Roast Loin of Lamb with Gravy and Yellow/Red Bell Pepper and Taggiasche Olive Gnocchi

Ingredients:
1 x lamb loin

1 x red bell pepper

1 x yellow bell pepper

Thyme

Rosemary

2 tablespoon Taggiasche olives

200 g cooked, passed potato

50 g flour

1 egg yolk

Salt

Mace

Pepper

Olive oil
Potato Dumplings
•
Mix the cooked, passed potato with the flour and salt lightly.

•
Add mace and pepper to taste.

•
Dice the olives fine and add to the potato mixture.

•
Add the egg yolk and knead to form a doughy mass.

•
Form small dumplings from the dough and cook in salt water.

•
Place the cooked gnocchi in a hot pan and fry until golden brown.
Gravy with Red and Yellow Bell Pepper

•
Wash and dice the bell peppers.

•
Cook until tender in a hot pan at medium heat.

•
Season to taste.
Loin of Lamb
•
Remove fat and sinew from the loin of lamb; salt and pepper.

•
Heat up the olive oil in a pan and sear loin of lamb at high temperature.

•
Place on a grill, add herbs, and broil in a pre-heated oven at 160 °C for about 12 minutes.
Serving

•
Place the bell peppers and vegetables in the middle of the plate.

•
Place the gnocchi around the vegetables.

•
Apportion the lamb and place onto the bell peppers and vegetables.

•
Garnish with fresh herbs.
Our kitchen chef wishes you "Bon Appétit!"
