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	ONLY 30 DAYS LEFT
CEO SLEEP OUT
SYDNEY WEEKENDER
CHEEKY LAMB RECIPE
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	Hurry! 30 days till End of Fin Year




		Don't risk losing your budget - instead reward the team with an End of Fin Year FUN Team Cooking Party! PLUS you’ll enjoy:
- FREE Master Cheeky Chef upgrade
- FREE bottle of bubbles for you, the organiser.  
Your event will include a meal, great music and the benefits of team building. Simply hold your event between now and 31 July 2011.  You'll be the office hero and it will be SO easy to organise - you don't have to do a thing!  But be quick as this offer ends Friday 10 June 2011.
Click here to contact our events team today or call 1300 785 365.
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	 Master Cheeky Chef Challenge
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	CEO Sleep Out




	Cheeky MD Leona Watson will once again be sleeping in the cold at Luna Park and experiencing homelessness first-hand at the CEO Sleep Out,  Thurs 16 June. 
You can support St Vinnies by sponsoring Leona – simply click here to donate. Thanks for your support!
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	Cheeky & Sydney Weekender Cooking Class
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Sydney Weekender just filmed our Tapas Class with both Leona & ex-wiggle Greg hosting this fun event. 
Click here to check out photos from the event and here for the new cooking class schedule for Surry Hills Sydney classes including our 'Oh So Relaxed Sunday Lunch'.
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	Cheeky's Winter Lamb Recipe




	

	Warm up this winter with one of Cheeky’s favourite recipes. Enjoy with a Cheeky glass of red!   

Crusted Lamb with Pistou Provencale and Roasted Truss Tomatoes   

Ingredients: 
1 kg. Lamb Backstrap 
1 packet Truss cherry tomatoes 

Crust Mix: 
3 tsp black peppercorns  
3 tsp cumin seed, roasted and ground       

Pistounade Provencale Mixture 
160 g. anchovy stuffed olives, roughly chopped 
1 clove garlic, roughly chopped 
1 cup basil leaves roughly chopped 
2 tbsp pine nuts, toasted 
1/4 cup Extra Virgin olive oil   

Method: 
1. Dry roast cumin seed & peppercorns in sauté pan till fragrant (about 1 minute) Crush peppercorns and cumin in a mortar until coarse. Pour spice mixture evenly onto a tray, adding some sea salt. Roll fillet over pepper and press into meat so it sticks and forms a crust. 
2. In a food processor, blend all pistounade ingredients to a rough paste – not to smooth. Add salt to taste. 
3. Bring lamb to room temperature prior to cooking (about ½-3/4 hr from the fridge). 
4. Preheat the oven to 200 degrees and prepare the grill.  5. Brown the lamb over a hot plate/grill , turning every 2-3 minutes till seared and brown on all sides. flame for about 
5 minutes per side till seared on all sides. 
6. Place the lamb in the oven to finish for about 8 -10 minutes or until cooked as desired. (Cooking times vary according to size of the fillet.) Drizzle the truss tomatoes with olive oil and bake in oven for 8-15 minutes till split. 
7. Transfer lamb to cutting board, cover lightly with foil and let rest for 5-10 minutes minimum.  Slice and serve in approx 1cm slices and platter with the sauce and tomatoes as garnish. Pour a Cheeky glass of red wine and enjoy in front of a roasting fire!   
 
Serves 8-10 as part of a main meal. 
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