
Lamb shoulder 
three ways,

Serves 3–4

By Cameron Davies  
Beef + Lamb Ambassador Chef

with watercress 
gnocchi, pesto and 
brown butter crumb.



Lamb Shoulder Terrine
1 ANZCO Foods boneless  
lamb shoulder
50g flaky sea salt 
100g  carrots, roughly 
chopped 
100g onions, roughly 
chopped
5L beef stock 
100ml red wine jus 

Lamb Bacon
Using 250g of the remaining 
ANZCO Foods lamb shoulder

Lamb Bacon Brine 
1Tbsp black peppercorns
1Tbsp coriander seeds
1tsp fennel seeds
1tsp cumin seeds
140g brown sugar
85g salt 
1Tbsp pink Himalayan salt 
3 garlic cloves
1 sprig thyme
1 sprig rosemary 
1Tbsp smoked paprika
2L ice cold water 

Lamb Fillet 
1 ANZCO Foods lamb fillet 
(previously removed from  
lamb shoulder) 
1 clove garlic 
1 sprig rosemary 
Flaky salt 

Watercress Gnocchi 
500g peeled potato 
1 egg yolk
20g parmesan 
250g flour 
20g salt 
100g wild watercress
50g spinach
250ml water

Carrot Puree 
200g spring carrots 
25g butter 
½ zest of orange 
1 cinnamon quill 
2 cloves 
Salt to taste 
 
Pea Pesto 
100g defrosted green peas
25g roasted hazelnuts 
20g parmesan 
20ml good quality olive oil 
Mint 
Salt 
Pepper 

Brown Butter Crumb 
100g salted butter 
50g milk powder

Ingredients
1    Preparation of the ANZCO 

Foods lamb shoulder 
Remove the lamb fillet from the 
shoulder and set aside (to sous vide 
later). Remove 250g of raw lamb 
shoulder and set aside (to use for  
the bacon).

2    Lamb Shoulder Terrine 
Use 1/2 (or remainder) of the 
boneless lamb shoulder, season with 
salt and colour both sides in a hot 
pan. Transfer to a deep casserole 
along with the onions, carrots 
and beef stock ensuring the lamb 
shoulder is completely covered. 
Cover with baking paper, then wrap 
tightly in two layers of foil. Cook at 
150°C for two and a half hours. Once 
cooked, take out the lamb, pull, mix 
with red wine, and season. Press 
lamb shoulder in a flat tray and chill 
for eight hours. Once chilled, cut into 
the required portion size to use for the 
hot terrine. To serve, place the terrine 
in the oven at 180°C for ten minutes 
to bring up to heat.

3    Lamb Bacon 
To prepare the brine, lightly toast 
spices in a fry pan. In a pot, add 
half of the ice-cold water, salt and 
sugar and bring to the boil. Once 
the salt and sugar are dissolved, 
remove from heat and add the 
spices and remaining ice-cold water. 
When the brine has cooled to room 
temperature, add the portion of 
raw lamb shoulder that you have set  
aside and brine for 24 hours. Remove 

lamb from brine, pat dry and freeze 
for six hours to help hold its shape. 
Remove from the freezer and slice 
thinly with a sharp knife or mandolin 
to create thin slices of bacon. You can 
either pan fry the lamb bacon until 
crisp or cook in the oven at 200°C 
until golden.

4    Lamb Fillet 
To cook the ANZCO Foods lamb 
fillet, seal in a hot pan, then place 
it in a vacuum bag with garlic and 
rosemary. Sous vide at 57°C for 40 
minutes. Remove from bag, pat dry 
and season with flaky salt.

5    Watercress Gnocchi 
Place watercress, spinach and water 
in a jug blender and blitz until smooth. 
Place mixture in a pot and bring up to 
85°C to split the mix. Pass through a 
fine sieve to form a puree and discard 
the water. Place puree in fridge and 
quickly cool. Meanwhile, bring peeled 
potatoes to the boil in salted water 
and cook until tender. Strain off water 
and mash potatoes through a ricer. 
Cool mashed potatoes in the fridge. 
Once the mash is cold, mix in egg, 
parmesan and watercress puree to 
create a gnocchi mix. Roll gnocchi 
tightly in cling wrap and create an 
even cylinder. Poach in water at 90°C 
for 25 minutes, then place gnocchi 
cylinder into-ice cold water to stop 
the cooking process and allow it to 
cool. Once cooled, remove from cling 
wrap and cut into even pieces. 

6    Carrot Puree  
Peel carrots and slice them into thin  
strips. Place in a pot with the spices 
and cover with water. Bring to 
the boil and cook the carrots until 
tender. Remove the cinnamon quill 
and cloves then blitz in a blender 
with butter.

7    Pea Pesto 
Add half the peas, all the nuts and 
parmesan to a blender and pulse 
a few times. Transfer into a bowl. 
Roughly chop the remaining peas 
and add them to the pureed pea mix. 
Mix in olive oil. Thinly slice mint leaves 
and add to the mix. Add salt and 
pepper to taste.

8    Brown Butter Crumb 
Dice the butter. Place in a stainless 
steel pot on high heat and cook 
until light brown. Add milk powder 
and cook for one minute, stirring 
continuously. Once milk powder is 
combined, pass it through a fine sieve 
and place it on a tray to cool down. 
Once cool, break up the crumb mix 
with a knife.

Plate and enjoy.

Method

For more inspiration and recipes go to www.anzcofoods.com/our-products/recipes

 Serves 3–4


