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NG DIINGS

In the third of his monthly series on '
seasonal food, DORY MASR] head
chef at Norwichs popular Last Wine
bal, celebrates the ingredient that
lells us spring — and Easter — is
finally here: lamb
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Mothing savs that spring 18 here more than
the appearance of the first spring lamb in the
butcher's shop. Of course, vou can buy lamb
all yvear round, whether from this country or
the other side of the world, but you can't beat
the tenderness of a genuine spring lamb.

Lamb has always been associated with
springtime, both in a culinary and a
wimbolic sense. [t is the traditional Easter
Sunddiy dhsh, moindy becouse that festival
falls right at the time when the lambs born in
the winter 1s just ready [or eating.

Why is spring lamb so good? Partly, it is
because it has been reared outside in the
cold, so it will have a good covering of [at.
which when the meat is roasted in a
relatively high heat, stops the meat dryving
out (a kind of self-basting mechanism). Also,
young lamb is very tender, with a fine grain
which you can see if you cut across the
muscle.

Thi lavour of lamb meat 18 highly
influenced by what it has eaten, whether that
is wild herbs, heather or salt marshes - all
adding to the Navour. A delicacy that vou
don't often see in this country is milk-fed
lamb. which is extremely tender, although in
my view doeés not have the flavour of an
outdoor fed animal,

Strictly speaking, meat form a voung sheep
can be called lamb right up until it is one
year old. After that it becomes a hogget,
which is one step removed from the mature,
stronger meat that is mutton. But we will
concern ourselves with the young, tender

M Regional produce champions Produced in Norfolk is
launching its first farmers” market at Wroxham Bams on
Easter Saturday, from 10am to 2pm. The event, which
will then take place on the second Saturday of every
month, will feature some of the county's finest foods,
ncluding ice cream, butter and milk, venison, beef,
pork pies and sausage rolls, honey and preserves,
chutneys and pickles, spice kits, organic fruit and
vegetables, homemade quiche and cup cakes plus a
greal range of cottage garden plants. herbs and
lavender. Producers setting up stalls will include
Nortans Dairy, Parravani’s lce Cream, Happy Hogs,
Norfolk Berry Garden, Orchid Apiaries, Norfolk Finest
Foods, Bhaji Man, Salle Organics, Houghton Hall
Venison, Pat-a-Cake Bakery (pictured) and |elly Cotage
Plants. lan Russell, director Wroxham Bams, said: "It is a
development that is in tune with the way we run our
business. We are passionate about good local produce
and were proud to win East of England Tourism's
Tasté of England’ award last year. Our restaurant
menus feature local food whenever possible and we
sell a wide range of local beers, wines and presmeﬂ*’
the Country Food Store.”

www. producedinnorfolk.com

tender, so it can be cooked very quickly - after
searing in a pan, just six to eight minutes.
Don't be tempted to overcook the racks, to
enjoy the tenderness they need to be nice and |

pink. The term spring lamb technically applies ' [ Vegetables: Purple sprouting broccoli,

B Something a bit different on Nomwich Riverside this

weekend as the centre’s restaurants join forces to host
a continental market featuring the chance to sample

| food, They will also be stalls selling everything from

olives and cheese to fresh bread. The event is on today
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long, slow cooking is recommended, so that natural flavourings.

the fat breaks down and the meat tenderises.
Rack of lamb is the complete opposite. Because
the muscle hasn't done much work. it is very

- hosting a three-day Comish Beer Festival from next
Friday. More than 20 Cornish beers will be on sale to
help wash down Comish pasties and scones with
clotted cream. The Rose, in Queens Road, Norwich, will

B Next month: asparagus
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