Y umami

SPANISH - CASTILIAN (SEPULVEDA / ARANDA DE DUERO TRADITION)
MAIN - CENTERPIECE - SUNDAY ROAST - BODEGA-STYLE

Cordero Lechal Asado

Milk-fed lamb, bone-in shoulder or quartered, roasted low and
steady in a wide clay cazuela with nothing but lard, sea salt, and
water on the pan. No herbs, no garlic cloves pressed in. The
Castilian way — let the animal speak. Eaten with fingers in the
Ribera del Duero tradition, torn apart with a plate-edge.

Protein Milk-fed Tlamb (lechal) - to days old, - kg whole,

Serves - from a shoulder-and-ribs quarter - - from half a Tlechal

Difficulty Intermediate
Active min (dry brine + vessel prep, no pre-sear)

Total i min salt rest

The Bodega Tradition — Less Is the Whole Point

In Castile — Sepulveda, Aranda de Duero, the bodega country north of Madrid —
cordero lechal is the centerpiece of Sunday lunch and every important family
gathering. It is served in the wood-fired ovens of multi-century asadores: a whole
quarter, almost nothing on it, cooked slow in wide clay cazuelas until the skin sheets
off in crackling amber waves and the meat yields to a plate-edge without a knife.

What makes lechal different from every other lamb preparation in the Spanish
repertoire is the restraint. No garlic-and-herb paste. No rosemary. No paprika. No wine.
Just milk-fed lamb, manteca de cerdo (pork lard) to baste, Atlantic sea salt, and a



splash of water in the pan to steam-convect the meat while the skin dries to crackling.
The point is to taste the animal — its sweetness, its milkiness, the almost-dairy flavor
of meat from something that has only ever eaten its mother's milk.

The technique is ancient: low convection heat (160 °C), wide shallow vessel, fat that
self-bastes as it renders, water that prevents scorch and creates a humid microclimate.
At hour two you flip the cut skin-up and crank to 220 °C for the crackling phase.
Twenty minutes and the skin transforms from pallid-white to amber-crisp, shattering

under a serving spoon.

If you have never eaten lechal from a Ribera del Duero bodega — torn apart, no
knives, red-wine-stained fingers, a plate for the bones — this recipe approximates that
experience. The Bosch convection oven is not a horno de lefa, but with the right lamb,
the right cazuela, and the right patience, it gets startlingly close.



AT A GLANCE

Specs

PORTIONS
1.5-2 kg
shoulder
quarter -
serves 4-6

INTERNAL TARGET

72-75 °C
at shoulder
joint (well-
done,

traditional)

CUISINE
Spanish
Castilian —
Sepulveda /
Aranda
tradition

UMAMI ADAPTATION

KEY TECHNIQUE
Low
convection -
high blast
finish

DIFFICULTY
Intermediate
0000 0O

PAIRING
Ribera del
Duero tinto
(Reserva) —
non-
negotiable

What Changed & Why

OVEN PHASE 1
16 0 °C

convection,
2h 3 0min

skin-down

ACTIVE TIME
20 min (prep
+ flip)

SEASON
Year-round
but
traditional for
Easter +
November-
March (cold
months)

OVEN PHASE 2
220 °C

convection,

1 5-2 0min

skin-up

(crackling)

VESSEL

Wide clay
cazuela (40
cm+) OR
deep roasting
tray

RULE

No herbs, no
garlic, no
paprika. Lard,
salt, water.
Let the
animal speak.

Two tiers, same Castilian discipline. The everyday version uses domestic

American lamb shoulder (older than traditional lechal — 4-6 months vs 25-35 days —

but the method rescues it). The No Limits version uses actual Spanish lechal from

Elysian Fields or D'Artagnan's heritage lamb program — both approximate the true



Castilian animal better than anything else stateside. The difference is dramatic: lechal
tastes faintly of milk, cooks to an almost custard-like softness, and has skin that
crackles where older lamb merely crisps.

CHANGE ORIGINAL UMAMI VERSION WHY
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What You Need
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@ No Limits
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EQUIPMENT

Your Kit

O
O

O 000 agno

Bosch oven with convection (Pablo v — essential, static oven is NOT a substitute here)

Wide clay cazuela (40 cm+) OR heavy deep roasting tray — the cazuela is traditional
and makes a noticeable difference

Sharp boning knife (for butcher checks — trimming silver skin)
Instant-read probe thermometer

Large serving platter (warmed)

Serving spoon + plate edge (for traditional knifeless service)
Small warmed saucepan for the pan juices

Wire rack (optional — for initial dry-brine rest on the counter)



MISE

EN PLACE

Before You Start

O

O g 0.

O

MAKE

Remove lamb from fridge 60-90 min before cook. Pat thoroughly dry with paper towels
— the skin must be dry to crackle.

Score the skin in a 2 ¢cm crosshatch, through the skin but NOT into the meat. A sharp
boning knife works; don't use a dull chef's knife.

Dry-brine: rub 2 tbsp coarse sea salt into the skin and all surfaces. Place on a wire rack
over a sheet pan, uncovered, in the fridge for 24 hours if possible (minimum 30 min at

room temp if time-constrained).
Melt 80 g lard in a small pan until liquid but not hot. Set aside.
Preheat oven to 160 °C convection — true convection, not 'bake with fan.'

Prepare cazuela: place 150 ml water in the bottom. This will simmer during the cook,
creating humidity.

Warm serving platter in the oven (bottom shelf) during the final 15 min of cook.

-AHEAD

Timeline
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METHOD

The Cook

1.

1.

‘ Phase 1 — Dry Brine (24 h ideal)

Pat the lamb thoroughly dry. Moisture on the skin is the enemy — it cannot crackle if
wet.

. Crosshatch score the skin in 2 cm squares. Cut through the skin only, not into the

meat. This is what lets the fat render and the skin crackle uniformly.

. Rub 2 tbsp coarse sea salt into every surface. Work it into the scored cuts.

. Place on a wire rack set over a sheet pan, uncovered, fridge for 24 hours. The dry

fridge air wicks surface moisture — this is the single biggest determinant of crackling.
If you have only 30 minutes, do it at room temp — still better than nothing.

. Remove from fridge 60-90 minutes before cook. Pat the skin dry one more time. It

should feel papery.

‘ Phase 2 — Low Roast Skin-Down (2h 30min)

Preheat oven to 160 °C convection. True convection with full fan, not bake-with-fan
boost mode.

. Position the lamb SKIN-DOWN in the cazuela. The fat under the skin renders into the

pan during phase 1, basting the meat from below.

. Pour 150 ml water into the pan (not on the lamb). The water simmers during the cook

and keeps the meat humid; it also prevents the rendered fat from scorching.

. Brush the exposed meat (not the skin — skin is down) with half the melted lard.
. Cover is NOT used. The cazuela stays open. Oven for 2h 30min.

. At the 1h 30min mark, check pan water level. If it's fully evaporated, add 50 ml more.

Do not touch the lamb. Do not baste yet.



@ Phase 3 — Crackling Blast Skin-Up (15-20 min)

1. Use tongs (not a fork — pierces the crust you're about to build) to flip the lamb SKIN-
UP.

2. Brush the skin with the remaining melted lard — thin, even layer.

3. Crank oven to 220 °C convection. Some ovens (including Bosch) need 5 minutes to
fully preheat when cranked mid-cook; don't count phase 3 time until the oven has
reached target.

4. Watch through the oven window for the last 10 minutes. The skin transforms
dramatically: pallid - amber -» deep amber with visible bubbles. At full bubbling amber
it is done. Target internal temp 72-75 °C.

5. If the skin pales in any area, some hornos compensate by turning the pan 180° at the
10-min mark. This is fine. The important thing is NO under-crackled patches.

. Phase 4 — Rest + Traditional Service

1. Transfer the lamb to a warmed platter, skin-up. Do not cover. Covering traps steam
and softens the crackling you just built. Rest 15 minutes.

2. Strain the pan juices through a fine-mesh strainer into a small warmed saucepan. Skim
the fat off the top if desired (traditionally you leave it).

3. Serve the lamb whole on the platter. Hand each guest a plate, a bread chunk, and a
small bowl of pan juices for dipping.

4. The Castilian service: no knives. The lamb is torn apart with two plate edges — the
meat will yield instantly. This is the visible, visceral confirmation that it was cooked
correctly.

5. Pour the pan juices over the bread, not the lamb. The bread absorbs the sweet lamb
fond; the lamb stays dry-skinned and crackling.

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE

undefined -2 4h undefined

undefined -9 0 min undefined



STEP TIME CUE

undefined -6 0 min undefined
undefined 0:00 undefined
undefined +1:30 undefined
undefined +2:30 undefined
undefined +2:45 undefined
undefined +2:50 undefined
undefined +3:05 undefined
undefined +3:15 undefined

TROUBLESHOOTING

Emergency Protocols

£ UNDEFINED

Extend phase 3 another 10 min; if the oven is maxed, use the broiler element for 2-3
min with the door cracked. Watch constantly — broil-burn is a 60-sec window.

£ UNDEFINED

Internal temp overshot 75 °C. Next time pull at 70 °C; 5 °C carryover during rest will
land at 75 °C. You can't fix it after the fact — serve with extra pan juices and call it well-
done on purpose.

UNDEFINED

Insufficient dry-brine time or moisture on skin at oven entry. Rescue: remove meat to
platter, return skin-side only under broiler 2-3 min. Not perfect but better.

£ UNDEFINED

Deglaze pan with 100 ml water, stir vigorously, strain. Some blackened fond is fine —
it's flavor. Fully carbonized black-coal burn is not; discard and serve without pan juice.




£ UNDEFINED

Return to 180 °C oven for 15 min, probe again. Do not crank high — skin is already
crackled and will burn.

£ UNDEFINED

American lamb (4-6 mo) has stronger flavor than 25-day lechal. Rub a pinch of cumin +
rosemary into the salt for the dry brine — not traditional but rescues gamey character.
Real fix: order Elysian Fields next time.

DEEP DIVES

Technique Notes
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PAIRING

What to Drink

* Wine — Traditional

Ribera del Duero tinto Reserva — Emilio Moro Malleolus, Pesquera Reserva, or Vega
Sicilia Valbuena 5¢

Castilian lechal ALWAYS goes with Ribera del Duero. The region and the wine grew up
together. Tempranillo from Ribera has the dark fruit, soft tannin, and oak structure
that wraps around lamb fat without overpowering the delicate milky character. Tio
Pepe Fino is the cazuela-service aperitif; Ribera Reserva is the meal wine. 2-3 year
Reserva is ideal — the bottle should be opened 30-60 min before service to wake up.

* Wine — Alternate

Rioja Gran Reserva — La Rioja Alta 904, Muga Prado Enea, or CVNE Imperial

The other great pairing. Older Gran Reserva (5-10 years on release) adds tertiary
notes — leather, dried herbs, sous-bois — that complement the crackling skin. Pick
this if you want a more Saturday-afternoon-hunting-cabin vibe vs Ribera's more
dinner-formal register.



* Wine — Non-Spanish

Red Burgundy (Volnay, Beaune ler Cru) or Northern Rhéne Syrah (Saint-Joseph,
Cornas)

If your guests are wine nerds and want non-Spanish: Pinot Noir from Volnay has the
same delicate fruit + gentle oak that pairs with lechal's restraint. Syrah from Saint-
Joseph brings more structure for older lamb. Both work. Neither is better than Ribera.

CONTEXT

Menu Ildeas

This as Centerpiece

The Castilian Sunday lunch. Lamb arrives whole on the platter. Guests tear it apart
with plate edges. Pan juices on bread. Ribera flowing. Minimum 2-hour meal; plan
accordingly.

Opener (light, contrast)

Pa amb tomaquet (UMAMI-10 #3) — simple, non-competing, clears the palate. Serve
with Fino sherry while the lechal cooks.

Opener (Spanish theater)

Gambas al ajillo (UMAMI-4 #7?) in the cazuela. Contrasting register to the lamb — the
shrimp is bright and oily, the lamb is fat-sweet and slow. Good rhythm.

Side (Castilian tradition)

Ensalada de escarola — frisée with cornichons, anchovies, walnuts, sherry vinaigrette.
Bitter crunch against lamb fat. Dress AT the table.



Downstream — Dessert

Torrijas (Spanish-style pain perdu) with PX sherry reduction, or a simple aged
Manchego + Membrillo (quince paste) + walnuts. Cheese course is more traditional
post-lechal than dessert.

YOUR NOTES

Cook Log

Session Notes
Date: - Serves: - Rating: /5

Use this space to record what you changed, what worked, and what you'd do
differently next time. Your future self will thank you.

Y UMAMI Stop following recipes. Start understanding food.



