Nadal a l’ Alguer

a tradicional recipe for Christmas Lunch

peutxos  d’ anjoni

lamb  feet 

for 4 people you need:

16 lambs feet

300 g of dried tomatoes

2 or 3 fresh tomatoes

garlic, parsley, basil, olive oil, white wine vinegar, salt 

At least 6 hours before cooking, soak the dried tomatoes in cold water, changing it often to eliminate excessive salt. 

Carefully clean the lambs feet passing them over a flame, then wash them in hot water and boil for half an hour in a pot of salted water. When they are ready, drain and place in a serving dish.

Drain the dried tomatoes, squeeze out as much of the water as possible, and chop finely with a chopping knife together with garlic, parsley and basil. Fry these spices with a tablespoon of olive oil, then chop and add the fresh tomatoes, cook this sauce for 40 minutes; then add two tablespoons of white wine vinegar and cook until it reduces, about 10 minutes.

Let the sauce cool, then pour it on the little lambs feet in the serving dish. It can be served after two hours.
