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Bon Apetit!

R E C I P I E N T Ingredients

100 grams of fat

1 and a half large onions

1 tablespoon and a quarter of salt

3/4 tablespoon of black pepper

Slices of garlic

One kilo and 100 grams of lamb

For the mushroom sauce

: 

A piece of butter

A half kilo grams of mushrooms

A pinch of salt

400 ml of cream

1 tablespoon of Demi-Glace sauce powder

A cup of water

A sprinkle of cheese

Directions
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