
T H E S T O R Y

The Lamb That Built a Town's Reputation

Aranda de Duero is a small town in Burgos province, northern Castilla y León, with

roughly 33,000 residents and — at last count — 38 hornos de leña (wood-fired ovens).

The town's economy is substantially lechazo-tourism: every weekend Spanish families
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Lechazo Castellano · Aranda

Horno de Leña Tradition

Aranda de Duero's iconic Castilian lamb — an older, slightly-

more-developed lechazo (4-6 weeks, 5-7 kg dressed vs lechal's

3-4 weeks) roasted at 200°C in a wide clay cazuela with lard, sea

salt, and a shallow pool of water on the pan for 80-100 minutes.

The flesh is lamb, more intense than milk-fed lechal but still

delicate — deeply pink-rose, silky-tender, crackling-gold skin.

Traditionally cooked in a wood-fired horno de leña; translates

faithfully to a home oven at the same temperature. Served

quartered on a wooden board with coarse sea salt + pan rústico

+ local lettuce salad. Castilian Sunday-lunch in the deepest

sense. 2 hours total, 20 min active, a meal that makes 6 guests

happy for an entire afternoon.

Protein  Lechazo (4-6 week lamb; 5-7 kg dressed weight) · quartered

Serves  6 main · 8 smaller plates Difficulty  Intermediate

Active  20 min (prep 10 min, plating 10 min)

Total  2 h (90-100 min oven + 15 min rest)



drive 2-3 hours from Madrid, Valladolid, and Burgos to eat lechazo at a specific asador

and nowhere else. Each asador insists theirs is best; each family has its allegiance; the

disputes run generations. What all the asadores share is the technique: same 200°C

oven, same clay cazuela, same minimal seasoning (lard + salt + water), same 90-100

min cook, same quartered presentation with a salad on the side + a bottle of Ribera

del Duero.

Lechazo vs lechal — a distinction that matters. Lechal is the younger category: 3-4

weeks old, ~5 kg live weight, ~3 kg dressed. Purely milk-fed; never grazed. Delicate,

pale-pink, exceptionally tender. Lechazo is the older category: 4-6 weeks old, ~8-

10 kg live weight, ~5-7 kg dressed. Still milk-fed but sometimes with brief

supplemental feeding in the final week; may have grazed briefly. More intense in

flavor, slightly firmer in texture, deeper pink. Lechal is a refinement; lechazo is a fuller

expression. Both are traditional in Aranda, but lechazo is what most Spaniards eat +

reference when they talk about Castilian lamb.

The cooking philosophy is radical minimalism. A lechazo quarter goes into a wide clay

cazuela, 1 tbsp of lard (manteca de cerdo, pork lard) smeared across the surface, 1 tsp

of coarse sea salt, 1 cup of water poured into the pan around the lamb. 200°C oven,

roughly 90 minutes for a 1.5 kg quarter. No herbs. No garlic cloves pressed in. No

mustard rub. No wine pour. Just the animal, the salt, the water, and the time. The

Castilian position: a young lamb raised correctly needs nothing added; any addition is

either a cover-up or an imposition. The water in the pan produces steam that keeps

the meat moist while the top develops crackling-gold skin.

Pablo cooking this at home: buy a lechazo quarter from a quality butcher (specialty

Spanish importers carry whole lechazo by advance order; some high-end butchers

carry Jamison Farm milk-fed lamb from Pennsylvania as a closest-available Tier A

substitute). Clay cazuela in the home oven, 200°C, the same 90 minutes, the same

minimal seasoning. Serve quartered on a wooden board. Red wine, bread, salad,

friends, a Sunday afternoon. The Aranda Sunday-lunch transported to Miami.



A T A G L A N C E

Specs

YIELD

1 × 1.5-1.8 kg

lechazo

quarter → 6

main portions

ANIMAL MATURITY

Lechazo = 4-6

weeks old

(older than

lechal at 3-4

weeks); 5-7

kg dressed

whole animal

OVEN TEMPERATURE

200°C /

390°F —

constant

throughout

COOK TIME

90-100

min for a

1.5-1.8 kg

quarter (less

for smaller

pieces)

REST

15 minutes

on warm

cutting board

before

plating

SEASONING

Lard + salt +

water in the

pan. Nothing

else. This is

not

negotiable.

DIFFICULTY

Intermediate

●●●○○

(ingredient

sourcing is

the

challenge;

technique is

simple)

ACTIVE TIME

20 min



KEY RULE

Lechazo is

age-specific.

If your

butcher sells

it as 'lamb'

without

specifying 4-6

week milk-

fed, it's

probably

older

(hogget,

mutton) —

don't

substitute.

Use this

technique

ONLY for true

lechazo or

lechal.

U M A M I A D A P T A T I O N

What Changed & Why

Two variables: the lamb source and the lard. Technique is identical. 🟢 Tier A

(Everyday) uses Jamison Farm milk-fed lamb shoulder or leg quarter

(Pennsylvania; carried at Whole Foods and specialty Miami butchers via special order;

closest American equivalent to Spanish lechazo) + Patak leaf lard or Fatworks

pastured pork lard (Whole Foods or specialty). Produces genuinely-excellent

Castilian-style lamb. 🔴 Tier B (No Limits) uses true Spanish lechazo IGP de

Castilla y León — only sourceable via Spanish importers with advance-order lead

times (La Tienda direct-ship when in season, typically Sept-May; Marky's Aventura

occasionally on import days). When sourceable, this is a genuinely different animal —



specific Castilian breed + specific feeding + certified IGP origin. Pair with Iberian

pastured manteca de cerdo. Sourcing the true lechazo is the entire Tier B flex; lead

time 2-3 weeks for the import.

CHANGE ORIGINAL UMAMI VERSION WHY

TECH Season lamb with

garlic, rosemary,

olive oil; roast at

180°C for 1 h per

kg

Smear lamb with pork

lard, dust with coarse

sea salt, pour water

in pan; 200°C for 90-

100 min for a 1.5-1.8

kg quarter. No herbs,

no garlic, no olive oil.

This is the Castilian tradition

— one of the most restrained

roasting approaches in

European cuisine. Lamb of

this age (4-6 weeks) has

delicate natural flavor; herb

additions (rosemary, thyme,

mustard) dominate the meat

rather than complement it.

Garlic specifically is never

used in Aranda tradition — it's

considered a Castilian heresy.

Olive oil would brown the skin

differently than pork lard

does; lard produces the

signature crackle-gold skin +

melts into the drippings to

enrich the pan juices. The

water in the pan generates

steam that keeps the interior

moist through the 90-minute

cook. Trust the Castilian

restraint.



CHANGE ORIGINAL UMAMI VERSION WHY

TECH Roast uncovered

on a rack set in a

sheet pan

Roast in a wide clay

cazuela directly — no

rack; lamb sits on the

pan surface, water

around it

The traditional Aranda vessel

is a shallow-wide clay cazuela

(30-35 cm diameter, 4-5 cm

deep). Clay's thermal

properties: slow-heating,

even-heating, retains heat at

service. The lamb sits directly

on the clay surface, with

water + lard drippings pooling

around. As water evaporates

during the cook, it

concentrates the drippings

into rich pan-juice — which is

the accompaniment (au jus).

A rack would elevate the lamb

above the liquid + let the

juices evaporate +

concentrate too quickly,

burning. If no clay cazuela:

use a heavy cast-iron Dutch

oven (shallow mode, lid off)

as the closest substitute.



CHANGE ORIGINAL UMAMI VERSION WHY

ADD — Pour 1 cup water into

the cazuela around

the lamb at the start;

refill with 1/2 cup

additional water at

the 45-min mark

The Castilian water-in-pan

technique isn't just moisture

— it's an active part of the

cook. The first cup produces

steam that keeps the lamb

from drying; most evaporates

over 45 min. Refilling at the

45-min mark continues steam

production through the

second half of the cook +

prevents the pan juices from

burning + concentrates the

drippings into a flavorful au

jus. Without the water: the

lamb's surface sears fast,

juices char, meat dries. With:

tender flesh, crackling skin,

rich pan liquid to spoon at

service.

ADD — Remove from oven 15

min before target

doneness; rest

uncovered on a warm

cutting board; finish

temperature via

carryover

Castilian lechazo is served

medium — about 62-65°C

internal at service. Accounting

for carryover: pull at 58-60°C

internal. Rest 15 minutes

uncovered (rest covered +

skin softens, losing the

crackle). Meat rises 3-5°C

during rest; muscle fibers

relax; juices redistribute.

Cutting into it immediately at

the higher temperature + it's

still good but not at peak. 15

min is the Castilian standard

rest for this cut.



CHANGE ORIGINAL UMAMI VERSION WHY

ELEV Standard

supermarket lamb

Jamison Farm milk-fed

lamb OR true Spanish

lechazo IGP Castilla y

León

Standard supermarket lamb is

almost always 6-12 months

old — much older than

lechazo's 4-6 weeks. The

flavor + texture differences

are dramatic: young lamb is

delicate, pink, tender; older

lamb (sometimes sold as

'spring lamb' even at 6

months) is gamier, redder,

firmer. Using this recipe's

technique on mature lamb

produces an edible but wrong

dish — the technique

assumes delicate flavor that

4-6 week lamb provides.

Jamison Farm (Pennsylvania,

direct-ship to Whole Foods +

specialty butchers) is the

closest American equivalent

to Spanish lechazo + is

genuinely acceptable for Tier

A. True Spanish IGP lechazo is

the Tier B flex — available via

Spanish importers with 2-3

week lead time.



CHANGE ORIGINAL UMAMI VERSION WHY

SKIP Marinate overnight

with herbs + wine

Do not marinate.

Lechazo is never

marinated in Aranda

tradition.

The Castilian philosophy: a

young animal raised correctly

+ cooked simply needs

nothing added. Marinating

masks the subtle natural

flavor that makes lechazo

worth the price. Wine, herbs,

mustard, garlic — all are

considered inappropriate

additions in Aranda. The only

seasoning is the pork lard

(which adds pork-fat richness

to match the lamb's own fat)

+ sea salt + the water-steam

environment. Period. For a

Spanish-tradition dinner,

respect the tradition; for a

fusion dinner, serve a

different lamb dish (try

Moroccan-spiced or rosemary-

herbed lamb instead + don't

call it lechazo).



I N G R E D I E N T S

What You Need

🟢 Everyday

The Lamb

The Cook

Service

1 × 1.5-1.8 kg milk-fed lamb quarter (shoulder or leg) — Jamison Farm milk-

fed lamb via Whole Foods (specialty seafood/meat counter, often in-stock or

available by special order) or Meat N' Bone Miami with 24-h notice. Alternatively:

Nieman Ranch milk-fed lamb from online specialty. See sourcing/03-meats. If using

a whole small lamb (5-6 kg total), ask butcher to quarter it — this recipe is for one

quarter.

·

2 tbsp pastured pork lard (manteca de cerdo) — Patak, Fatworks, or US

Wellness Meats pastured lard

·

2 tsp coarse sea salt (sal gruesa) — any unrefined sea salt works·

1 cup cold water (plus additional 1/2 cup at the 45-min mark)·

Fresh-cracked black pepper (optional; traditional version skips)·

Flake sea salt (Maldon) for finishing·

Crusty country bread — pan de payés (Batch 7) or pan rústico·

Simple green salad (butter lettuce + olive oil + vinegar + salt)·



🔴 No Limits

The Lamb (Tier B)

The Cook (Tier B)

Service (Tier B)

E Q U I P M E N T

Your Kit

Wide shallow clay cazuela de barro, 30-35 cm diameter, 4-5 cm deep (or heavy cast-

iron Dutch oven, lid off)

Instant-read probe thermometer

Basting spoon or small ladle

Sharp carving knife

Large wooden cutting board for rest + carve

Tongs for handling hot lamb

1 × 1.5-1.8 kg true Spanish lechazo IGP Castilla y León quarter — only

sourceable via La Tienda direct-ship (in season September-May; advance-order 2-3

weeks) or Marky's Gourmet Market (Aventura) on Spanish-import days (call 48-72

h ahead). Certified IGP origin + specific Castilian Churro breed. If unavailable: Tier A

(Jamison Farm) is an excellent Plan B.

·

2 tbsp Iberian pastured manteca de cerdo from La Tienda or a Spanish specialty

importer — deeper-flavored than American commercial lard

·

2 tsp Sal de Añana (Spanish specialty salt from the Salinas de Añana, Álava) OR Sal

de Ibiza coarse

·

1 cup filtered water·

Fleur de sel de Guérande for finishing·

Fresh-baked pan de payés (Batch 7), sliced thick·

Ribera del Duero Gran Reserva in the glass — the regional match·



M I S E E N P L A C E

Before You Start

Lamb at room temperature 30 min before roasting

Cazuela greased lightly with a touch of the pork lard

Oven preheating to 200°C for 20-30 min (thorough preheat)

Extra water measured for refill

Salt + fresh pepper ready

Rest board warmed; carving knife sharp

Serving platter in 60°C oven

M A K E - A H E A D

Timeline
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M E T H O D

The Cook

1 Phase 1 · Prep — 10 minutes

1. Bring the lamb quarter to room temperature — out of fridge for 30-45 minutes.

2. Pat the lamb dry with paper towels on all surfaces.

3. Warm the 2 tbsp of pork lard in a small pan over low heat until just melted (30

seconds). Or soften at room temp for 20 min.

4. Smear the melted/softened lard across all surfaces of the lamb quarter — bone-side,

flesh-side, skin-side. Use your hands; it's messy; worth it.

5. Dust the lamb evenly with 2 tsp coarse sea salt across all surfaces.

6. Optional: a light grind of black pepper (traditional Aranda tradition omits; modern

adaptations allow).

7. Place the lard-salted lamb in the clay cazuela, skin-side up.

8. Pour 1 cup cold water around (not on) the lamb — it should sit at the bottom of the

cazuela in a shallow pool.

🔬 WHY THIS WORKS

Pork lard melts at ~40°C — low enough that it begins to render as soon as the oven

preheats + distributes across the lamb's surface. Salt + lard both draw moisture to the

surface + concentrate it, which helps the skin crackle during the 200°C roast. The water

pool in the pan is critical: it creates a steamy cooking environment that prevents the pan

drippings from burning + helps the meat stay moist through the long cook. At 200°C,

water takes ~40-45 min to fully evaporate — hence the mid-cook refill.



2 Phase 2 · The 200°C Roast — 90-100 minutes

1. Place the cazuela in a fully-preheated 200°C oven. Close the door.

2. Do not disturb for the first 45 minutes. No peeking, no basting.

3. At the 45-minute mark: open the oven briefly. Baste the lamb with a spoonful of the

pan juices (which are now a mix of melted lard + rendered lamb fat + the original

water). Add 1/2 cup cold water to the pan (pour around the lamb, not on). Close oven.

4. Continue roasting. Monitor: at the 75-minute mark, check internal temperature with a

probe thermometer in the thickest part. Target at this point: ~48-52°C.

5. At 80-90 min: temperature should be approaching 55-58°C. For medium-rare-to-

medium final service: pull at 55-58°C. For medium: pull at 60°C.

6. Check skin: should be crackling-gold, not dark-brown or black. If the skin is getting too

dark at 75 min but internal is still low, turn oven down to 180°C to finish slowly.

7. At 90-100 min: target internal temperature reached; lamb ready.

🔬 WHY THIS WORKS

200°C is hot enough to crisp skin + produce Maillard browning on the surface (180°C+

threshold). The steam-environment keeps interior cooking gentle at roughly 85-90°C

(above-boiling in the pan bottom, slightly lower in the lamb's interior). Lamb muscle fibers

(collagen-rich) tenderize over extended cook time — 90+ min at this temperature

tenderizes the quarter's connective tissue while keeping the interior pink. At 60°C internal:

medium; at 65°C: medium-well; at 70°C: well-done (past Castilian preference).



3 Phase 3 · Rest — 15 minutes

1. Remove cazuela from oven. Transfer lamb to a warm cutting board.

2. Do NOT cover the lamb during rest — covered lamb steams + softens the crackling

skin.

3. The cazuela still has pan juices — keep it warm in the 50°C oven. These au jus will be

served.

4. Rest 15 minutes. Internal temperature will rise 3-5°C during rest (carryover), landing at

60-62°C for medium.

5. Do not skip the rest. Carving immediately = juices pour out + lamb is drier.

🔬 WHY THIS WORKS

The 15-min uncovered rest allows muscle fibers to relax + the internal juices (temporarily

driven to the surface by heat) to redistribute evenly through the meat. Uncovered

specifically: keeps the skin crackling crisp. Covered rest works for most roasts but not for

crispy-skinned lamb.



4 Phase 4 · Carve + Plate — 10 minutes

1. Transfer lamb to the cutting board. Using a sharp knife, quarter the cut (if it's a

shoulder, divide into 4 rough portions along the natural muscle seams; if leg, slice thin

ribbons across the grain).

2. Traditional Aranda presentation: serve on a wooden board or large wooden platter.

Chunks, not thin slices — the meat's tenderness means it falls apart with gentle

pressure.

3. Strain the pan juices through a fine-mesh sieve into a small warm pitcher or gravy

boat. If the juices look too thin: reduce briefly in a small saucepan over medium heat.

If too thick: thin with 1-2 tbsp water.

4. Flake sea salt generously across the lamb pieces.

5. Serve with: the au jus pitcher alongside, thick-sliced bread on a separate plate, simple

green salad. Wine: Ribera del Duero Reserva, served at 16-18°C.

6. Eating convention: pick up a piece with a fork (sometimes fingers, Aranda-style), dip

briefly in au jus, eat. Bread for sopping the remaining juices.

Q U I C K R E F E R E N C E

Timing Cheat Sheet

STEP TIME CUE

Lamb at room

temp
T-30m 30-45 min out of fridge

Oven preheat T-30m 200°C, thorough preheat 20-30 min

Lard + salt +

water
T-10m Smear, dust, pour 1 cup water

In oven T-0 Cazuela at 200°C, no disturb 45 min

🔬 WHY THIS WORKS

Fine-mesh straining removes any bits of fat-rendered-char from the pan juices + produces

a clear-golden au jus. For purity: no reduction needed if the pan reduction during the cook

was sufficient. If the juices taste dilute: reduce briefly (90 sec on the stovetop) to

concentrate.



STEP TIME CUE

Baste + refill T+45m

1 spoon juices over lamb; +1/2 cup

water

Check internal

temp
T+75m Probe thermometer; ~48-52°C

Pull at target T+90-100m Internal 55-60°C; crackling skin

Rest uncovered
T+100m to

T+115m

Warm cutting board, 15 min, no cover

Carve + plate +

serve

T+115m to

T+125m

Wooden board, chunks not slices, au jus

in pitcher

T R O U B L E S H O O T I N G

Emergency Protocols
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🚨 UNDEFINED

undefined

D E E P D I V E S

Technique Notes

🟡 Universal: Lechal / Lechazo / Cordero — Spanish Lamb Age

Classification

SPANISH PROTEIN TERMINOLOGY · CROSS-RECIPE

Spanish lamb is categorized by age at slaughter, with specific terms + specific dishes:

(1) Lechal = 3-4 weeks, 100% milk-fed, 3 kg dressed — the most delicate; (2) Lechazo

= 4-6 weeks, mostly milk-fed, 5-7 kg dressed — more intense but still tender (this

recipe); (3) Recental = 3-4 months, grass-fed + sometimes supplemental grain, 10-15

kg dressed — medium flavor, firmer; (4) Cordero = 5-12+ months, fully-grazed, 15-

30+ kg dressed — full lamb flavor, grown animal. The Castilian Sunday-lunch tradition

uses specifically lechal or lechazo — never recental or cordero. This classification

appears on Spanish-import meat labels + IGP certifications. Know the terms before

sourcing. Reference: Protein Encyclopedia §Lamb Classification; Spanish Foundations

§IGP Certifications.

🟡 Castilian Minimalism — The Radical Restraint Tradition

COOKING PHILOSOPHY · REGIONAL TRADITION

The Castilian roasting philosophy is one of the most radically minimalist approaches

in European cuisine: for lechazo, cochinillo (suckling pig at Segovia), and ternera

lechal (milk-fed veal), the seasoning is lard + salt + water, nothing else. No herbs. No

garlic. No wine. No marinade. The logic: a young animal raised correctly doesn't need

masking; any addition is either cover-up or imposition. This philosophy extends: salt-

baked whole fish (lubina a la sal), fire-grilled fish with only olive oil + salt (grilled

dorada), pulpo a la gallega (pimentón + salt + oil). Spanish cuisine's restraint

tradition is specifically centered in the northern regions (Castilla, Galicia, Basque,

Asturias) — in contrast to Andalusia's more-layered cooking. Reference: Spanish

Foundations §Castilian Cuisine; Cooking Philosophy §Regional Minimalism.



🟡 Universal: Water-in-the-Pan Roasting Technique

ROASTING PHYSICS · CROSS-CUISINE

Pouring water into the pan at the start of a roast (and replenishing mid-cook) is a

technique that appears across multiple traditions: Castilian lechazo (this), Tuscan

porchetta, Chinese roast pork belly, German crown roast of pork. The mechanism:

water evaporates during cooking, creating a humid oven environment that keeps the

meat moist while the exterior browns. When the water is allowed to run dry for the

final 15-20 min, the environment becomes drier + the skin crisps additionally. The

water also prevents pan drippings from scorching — critical for dishes like this where

the pan juices are the accompaniment (au jus). Apply to: any long-roasting meat with

pan drippings that matter for service. Reference: Roasting Encyclopedia §Humidity

Control; Cross-Technique §Pan Sauce Preservation.

🟡 Universal: The Uncovered Rest for Crispy-Skinned Roasts

REST PHYSICS · CROSS-PROTEIN

Most rested roasts are tented with foil to hold heat during rest. Exception: any roast

with intentional crackling or crispy skin. Covering traps steam which softens the skin.

For lechazo (this), cochinillo (Segovia suckling pig), roast duck, crispy-skin pork belly:

rest UNCOVERED, on a warm cutting board, for the duration of rest. The internal meat

temperature still rises via carryover; the skin texture is preserved. Rest durations: 10

min for small birds; 15 min for lechazo quarter; 20-30 min for whole birds or large

roasts. Reference: Cross-Technique §Rest Timing; Roasting Encyclopedia §Skin

Preservation.



🟡 Spanish Tradition: Aranda de Duero as the Lechazo Capital

CULTURAL CONTEXT · GASTRO-TOURISM

Aranda de Duero (Burgos, ~33,000 residents) has roughly 38 hornos de leña (wood-

fired ovens) — one horno per ~870 residents. The town's economy is substantially

lechazo-tourism: every Sunday Spanish families drive 2-3 hours from Madrid +

Valladolid + Burgos to eat lechazo at specific asadores. Each asador has its

generations of loyal families; the disputes run deep. The Spanish IGP certification

system codifies Castilian lamb: Lechazo de Castilla y León IGP certifies specific breed

(Churra, Castellana, Ojalada), feeding (100% milk), age (≤35 days), and geographic

origin (Castilla y León). For Pablo's home kitchen, IGP lechazo via Spanish import is

the summit-tier flex; Jamison Farm milk-fed is the American approximation. Reference:

Spanish Foundations §Castilian Tradition; Cultural Context §Gastro-Regions.

🔴 No Limits: True IGP Spanish Lechazo

INGREDIENT QUALITY · IMPORT SOURCING

True Spanish lechazo IGP de Castilla y León is a certified ingredient with specific breed

(Churra, Castellana, Ojalada), specific feeding (100% mother's milk + occasionally

supplemental water), specific age (≤35 days), specific geographic origin. Available

only via Spanish importers with 2-3 week advance order lead times: La Tienda (direct-

ship from Virginia, in season September-May), Marky's Aventura (occasional Spanish-

import days). Cost: ~$80-120 per 1.5-1.8 kg quarter (including air-shipping). When

sourceable, this is genuinely a different animal from American milk-fed lamb —

deeper-pink flesh, slightly more intense flavor, more aromatic fat. For Aranda-style

authentic lechazo, the IGP sourcing is worth the advance planning. For reliable +

excellent alternative: Jamison Farm milk-fed lamb via Whole Foods. Reference: Protein

Encyclopedia §IGP Lamb; Sourcing §Spanish Imports.



🔴 No Limits: Iberian Manteca + Sal de Añana

INGREDIENT QUALITY · SEASONING STACK

For a genuinely-Castilian 🔴 version of this dish, two seasoning ingredients elevate

the base: (1) Iberian pastured manteca de cerdo (pork lard) from La Tienda or

Despaña — deeper-flavored than American commercial lard due to the Ibérico-pig

origin + slow-rendered processing, (2) Sal de Añana (specialty Spanish salt from the

ancient Salinas de Añana in Álava, Basque Country) — historic salt mines in operation

since pre-Roman times; fleur-de-sel-adjacent crystalline structure. Both are relatively-

affordable upgrades ($15-25 each, last months). Cross-reference: presa-iberica-sv-fire

(Batch 9 · this workspace) + Ibérico pantry broadly. For a dinner-party Castilian meal,

this seasoning stack + a true IGP lechazo is the summit experience. Reference: Dairy

Encyclopedia §Pork Lard; Sourcing §Spanish Specialty Salts.

P A I R I N G

What to Drink

🍷 Wine — The Regional Match

Tier A: Bodegas Protos Crianza or Tinto Pesquera Crianza (Ribera del Duero) · Tier B:

Vega Sicilia Valbuena 5° or Dominio de Pingus (summit Ribera del Duero; $150+)

Ribera del Duero is the wine region adjacent to Aranda de Duero — the two are

geographically bound. Ribera's tempranillo-based wines have the structure + tannin

+ bold fruit to match lechazo's moderate-intensity lamb + the rich au jus. Drink at 16-

18°C. Skip: oaky Chardonnay, bright reds, sweet wines — all wrong direction.

🍷 Wine — The Alternative

Rioja Gran Reserva (Marqués de Murrieta Castillo Ygay or CVNE Imperial Gran

Reserva)

Rioja Gran Reserva is the consistent Spanish red for roast lamb — rounder + more

aged than Ribera, with developed leather + dried-fruit notes. Works particularly well if

the lechazo is served at room-temp-edged (not piping hot). A safer + more accessible

choice than top-tier Ribera; fraction of the price.



🍷 Wine — The Castilian Contrarian

Aged Amontillado or oloroso sherry

Spanish insider choice: aged sherries are genuinely exceptional with roast meats —

the oxidized-nutty-leather profile echoes the lamb's richness + the oak-aged au jus.

Serve at 14-16°C in a white-wine glass (not copita). One small glass alongside the

Ribera pour for contrast.

🍞 Bread — The Essential

Pan de payés (Batch 7) or a crusty Castilian pan rústico

Non-negotiable. The au jus is the best part; bread is the tool. Thick slices (2 cm),

slightly warmed if possible. 2-3 slices per guest minimum. Castilian tradition.

🥗 Side — Simple Green Salad

Butter lettuce or escarole + olive oil + sherry vinegar + salt + flake sea salt + a few

chopped tomatoes

The rich roast wants a bright-acidic counter. Simple salad is the Castilian answer — no

creamy dressings, no fancy compositions. Served alongside the lamb, not after. Miami

adaptation: add a few slices of ripe tomato if in season.

🔥 Menu Arc — Castilian Sunday Lunch

Open: Ibérico ham + pan + olives. Middle: lechazo (this) + au jus + salad + bread.

Close: a simple flan or tocinillo de cielo + espresso.

The canonical Castilian Sunday 2 PM meal. 3-4 hours at the table with wine +

conversation + digestion. Serves 4-6. Cook the lechazo on Sunday morning; the lunch

naturally arrives when the lamb is rested. Family napping afterward is not optional.



C O N T E X T

Menu Ideas

Sunday Family Lunch · 4-6 guests · Castilian Classic

Open: Ibérico ham + pan con tomate + olives. Middle: lechazo (this, main + au jus +

salad + bread). Close: flan or tocinillo + espresso + digestive. Ribera del Duero

throughout. 3-4 hour meal including conversation, wine, digestion.

Spanish Regional Tour Dinner · 6 guests · Castilla + Beyond

1. Salmorejo Cordobés (Batch 10, Andalusian opener). 2. Lechazo (this, Castilian

main). 3. Pan de payés + simple salad. 4. Tarta de queso vasca (Batch 6, Basque

dessert). A regional tour through Spain via one dinner. Rioja + Ribera rotation.

Celebration Dinner · 4 guests

1. Jamón + Champagne arrival. 2. Lobster butter-poached SV (Batch 9, opener if

seafood is craved; skip if not). 3. Lechazo (this, main). 4. Dessert of choice. An

anniversary or birthday dinner where lechazo is the centerpiece celebration dish.

Weekend Cook-Ahead · 2-4 guests

Scale to 800 g-1 kg lamb quarter; same protocol at reduced cook time (60-75 min).

Smaller cazuela. Weekday cooking of a Castilian classic — 20 min active, 1 h hands-

off oven time. Tuesday-night elevated dinner.

Y O U R N O T E S

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.



UMAMI Stop following recipes. Start understanding food.


