HARRY’S BAR SPIT ROASTED MEATS
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NODINO DI VITELLO DA LATTE (X2CVTS)

RECIPE & METHOD
600g veal chop for 2

Spit roast veal chop for 35 minutes. 
Vegetable Garnish

2 artichokes

1 red onion

6 potatoes

2 asparagus

20g pine nuts

20g sultanas

10g butter

1tbs olive oil

The ingredients for the vegetable garnish can vary depending what is available or fresh in stock. Par-boil the new potatoes (cut in half with skin on) until almost cooked through. Do the same with the artichoke centres. At the same time in a medium sauté pan, heat the butter over medium heat. Add the artichoke, new potatoes and quartered red onion to the pan and turn the heat to medium high. Toss the vegetables and add the olive oil. Cook the vegetables for 3 to 4 minutes, or until heated through. Season with salt and pepper. 
For the asparagus cook for 30 seconds on either side on a griddle pan with a little olive oil. Cook the pine nuts in a non-stick pan until a light golden colour. Transfer all the vegetables to the silver platter alongside the meat and serve immediately with the sultanas sprinkled on top. 
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COSTATA DI FRISONA DOPPIA (X2CVTS)

RECIPE & METHOD
600g double entrecote

Gravy

5kg chicken bones

2kg chicken wings

2kg veal bones

4 carrots

2 leeks

3 onions

1 bulb of garlic

Bunch of celery

150g tomato puree

For the reduction

2 carrots

4 sticks of celery

2 onions

1 bulb of garlic

1 Bunch of rosemary

1 bottle of red wine

Roast the bones and vegetables separately.  Mix tomato puree with the veg 5 minutes before it comes out (ie after about half an hour).  When the bones are ready, place in a pan and add the veg and tomato puree and cover with water.  Bring to the boil.  Skim any residue and allow to simmer for 10 hours.  Pass through a sieve.

Reduction: in a separate pan, sauté the veg (listed above) and allow to take some colour.  Pour in the red wine.  Reduce by two thirds.  Add the rosemary and the stock, bring to the boil.  Turn down to simmer, allowing to reduce by half, skimming any residue throughout.

Vegetable Garnish

2 artichokes

1 red onion

6 potatoes

2 asparagus

20g pine nuts

20g sultanas

10g butter

1tbs olive oil

The ingredients for the vegetable garnish can vary depending what is available or fresh in stock. Par-boil the new potatoes (cut in half with skin on) until almost cooked through. Do the same with the artichoke centres. At the same time in a medium sauté pan, heat the butter over medium heat. Add the artichoke, new potatoes and quartered red onion to the pan and turn the heat to medium high. Toss the vegetables and add the olive oil. Cook the vegetables for 3 to 4 minutes, or until heated through. Season with salt and pepper. 
For the asparagus cook for 30 seconds on either side on a griddle pan with a little olive oil. Cook the pine nuts in a non-stick pan until a light golden colour. Transfer all the vegetables to the silver platter alongside the meat and serve immediately with the sultanas sprinkled on top. 
Spit roast entrecote for 30 minutes. Serve with sautéed artichokes, shallots, potatoes, pine nuts and sultanas.  Pot of gravy on the side.
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GALLETTO DA GRANO AL ROSMARINO (2XCVTS)

RECIPE & METHOD
1 Corn-fed baby chicken

4 sprigs of rosemary

Spit roast the baby chicken for 25 minutes with rosemary. Serve with sautéed artichokes, onions, potatoes, pine nuts and sultanas
Vegetable Garnish

2 artichokes

1 red onion

6 potatoes

2 asparagus

20g pine nuts

20g sultanas

10g butter

1tbs olive oil

The ingredients for the vegetable garnish can vary depending what is available or fresh in stock. Par-boil the new potatoes (cut in half with skin on) until almost cooked through. Do the same with the artichoke centres. At the same time in a medium sauté pan, heat the butter over medium heat. Add the artichoke, new potatoes and quartered red onion to the pan and turn the heat to medium high. Toss the vegetables and add the olive oil. Cook the vegetables for 3 to 4 minutes, or until heated through. Season with salt and pepper. 
For the asparagus cook for 30 seconds on either side on a griddle pan with a little olive oil. Cook the pine nuts in a non-stick pan until a light golden colour. Transfer all the vegetables to the silver platter alongside the meat and serve immediately with the sultanas sprinkled on top. 
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CARRE D’AGNELLO, CROSTA D’ERBE (2XCVTS)

RECIPE & METHOD
Rack of Lamb

Crust: 
100g breadcrumbs

Parsley

20g butter

Basil

Salt

2tbs Worcester sauce.

Vegetable Garnish

2 artichokes

1 red onion

6 potatoes

2 asparagus

20g pine nuts

20g sultanas

10g butter

1tbs olive oil

The ingredients for the vegetable garnish can vary depending what is available or fresh in stock. Par-boil the new potatoes (cut in half with skin on) until almost cooked through. Do the same with the artichoke centres. At the same time in a medium sauté pan, heat the butter over medium heat. Add the artichoke, new potatoes and quartered red onion to the pan and turn the heat to medium high. Toss the vegetables and add the olive oil. Cook the vegetables for 3 to 4 minutes, or until heated through. Season with salt and pepper. 
For the asparagus cook for 30 seconds on either side on a griddle pan with a little olive oil. Cook the pine nuts in a non-stick pan until a light golden colour. Transfer all the vegetables to the silver platter alongside the meat and serve immediately with the sultanas sprinkled on top. 
Coat the lamb with the crust mixture. Spit roast the rack of lamb with herb crust for 20 minutes. Serve with sautéed artichokes, onions, potatoes, pine nuts and sultanas. 

