
O N TH E  M E N U  -  MA I N  C OU R S E

1.  REMOVE ANY BUTCHERS STRING THEN RUB ALL  OVER 

WITH PAPRIK A AND PLENT Y OF SALT BEFORE T YING THE 

L AMB BACK INTO ITS ORIGINAL SHAPE .  ADD A L IT TLE 

VEGETABLE OIL  AND ROAST IN  A  TR AY WITH THE GARLIC 

HALVE S AT 220C FAN OVEN FOR 20 MINUTE S TILL 

GOLDEN BROWN .  ADD THE STOCK AND ROSEMARY TO 

THE TR AY AND SE AL WITH FOIL  AND ROAST FOR THREE 

HOURS AT 160C FOR 3 HOURS .  REMOVE FROM THE OVEN 

AND LE AVE IT  TO RE ST ON A R ACK . 

2 .  BLEND GREEN HERBS WITH CAPERS ,  OLIVE OIL  AND 

RED WINE V INEGAR UNTIL  SMOOTH .

3 .  IN  ANOTHER L ARGE TR AY,  RUB POTATOE S ,  CARROTS 

AND ONIONS WITH OIL ,  SALT AND PEPPER AND ADD IN 

WITH THE L AMB AT 185C FOR THE L AST 30 MINUTE S .

4 .  PL ACE ALL  THE VEGETABLE S TOGETHER ON A L ARGE 

SERVING PL AT TER AND SCAT TER WITH SOME CHOPPED 

FL AT LE AF PARSLEY AND TARR AGON .

5 .  REMOVE THE L AMB FROM THE TR AY AND BRE AK INTO 

CHUNK Y PIECE S .  STR AIN OFF ANY REMAINING COOKING 

LIQUID AND POUR OVER ,  THEN F INISH WITH A DRIZ ZLE 

OF THE GREEN SAUCE . 

INGREDIENTS

2 BONED AND ROLLED L AMB S HOULDERS -  25G ROS EM ARY -  1  HE AD OF  GARLIC  CUT IN  HALF  -  2  HE APED TB S P 

S MOKED PAPRIK A -  1LTR L AMB STOCK -  1KG OF  HERITAGE CARROTS (TOPS REMOVED)  -  1KG OF  NE W P OTATOES -  4  RED 

ONIONS CUT INTO W EDGES -  1  BUNCH OF FL AT  LE AF PARS LE Y -  ½ BUNCH TARR AGON -  1  BUNCH OF MINT  -  60ML RED 

W INE V INEGAR -  20G CAPERS -  60ML E X TR A V IRGIN  OL IVE  O IL

SMOKY LAMB 
SHOULDER WITH 
BRAISED ROOT 
VEGETABLES AND 
GREEN SAUCE

INSTRUCTIONS


