KIKKOMAN'

TywéHana 6apaHuHa c cyxoppyKTamm

Obuwee Bpema 80 muH

MuweBas LEHHOCTb (Ha Nopumio):

2 850 KOk / 680 KKan

UHIPEAUEHTDI

2 nopuum

4 cT. .

1u.n.
1u.n
1u.n.
1,5y4. 1.
1u.n.
1u.n
500r

2 CT. N

lcr.n.
250 mn
50r
30r
30r
20r

CO€eBOro coyca

HaTypaabHOro bpoxKeHus

Kikkoman

3y6UYMK YeCHOKa, MenKo

Hape3aHHOro

cBeXXemonoToro nepua

MO/I0TOr0 UMbMpA
MOJ1I0TOM 31pPbl
MOJIOTOM KYPKYMblI
BMHHOIO YKCyca
mépa

b6apaHben HOorM Uan
nonaTtku (6e3 Koctu)
O/IMBKOBOrO Mac/na
NyKoBMUa

cemsH KopuaHgpa
oBoLLHOro bynboHa
Kyparu

n3oma

YyepHoC/IMBA
OUHMKOB

BETOYKM po3mMapuHa

20 muH Bpema nogrotoBkn 60 muH Bpemsa npurotosaeHun

Mupbl: 381 benku:42r
Yrnesogpl: 38 r

NMPUTOTOBJ/IEHUE

War 1

2 CcT. N, COEBOro coyca HaTypaabHOro bpoxkeHuns
Kikkoman - 1 garlic clove, finely chopped - 1 4. a.
freshly ground pepper - 0,5 u. a. ground ginger - 0,5
Y. n. ground cumin - 1 4. a. ground turmeric - 1 u.
N. wine vinegar - 14. n. honey - 500 r boneless
lamb leg or shoulder

In a bowl, combine the Kikkoman Soy Sauce, garlic,
pepper, ginger, cumin, turmeric, vinegar and
honey. Mix well. Rub the marinade into the meat,
cover and refrigerate for a few hours or overnight.

War 2

2 c1. . olive oil - Marinated lamb from step 1 -1
onion

Heat the olive oil in a pan and brown the marinated
lamb on all sides. Remove the meat and transfer to
a roasting dish. Peel and dice the onion, then sauté
in the same pan for about 2 minutes.

War 3

1 4. n. coriander seeds - 0,5 4. a. ground turmeric -
0,5 u. . ground ginger - 0,5 4. n. ground cumin - 2
CT. 1. COEBOr0 COyca HaTypa/ibHOro 6poXkeHms
Kikkoman - 250 mn vegetable stock

Grind the coriander seeds in a mortar, then mix
with the turmeric, ginger and cumin. Add the spices
to the pan with the onion from Step 2 and sauté for
about 1 minute. Pour in the Kikkoman Soy Sauce
and stock, stir, then transfer everything into the
dish with the meat.

War 4
50 r dried apricots - 30 r raisins - 30 prunes-20r
dates - 2 sprigs rosemary
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Add the fruits and rosemary to the roasting dish.
Cover and braise for about 1 hour at 180°C until
the meat is tender. Slice the meat, and spoon over
the sauce and fruits from the roasting dish.
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