LCOOK

Creation’s Lamb Rump &

Beetroot

with orzo, roasted veg & pistachio

This velvety dish inspired by Creation Wines is
a perfect partner for their Pinot Noir. Seared
lamb rump & roasted red onion wedges are
placed on a bed of beetroot & créme fraiche
orzo, beautifully contrasted by pistachio and
sage. It's ufterly delectable!

Hands-on Time: 15 minutes

Overall Time: 40 minutes
Serves: 1 Person
Chef: Creation Winery
@ Adventurous Foodie
| Creation Wines | Creation Pinot Noir 2021
Loved the dish? Let us know. Join the UCOOK

community. Share your creations + tag us
@ucooksa #lovingucook




Ingredients & Prep

1509 Beetroot
1 Red Onion

100ml Orzo Pasta

5g Pistachio Nuts
49 Fresh Sage
30ml Créme Fraiche

160g Free-range Lamb Rump

From Your Kitchen

Oil (cooking, olive or coconut)
Salt & Pepper

Water

Butter (optional)

Blender

Paper Towel

Preheat the oven to 200°C. Boil the kettle. Wash the
beetroot, trim the ends, and cut info bite-sized chunks. Place the beetroot
chunks alongside the onion wedges on a roasting tray. Drizzle with a
splash of oil and season. Roast in the hot oven for 30-35 minutes until
cooked through and crispy, shifting halfway.

Fill a pot for the orzo pasta with
200ml of boiling water and add a pinch of salt. Once the water is boiling
rapidly, cook the orzo for 7-10 minutes until al dente. Remove from the
heat, drain if necessary, and toss through some oil to prevent sticking.

Place the chopped pistachios in a pan over
medium heat. Toast for 2-4 minutfes until starting to brown, shifting
occasionally. Remove from the pan and set aside to cool. Return the pan
to medium heat with a drizzle of oil or a knob of butter. When hot, add
the sliced sage leaves, and toast for 1-2 minutes (or until slightly crispy).

Place V% of the roasted beetroot and 50m| water
into a blender and blend until smooth. Add a knob of butter (optional),
5 of the créme fraiche, and some seasoning. Mix until well combined.
Just before serving, stir the beetroot sauce into the pot of orzo. Return the
pot to medium heat for 2-4 minutes until warmed through. Season and
add a splash of water if the mixture is too thick.

Pat the lamb rump dry with some paper towel. Place
a pan over medium-high heat with a drizzle of oil. When hot, sear the
steak fat-side down for 3-5 minutes until crispy. Then, fry for 3-4 minutes
per side, or until cooked to your preference (this time frame may depend
on the thickness of the steak). During the final 1-2 minutes, baste with a
knob of butter (optional). Remove from the pan, reserving the pan juice,
and allow to rest for 5 minutes before slicing and lightly seasoning.

Plate up the beetroot orzo. Top with
the remaining roasted beetroot, onion wedges, sizzling rump slices, and
drizzle over any pan juices. Dollop with the remaining créme fraiche.
Sprinkle over the toasted pistachios. Garnish with the toasted sage leaves
and enjoy. Beautiful, Chef!
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