Roasted Leg of Lamb
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Recipe by: Laura Vitale 1) Preheat the oven to 425 degrees. Place
a rack in a large roasting pan and set

Serves 6t0 8 aside.

Prep Time: 10 minutes 2) Make little slits all over the lamb and

Cook Time: minutes stuff each one with a few rosemary leaves
and a slice of garlic.

Ingredients

__14-Ib Bone-in Leg of Lamb 3) Rub the whole surface of the lamb with

__6 Cloves of Garlic, peeled and sliced the halved lemon and season generously

__ 2 Sprigs of Rosemary, leaves picked off the with the salt and pepper.
stem

__1/2 of aLemon 4) Pop the lamb in the oven and roast it for 30 minutes. Turn the heat
__Lots of Salt and Black Pepper down to 350 and continue roasting the lamb for an additional hour or so
__About 1 cup of White Wine or until the meat reaches desired temperature. | prefer my lamb cooked

to medium temperature, about 150 degrees.

5) Remove the lamb onto a plate and discard the drippings from the
roasting pan. Add the wine to the roasting pan along with a few more
rosemary leaves.

6) Pop the wine mixture in the oven for about 10 minutes or until its
reduced and thickened a bit.

7) To serve, slice your lamb thinly and spoon the sauce over the top.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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