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A VIRTUAL COOKING EXPERIENCE



Lamb Chop Au Jus
Ingredients: Here's What You Need

Salt 

+

Pepper

1 Tbsp.

Extra Virgin

Olive Oil

 

1

Rosemary

Sprig

5 Oz.

Lamb

Cutlets

1 Cup

Vegetable

Stock



Lamb Chop Au Jus

Begin by seasoning the lamb. Then preheat a pan

on high heat and coat it with a spoon of extra

virgin olive oil. 

 

Cook the lamb for about 6 minutes on each side

or to desired degree of doneness.

 

your recipe 



Lamb Chop Au Jus

Remove the lamb to a platter and let rest for at

least 4 minutes. 

 

In the same pan add the rosemary, vegetable

stock and salt and bring to a simmer. Cook,

stirring until liquid has reduced to ½ cup, Skim

fat from surface as needed for your au jus.

your recipe 



Brussel Sprouts
Ingredients: Here's What You Need

1/2 

Lemon

Juice

 1 Tbsp. 

Extra Virgin

Olive Oil

4 Oz.

Brussel 

Sprouts

1 Tbsp.

Parsley

Salt

+

Pepper



Brussel Sprouts

In a large skillet over medium-high heat, heat the oil.

Once hot, add your Brussel sprouts and shake the pan

so all cut sides of sprouts settle with the  cut side

down in a single layer. Cook undisturbed for 5 to 7

minutes, until cut sides of sprouts become

caramelized.  Stir and continue to cook until sprouts

have taken on color and become tender, about 6 to 8

minutes more. Season with salt and pepper, squeeze

lemon Garnish with chopped parsley and serve.

your recipe 



EMPOWER YOURSELF WITH A BETTER
UNDERSTANDING OF THE IMPORTANCE
OF A NUTRIENT-RICH DIET

SPECIAL OFFER: 10% OFF 60 MIN
CONSULTATION: NUTRITION SECRETS

Sign up for Staci Shacter's Nutrition Secrets which

includes a 4-week sample menu with recipes and

grocery lists as well as other tools to help you reach your

nutrition and lifestyle goals.

 

 

Sign up today by calling:  305-514-7216

or visit bit.ly/carillonnutrition to view all 

Nutrition services.



@carillonhotel

@thestrandmiami

@stacisplate

INSTAGRAM

facebook.com/carillonhotel

facebook.com/thestrandmiami

facebook.com/shacter

FACEBOOK



Thank you for watching 
Carillon Culinary. 

 
Download full recipe cards at

carillonhotel.com/en/blog/
 


