt & pepper

· A couple of large pancakes 

· A carrot

· An onion

· A couple of  Bay leave

· ½ liter port

· ½ liter of red wine









· A spoon of meat stock

· A spoon of corn flour 
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Equipment:

· 1 large frying pan
· 1 red carving board





· 1 brown carving board

· knives
· A carving fork

· A saucepan
· A sieve
· A pallet knife 

· A whisk 
· A hand blender 

· A baking tray

· 20 cl white wine 

· A nut of butter

Preparation (about 1hour) 
First prepare the lamb filet
· Make sure all nerves are taken off the filet
· Make an incision in the middle of the fillet

· Place the pancake onto a cling film sheet

· Place some Parma ham slice one next to the other 

· Place the lamb filet in the centre 

· Spray some goat cheese with a palette knife

·  Add some sun blush tomatoes

· Sprinkle some dry hers

· Roll the whole together

· Place the roll (without the cling film ) of meat onto the fat piece

· Roll all together and tide it with a string

· Seared the roll 

· Once seared place the roll into a baking tray with carrot and onion pieces

· Dry herbs, bay leaves, a bit of white wine 

· Place into a pre warm oven (170 degres)  for approximately  20 minutes / half hour 

Prepare the port sauce 

· Cut finely some onion and carrots

· In a saucepan, melt a nut of butter

· Add the vegetables to “Suet” 

· Add the red wine and reduce half of it

· Add some meat stock diluted into  bit of hot water

· Add the Pot and reduce half

· Add some corn flour diluted into a bit of hot water  

· Let the sauce to get thicker.

· Blend it with the hand mixer

· Add salt and pepper as needed. 

