
1 kg lamb rump, sinew removed

10 white onions, peeled and thinly sliced

Table salt

2 litres fresh Cox’s apple juice

1 cucumber, peeled and  
cut into 5mm cubes

2kg fresh peas, podded (keep the pods)

250g broad beans, podded

150g crème fraiche

70ml pickling liquor (see page 149)

Grapeseed oil

Onion oil (see page 151)

Jasmine tea

Sea salt

Nasturtium leaves

Chocolate mint leaves

Chocolate mint flowers

Sweet cicely leaves

Flowering leek buds

Place a pan over a high heat and 
add a little vegetable oil. When hot 
fry the sliced onions in batches until 
heavily caramelised and burnt then 
weigh them. Add 2% of their weight 
in table salt and then place them in a 
vacuum bag and seal at full pressure 
whilst they are hot. Leave at room 
temperature for 1 hour then transfer 
them to the fridge and leave them 
for 7 days. 

(Alternatively use the method on 
page 14.)

Place the lamb rump on kitchen 
paper and pat it dry, then place on 
a wire cooling rack set above a tray 
and leave it uncovered in the fridge 
for 1 day.

Place the apple juice in a pan and 
very slowly reduce it until it has 
caramelised and becomes a thick 
sweet and sour syrup weighing 
approximately 200g. Cool and keep 
in the fridge.

After 7 days remove the onions from 
the fridge and pass them through a 
juicer and then a fine sieve into a 
new container. Weigh out 100g of 
the thick onion juice and then gently 
whisk in 50g of the apple caramel, 
set aside and keep in the fridge.

Pass the pea pods and half of the 
podded peas through a juicer and 
then a fine sieve and set aside in the 
fridge over an ice bath.

Bring a pan of water to the boil and 
season it heavily with salt. Blanch 
the remaining peas and beans 
in the water for 20 seconds then 
immediately refresh in iced water. 
Drain and pat dry with kitchen 
paper then set aside in the fridge.

Place the cucumber in a vacuum 
bag with the pickling liquor and 
seal at full pressure, then open the 
bag and seal again, repeat this 
process 8 times. (Alternatively place 
both the cucumber and liquor into 
a container and refrigerate for 12 
hours.)

Place a frying pan over a low heat. 
Season the lamb on the fat side only 
with a generous helping of table 
salt then place it fat side down in to 
the dry pan and push down gently 
for 1 minute until the fat begins to 
render. Move the lamb around the 
pan carefully on the skin side for 7 
minutes until the fat has rendered 
and it is caramelised. Season the 
flesh with a little table salt.

Add 50g of unsalted butter and a 
pinch of jasmine tea to the pan and 
gently baste the flesh with it for 2 
minutes. Then place the pan in an 
oven at 175°c for around 12 minutes 
or until the core temperature of the 
rump reaches 56°c, making sure to 
baste the lamb every few minutes.

Remove the lamb and rest it on a 
wire cooling rack set above a tray 
and pour the cooking fat back over 
the skin. 

Meanwhile weigh out 100g of 
the pea juice and place in a small 
saucepan with 40g onion oil and 
whisk it together gently, season with 
table salt to taste. Warm it to 50°c 
over a very low heat then remove 
it and set aside. Add some of the 
pickled cucumber, blanched peas, 
beans and stir it together. Slice 
the lamb, arrange the preparations 
carefully on a deep plate and serve.

T R E AT  Y O U R S E L F

RUMP OF LAMB, FERMENTED ONION AND 

APPLE CARAMEL, PICKLED CUCUMBER, PEAS, BEANS & HERBS
Serves 4. This dish takes 7 days for onion preparation.
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