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Folhado de Cordeiro com Ervas Aromaticas
(Cardapio de Michel Thénard)

Ingredientes
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Modo de Preparo
A%LA&‘S& W frigudera ¢ derreta a wargarina Lght. Frite o RlZ de cordlers
temperacls com sal rapulamente dog oins ladls e olee estriar. Bnrsle & wassa
Lollada ne Q2 de corolewrs Xé/L fro e chde & Qema por trola a Sbkferwtiae.
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com a batata € r cal. Se necessarv, adicune um poiker ole e, Regine o
corolews com esse wolhe € olecore com as Hores ole bricslis € as folhas ole
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