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Chef Scott Berg
Happenings
e Wearehaving agreat year so far and we appreciate all the support from you all around the
company.
e Wehave added a new employeeto our team, Rebecca Kendrick, shewill be assisting Elizabeth.
e Lot'sof futureplansto comein 2007.
The Fall Season
e Thecooler weather callsfor heartier foodsthat stay with you. With thisin mind I will be

featuring Lamb thismonth.
Crown Rack of Lamb

Yield: 10 Serving

Portion: Serving

Portionsin Yield: 10

82 Lb Australian Racks of Lamb Tieinto crown.
20t Meat Marinade

2Thls Kosher Salt

1Thbls Freshly Ground Black Pepper

1Qt Roasted Red Pepper Rosemary Béarnaise Sauce
Method:

-French cut bones on lamb racks.

-Tie Racks together with bones facing outwards to create a crown effect.

-Marinate the crown overnight.

-Sprinkle with Salt and pepper.

-Blast Roast at 450 degrees for 15 minutes and reduce to 350 degrees until internal temperature of 140

degreesis achieved.

-Make Red Pepper Béarnaise sauce and ein the middle of the crown in a bowl -
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See You Next Month!



