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Lamb Backstrap, Baby Zucchini, Celeriac and Truffle Puree, Radish 
 
 

EQUIPMENT 
 

Medium Saucepan, Zip Lock Bag, Medium Frypan,  
Chef Knife, thermometer 

 
 

INGREDIENTS 
 

1 Lamb Back Strap, 1 Baby White Zucchini, 2-3 Radish, Celeriac Puree,  
Micro Radish, 2 Sprigs Thyme, Olive Oil, Salt, 20gm Butter 

 
 

METHOD 
 

Pre-heat the oven steam setting to 55 degrees 
 

Season the lamb on both sides and press thyme sprigs into the lamb. Place the lamb into a zip lock bag with a splash of olive 
oil and roll the lamb into a uniform shape this will remove the excess air from the bag. Seal the bag 

 
Fill the pot with water and use a thermometer and add the lamb when your water is 55 degrees, place the lamb in the water 

and place in the oven for 50 mins 
 

While the lamb cooks slice the zucchini into 3 pieces and thinly slice some radish 
 

Once cooked remove the lamb from the oven and cover the puree and place in the oven steam setting 100 degrees to warm 
through 

 
Heat a medium size frypan over medium heat add a splash of olive oil and add the zucchini slices side facing down 

 
Remove the lamb from the bag and pat dry on paper towel, add the lamb to the frypan and seal on both sides to form a golden 

brown crust. 
 1-2 mins 

 
Turn the zucchini over whilst cooking the lamb and add the butter, remove from the heat and set aside to rest for 2 mins 

 
Remove the puree from the oven and place a few dollops of puree on the plate, place the zucchini on the plate and slice the 

lamb into 3 even pieces and place on the plate resting on the zucchini pieces, garnish with sliced radish and miro radish 
sprigs 

 
Finish with a drizzle of olive oil and serve 

 
 
 

HINTS & TIPS 
 

- Lamb Backstrap is a very lean cut therefore healthy for you 
 

- This method of cookery give you precise results taking out the guess work for perfectly pink lamb 
 

- When working with baby white zucchini don’t over cook them leave them a little crunchy to avoid them becoming bitter 
 
 


