JANJETINA I BIŽI


800 g janjetine od buta
50 g pancete 
150 g luka
200 g svj. rajcica
3 žlice uja
1 žlica vegete
700 g svježeg graška
100 g mrkve
2 češnja češnjaka
100 ml pasirane rajčice
1 žlica nasj. persina
sol, papar

Janjetinu i pancetu narežite na kocke, luk nasjeckajte, a rajčicu ogulite, očistite od sjemenki i također narežite na kocke. Janjetinu popecite na zagrijanom ulju, dodajte pancetu, luk, rajčicu i Vegetu.  Pirjajte na laganoj vatri, uz podlijevanje vodom, oko 35 minuta. Umiješajte grašak, mrkvu narezanu na kolutiće  i protisnuti češnjaka. Dodajte dovoljno vode da prekrije sadržaj lonca i nastavite kuhati dok grašak ne omekša.Na kraju umiješajte pasiranu rajčicu i peršin
Lamb with peas

Ingredients:

800g  of leg of lamb

50g  of bacon

150g  of onion

200g  of fresh tomatoes

3 spoons of oil

1 spoon of Vegeta(dried herbs,we will bring it)

700 g of fresh peas

100 g of carrot

2 cloves of garlic

100 ml of pressed tomatoes

1 spoon of finely chopped parsley

salt, pepper
Method of preparation:

Dice lamb and bacon,chop the onion,peel the tomatoes,remove the seeds and then dice them too.Braise the lamb on heated oil,add bacon,onion,tomatoes and Vegeta.Sautee it briefly on low temperature,add water from time to time(for around 35 minutes). Add peas,chopped carrot  and smashed/squeezed garlic.Add enough water to cover all the ingredients and keep cooking until the peas are soft.When it is almost finished,stir in the pressed tomatoes and parsley.

