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Fun facts on Australia
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Why Australia?

Australia has the
ideal environment
to raise livestock

Australia’s red meat
industry is focussed
on sustainability

Australia is a world
leader for food safety

Available Australian red
meat product categories

Australia has the world’s
best meat grading system

Australian farming practices
and red meat are trusted by
consumers around the world
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Australia has the ideal environment to raise livestock

Our climate and systems
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Beef and sheep sustainability frameworks

s Australian Beef
' Sustainability
: Framework
v
@ SHEEP
«~ SUSTAINABILITY
@ FRAMEWORK

OIOIOIT

Best Animal Care

Environmental Stewardship

Economic Resilience
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Shipping is the most efficient form of transport

<5%

Less than 5% of life cycle
greenhouse gas emissions,
water and energy use come
from transport

Source: Recent research published in The Journal of Cleaner Production and The Journal of Agricultural Systems MEAT & LIVESTOCK AUSTRALIA



Grassfed beef

Grassfed beef comes from
animals that have spent their
entire lives grazing on grass.



Grain fed beef

Grain fed beef comes from
animals that graze on grass for
most of their lives and then

transition to grain-based diets.

The ration may contain:

e wheat, oats, rye, barley and sorghum
e Protein, such as sunflower and lupins

e vitamins and minerals, probiotics



Red Meat Green Facts,
Australian Good Meat




The guide offers valuable insights into culinary research and development,
procurement best practices, and innovative student engagement strategies
for college and university dining programs.

AUSS' E B E E F & LAM B . GEN Z PROFILE DIVNING ON CAMPUS

ON THE M E NU - “BY THE NUMBERS”

CULINARY R&D

METHODOLOGY '

RECIPES :

STRATEGIC PROCUREMENT
AND OPERATIONAL EXC

STUDENT ENGAGEMENT STRATEGIES
MARKETING & COMMUNICATIONS

NUTRITION ANALYSIS OF RECIPES

LAMB BRAISED
PARMENTIER

GUIDE FOR COLLEGE AND UNIVERSITY DINING SE
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UMass Dining
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STRATEGIC
PROCUREMENT
AND OPERATIONAL
EXCELLENCE

it primary vendor

SOURCING FLEXIBILITY AND
CULINARY INNOVATION
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“Aussie Lamb’s rich, versatile flavor
profile allows our chefs to experiment
and craft dishes that introduce students

to exciting global flavors”

Chef Alexander Ong
Director of Culinary Excellence

o page 7,
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AUSSIE LAMB BRAISED
PARMENTIER

21b,11 0z Mycoterra Oyster Mushrooms
(Break 1" pieces)

21b,11 0z Regular Grown Sliced Mushrooms
1tbsp, 2 Y2 tsp Canola Oil

¥ tsp Coarse Kosher Salt

¥ tsp Ground Black Pepper

1 pinch Fresh Chives (Chop Coarse)

2 ¥a tsp Thyme (Chop Coarse)

1pinch Fresh Parsley (Chop Coarse)
Protein

81b,13 #se 0z Braised Aussie Lamb

11b,13 oz King Cut Gruyere Cheese (Grated)
81b, ¥ss 0z Mashed Potatoes

V2 tsp Paprika

51b,2 0z Halal Aussie Lamb Stew Meat
1tbsp, 1% tsp Coarse Kosher Salt

2% tsp Ground Black Pepper

2tsp,1 % tsp Canola Oil

11b, 4 Y2 0z Sauce Demi Glace de Veau (GF)
2 Y2 cups, 1tbsp Water

Ya cup, 2 tbsp, 1tsp Red Wine

3 tbsp,2 Y2 tsp Peeled Whole Garlic Cloves
(Minced)

2Y2tsp Thyme

1tbsp, 2 % tsp Bayleaves

1pinch Rosemary

11b, 4 ¥2 oz Jumbo Yellow Onions (Diced ¥2")

Mashed Potatoes

71b,12 0z Yukon Gold Potatoes
1% cups, 2 tbsp Heavy Cream

4 ¥ oz Solid Unsalted Butter
1tbsp Coarse Kosher Salt

1 tbsp, ¥ tsp Ground Black Pepper

1. Toss mushroom with canola oil, salt, pepper, and
chopped herbs and place onto sheetpans

2. Roast until browned and tender

Protein:

3. Place lamb, along with some of the braising liquid into
decorative hotel pans and place mushrooms on top,
then add a layer of shredded gruyere cheese

4. Top with mashed potatoes and sprinkle with paprika

5. Bake ina325°F oven for 25-35 minutes or until
internal temp is at least 160°F and the top is lightly
browned

CCP-Hold hot potentially hazardous foods no more than
4 hours at 140°F (60°C) or above.

Braised Aussie Lamb

1. Season lamb with salt, pepper and oil, sear in oven at
460°F for 20 minutes

2. In braising pans, place lamb and all the other
ingredients and cook covered for 3 hours (or until
tender) at 325°F

3. Remove thyme, rosemary, and bay leaves. Gently
shred the lamb and leave it in the braising liquid

CCP- Cook roasts to 145°F (63°C) for 3 minutes.

CCP- Hold hot potentially hazardous foods no more than
4 hours at 140°F (60°C) or above.

1. Peel potatoes and boil until tender.

2. Heat cream with butter.

3. Whip potatoes in mixer and add butter and cream.
4. Season with salt and pepper.

CCP- Cook to an internal temperature of 165°F (74°C) or
above for 15 seconds.

CCP-Hold hot potentially hazardous foods no more than
4 hours at 140°F (60°C) or above.
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MOROCCAN KEFTA
MEATBALLS WITH
TOMATO-ONION SAUCE

Base

10 Ib Halal Ground Aussie Beef
21b, 8 oz Jumbo Yellow Onions (Minced)
50z Cilantro (Minced)

50z Fresh Parsley (Minced)

3 tbsp, 1tsp Ground Turmeric
1tbsp, 1tsp Roma Cinnamon
3tbsp,1tsp Ground Cumin Seed
Yacup, 1% tsp Paprika

1tsp Coarse Kosher Salt

Garnish

50z Fresh Parsley

31tbsp,1tsp Lemon Juice

Yz cup, 2 tbsp Extra Virgin Olive OIl

Sauce

Y2 cup, 2 tbsp Canola Ol

2Ib, 8 oz Jumbo Yellow Onions (Sliced Thin)
21b, 8 oz Marinara Tomato Sauce

124 0z Spices Ras Al Hanout*

1tbsp, 1tsp Roma Cinnamon

Y2 tsp Saffron

1 quart,1cup Water

7 Vs oz Local Honey

Garnish
2 Y oz Fresh Parsley (Chop Coarse)
Yacup,2tbsp Cilantro (Chop Coarse)

*Spices Ras Al Hanout

1tbsp, ¥2 tsp Roma Cinnamon
1tbsp, 1% tsp Paprika

1tbsp, 2tsp Ground Cardamom
1tbsp, 1tsp Ground Turmeric
1tbsp, 2 % tsp Whole Cumin Seed
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1. Make Kefta:

1. Combine Aussie Beef, onions, cilantro, parsley,
and spices, and mix thoroughly. Portion into 2 oz
and roll into an oval cylinder.

2. Roastin 375°F oven until cook until cooked.
Transfer to a decorative pan. Drizzle with lemon
juice and olive oil. Garnish with parsley.

CCP- Cook ground meat to 155°F (68°C) or above
for 15 seconds.

CCP- Hold hot potentially hazardous foods no
more than 4 hours at 140°F (60°C) or above.

2. For the Sauce, heat a pot over medium heat with the
canola oil and add the onions. Saute until tender,
about 1-2 minutes. Add the remaining ingredients and
bring to a simmer and cook until the tomato sauce
starts to thicken slightly.

3. Place the cooked kefta onto decorative pans and
pour the onion sauce over top

4. Garnish with chopped parsley and cilantro

CCP- Cook to an internal temperature of 165°F (74°C) or
above for 15 seconds.

CCP- Hold hot potentially hazardous foods no more than
4 hours at 140°F (60°C) or above.

Spices Ras Al Hanout: Combine and mix until uniform in
appearance
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CUMIN LAMB LAME BRAISED

TACOS PARMENTIER
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Thank you

Paul da Silva
Email: pdasilva@mla.com.au

Phone: 202 674 8873
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