THE RECIPE OF THE MONTH
BY CHEF DIDIER GIROL

An ACTIOMEDIA Inc. presentation

IT’S SPRING ...

Ingredients

6 cups of small dandelion
4 eqggs

8 slices of low fat bacon

30 ml (2 table spoon) of strong mustard

60 ml (4 table spoon ) red wine vinegar Vilux

60 ml (4 table spoon) Jalapeno oil from Boyajian
Smoked Sea Salt Flakes from Maldon

Preparation

Remove the small roots and the soil from the dandelions, wash thoroughly and
soak in a mix of cold water and 3-4 tea spoon of white vinegar for five minutes.
Rinse, drain and dry the dandelions in a cloth.

In a bowl, prepare the vinaigrette with the mustard, the Boyajian oil and the
Vilux vinegar.

Cook soft-boiled eggs (8 minutes) in hot water and peel. Cut bacon slices in
large pieces and brown them well in a nonstick skillet.

Put the dandelions in the bowl and add the bacon with the remaining of the hot
grease. Spread the salad on each plate, sprinkle with flaked Smoked Maldon
Salt and lay an egg still warm open in two.

Sprikled with Roquefort
Cheese or blue cheese and
served with some jacket
potatoes, it turns it into a

tasty salad meal prepared
quickly.




Ingredients

2 boneless saddle of lamb ( ask the
butcher )

1 pack of 7 spices Rogan josh from
Kitchen Guru

60 ml (4 table spoon) of Habanejo oil
from Boyajian

1 large onion, finely minced

1 tomato cut into small cubes

1 garlic clove crushed

5 ml (1 tea spoon) of grated fresh
ginger

250 ml (2 cups) of lamb base or
begetable broth

60 ml (4 table spoon) of yogurt

Salt to taste

Preparation

Mix all spices Rogan josh from Kitchen Guru.

Well spread the saddles and sprinkle the indides with
half the spices, salt with fleur de sel from lle de Ré, roll
and tie.

In a non-stick skillet, add half the habanejo oil from
Boyajian . Once hot, brown the saddles and put them in a
baking dish. Pour a little water at the bottom of dish.
Bake 20 to 30 minutes in a preheated oven at 200°C /
400°F. Flip the saddles regularly and sprinkle with their
juice. Add water if necessary.

Meanwhile, prepare the sauces. In the same skillet, add
the remaining of habanejo oil from Boyajian and brown
the onions, then add the ginger, garlic, and diced
tomatoes. Simmer 1 minute, add the lamb and the rest of
spice mixture. Salt with fleur de sel from lle de Ré and
simmer 10 minutes over low heat. Keep warm.

When the saddles are cooked, wrap them in aluminum
foil for 5 minutes.

At the time of service, add the cooking juices of the lamb
to the sauce, stir, bring to boil and emulsify with the
yogurt.

Cut the saddles, place the slices on the plates and
sprinkle with hot juice.

Serve with pilaf rice.

PILAFRICEWITH
SAFFRON

Ingredients
1 pack of pilaf rice from Kitchen Guru

60 ml (4 table spoon) of Habanejo Oil from
Boyajian

1 small bunch of fresh coriander.

Fine salt to taste.

Preparation
Rince rice and soak 30 minutes in hot water and

drain.

Add cloves and cardamom and fry over high
heat for 1 minute, add turmeric and fry an other
20 seconds. Add rice, saffron and sald, and cook
3 minute white stirring.

Add 500ml ( 2 cups ) or hot water and simmer
over medium heat, covered, 5 minutes, reduce
heat to minimum and finish cooking for 10
minutes.

Serve immediately with the saddle of lamb,
sprinkled with finely chopped fresh coriander.




Coco rocks
12 rocks

Ingredients

Preparation

Variant :
Cover the rocks fully or partially with dark
or milk Mangaro couverture from Michel Cluizel
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Ingrédients

Préparation

Variante :
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