Barbecue lamb like The Smokery

From page 14.

Cube chicken into bite size pieces and place in bowl,
cover chicken with jerk marinade, cover and let mari-
nate over night.

Cut onion, red pepper, and Halloumi cheese into bite
size portions, skewer all ingredients onto sticks, alter-
nating chicken (3pc) onion, (2pc), red pepper (2pc),
halloumi cheese (2pc). Once you have your desired
arrangement on the sticks, it’s time to hit the grill. Be
sure your barbecue is at high heat. Sear all sides of
your skewers to get uniform grill marks around them.
Turn heat down to medium and finish cooking till
chicken is fully cooked. Serve with wedges of fresh
lime and bowl of vanilla yogurt for dipping. Enjoy!

THE MAIN MEAT DISH
Christopher Waye’s Bone-in Lamb Shoulder BBQ
5 Ib bone-in lamb shoulder

3 tbsp smoked paprika

1 tbsp cracked black pepper

2 cloves fresh garlic

2 tsp mustard powder

1 tbsp coriander

2 tbsp brown sugar

1 tbsp kosher salt

Bone-in lamb shoulder is a wonderful, inexpensive and
flavourful cut of lamb that is extremely tender when
cooked properly. If your guests are not interested in
lamb then a pork shoulder can be substituted with the
same results. | have served this roast with everything

from boiled potatoes and cabbage to a build your
own taco stand. Also the recipe can be scaled up with
another shoulder quite easily making this recipe versa-
tile and reasonably easy to prepare.

Begin by combining spices in a spice mill or coffee
grinder. A blender will do the same job.

Generously rub the entire shoulder with the spice rub
and allow to sit until the roast comes to room tem-
perature, roughly 30 minutes. Rubbing the meat can
be done the night before to maximize the flavour.

While waiting for the roast to come to temperature
preheat your barbecue to 450 C. Make sure you are
cooking on a clean and well-oiled grill.

Sear the shoulder on all sides roughly one to two
minutes a side. The natural fat of the shoulder will
cause some flare-ups so move the shoulder around the
grill until you have a lovely colour and seared crust. It
should not be burnt, just caramelized.

Transfer the shoulder to a shallow baking tray lined
with tin foil. Create a small bowl with the foil and add
a cup of liquid (stock, water, beer, wine, your choice).
Cover the roast with a loose foil tent.

Cook for 2-4 hours at 180-200 C. Check every hour
and add liquid if necessary. Lamb is finished when it is
fork tender.

(Optional) Add some apple wood chips to the barbe-
cue in a tin foil package. This will add a complex layer
of flavour to an already excellent rub.

Once lamb is completed, transfer to a cutting board and
loosely cover with foil. Allow the meat to rest for 30 to
45 minutes so the natural juice can be reincorporated.
Pull the shoulder apart keeping large pieces intact.

Serve with mint and fresh lemon.
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* Toddler  Pre-Kindergarten Curriculum

23rd Annual
Summer Club Day Camp

Fun filled half & full days, themes, crafts, day
trips, games, sports, splash pad/waterplay,
cooking, music, science & much more!!

Please call for details.
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A Clean, Safe, Caring,
Loving,Educational Centre for
Your Child to Learn & Grow
**Quality Programs that will result

in your child’s Intellectual, Physical,
Emotional & Social Growth**

unior & Senior Kindergarten Curriculum  Nursery School
% Preschool * Before & After School Curriculum * Transportation available o / from local schools

Also Accepting Fall Registrations
LIMITED SPACE AVAILABLE

Come & See the Difference for Your Child

905-640-0676

94 Montreal Street, Stouflville

Paul J. Crowe, Barrister & Solicitor

*Real Estate ® Wills
e Powers of Attorney
¢ Estates

86 Ringwood Drive Unit 28,
Stouffville, ON L4A 1C3
Phone: 905-640-8100
paul@pauljcrowe.com
www.pauljcrowe.com

See Paul J. Crowe for Friendy,
Experienced Legal Services

tlectric Scooters, ATV'S,
Bikes and More!
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See you at the
Good Life Home
& Outdoor Show

Highway 7 East of McCowan Rd

5460 Highway 7, Markham
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BALLANTRAE PLAZA

VETERINARY CLINIC

New Clients Always Welcome!

Preventative Health | Medicine

905-642-3349

1 Felcher Blvd., Stouffville

(off Hwy 48, one road south of Aurora Rd.

Small Town Friendly...

Genuine Concern For Pets & People

Dentistry | Surgery | Therapeutic laser
Dr. Karen Drewell, ovm & Associates

, www.ballantraeveterinaryclinic.com

OPEN EVERYDAY
MON-SUN 9AM-6PM

& 0281 FRESH HOMEGROWN
FARM MARKET PRODUCE JUST
“End of the laneway fresh” MINUTES FROM TOWN'

NOW AVAILABLE!
SEASONAL VEGETABLES
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Our Own Homegrown Broccoli
Our Own Homegrown Cauliflower
Our Own Homegrown Cabbage
Farmer Jimmy’s Sweet Corn
Fresh Homegrown Kale
Fresh Homegrown Kohlrabi
Fresh New Potatoes
Fresh Sweet Peas
Greenhouse Peppers

Fresh Ontario Peaches, Cantaloupe & Watermelon
Ontario ready picked Cherries & Raspberries
Sheldon Creek Dairy Products
Potted Herbs
Homemade Peach Pie & Peach Crisp
Homemade Jams & Jellies

Ontario Greenhouse Tomatoes Kawartha Dairy lce Cream
Greenhouse Cucumbers and more!
Hulshof Farm Market is dedicated to delicious
homegrown vegetables harvested fresh each morning!
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FARM MARKET

Bloomington Rd.

Stouffville Rd. (Main St.)

Just minutes from Downtown Stouffville
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