MEYER FOOD CO. THE LEADERS IN SOUS VIDE

Yes Please,
Shanks! s B & & 8

in 35 mins 3509 each approx. below -18°C
241 FZ v Sous vide slow-cooked for 22 hours
Lamb Shanks in Red Wine
. v 241FZis cooked in our signature sauce

& Rosemary (or Plain)

v Choose 243FZ pure for a blank canvas
Sourced from the lower leg, these 100% Australian
lamb shanks achieve unparalleled tenderness and rich / Just defrost. Then heat & serve
flavour. Traditionally it takes hours, if not days, to reach )
this level of tenderness. Yet, thanks to our sous vide . .
method, perfection is now just a few simple steps away v/ A tried and tested pub & club favourite

giving you back valuable hours in the kitchen.
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