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Alewife NYC « Monday, September 23
VIP: 6—9:30 pm « GA: 6:30—9:30 pm
New York City, NY
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BOSTON

Smoked & Braised Lamb Belly on a Steamed
Bun with Pickled Radishes & Herb Salad

by Chef Michael Scelfo, Alden and Harlow
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PORTLAND
Lamb Shank and Israeli Couscous with Dried
Fruit, Mint, Grilled Garlicky Greens Lamb Demi
by Chef Mark Hosack, Gracie’s Dining
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SAN FRANCISCO
The Lamb and the Giant Peach—Vadouvan Spiced
Lamb Riblets, Tamarind BBQ Sauce, White Peach
Chutney, Lemon Cucumber & Radish Raita
by Chef Vernon Morales, Salt House
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WASHINGTON, DC
Lamb Shank Ragu with Potato Gnocchi, Peas,
Pickled Ramps and Garrotxa Goat Cheese
by Chef Marjorie Meek-Bradley, Ripple
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8 pm Lamb Butchery Demo by Dickson’s Farmstand Meats



LAMB JAM MASTERS BALLOT

( BOSTON (" SAN FRANCISCO

Smoked & Braised The Lamb and the Giant
Lamb Belly on a Peach—Vadouvan Spiced Lamb
Steamed Bun with Riblets, Tamarind BBQ Sauce,

Pickled Radishes & White Peach Chutney, Lemon
Cucumber & Radish Raita

Herb Salad
by Chef Michael Scelfo by Chef Vernon Morales
( PORTLAND ( WASHINGTON, DC
Lamb Shank Ragu with Potato
Gnocchi, Peas, Pickled Ramps
and Garrotxa Goat Cheese

by Chef Marjorie Meek-Bradley

Lamb Shank and Israeli Couscous
with Dried Fruit, Mint, Grilled
Garlicky Greens Lamb Demi
by Chef Mark Hosack

AMENDME NT
EWERY

CJECTEC A1y -

21=F;

X

BOXWOOD ATE WINERY
nnnnn

HESTIA

IMPERIAL
PORTRCITY g sk = ()
5“"‘.’!.'?!?33.!““ bPARKMAN z z j””":];;:'””f

AMERICANLAMB.COM




