
Clove Scented Lamb in Red Wine

Clove Scented Lamb in Red 
Wine

Grills & Baked Dishes

Function Temperature Time LevelSkill Yield Type

Ingredients Method



Preheat the oven at 130°C on circulated grilling. Add garlic, chopped 
onion, carrot, potatoes and celery.
Add the meat along with its marinade and grill it for 30 mins until 
liquid in pan is almost dried out and meat is browned. Heat oil in a 
skillet. Add the flour and mix well. Cook for 1 second. Add stock, 
remaining ½ cup wine and stir well. Add lamb.

cubes
cubes
cubes


