
Roast Leg of Lamb 

Makes: At least 6 servings 
Time: About 1 1/2 hours, largely unattended 

Ingredients 

• 1 5- to 7-pound leg of lamb, preferably at room temperature 
• 2 teaspoons salt 
• 1 teaspoon pepper  
• 2 pounds waxy red or white potatoes, peeled and cut into 1 1/2 inch chunks 
• 2 onions, quartered 
• 4 carrots, cut into 1 1/2 inch chunks 
• 1 cup chicken, beef, or vegetable stock (or water) 

Instructions 

1. Heat the oven to 425 degrees. Remove as much of the surface fat as possible from the lamb; 
rub the meat all over with salt and pepper. Put it in a roasting pan and scatter the potatoes, 
carrots, and onions around it; moisten with 1/2 cup stock.  

2. Roast the lamb for 30 minutes, then turn the heat down to 350 degrees. If the vegetables 
look dry, pour over another 1/2 cup stock.  

3. After about 1 hour of roasting, check the internal temperature of the lamb in several places 
with an instant-read thermometer. You’re looking for 130 degrees for medium-rare, 125 
degrees for very rare. Continue to check every 10 minutes, adding a little stock if necessary. 
Total cooking time will be less than 1 1/2 hours. Let it rest for a few minutes before carving. 
Serve with vegetables and pan juices.  

Roast Leg of Lamb with Anchovies 
Omit the vegetables or not, as you like. Mix the salt and pepper with 2 tablespoons 
chopped fresh rosemary, 1 tablespoon chopped garlic, 3 or 4 minced anchovy fillets, and 
2 tablespoons olive oil or oil from the anchovies. Use a thin-bladed knife to cut small 
slits in the lamb. Push a bit of the mixture into them; rub the lamb all over with the rest. 
If you have time, let the lamb sit for an hour or more (refrigerate if it will be longer than 
an hour). Roast as directed in Step 2, omitting the stock if you chose to omit the 
vegetables. When the meat is done, transfer to a warm platter. Spoon or pour off most 
of the fat from the roasting pan and put the pan on 1 or 2 burners over medium-high 
heat. Add 1/2 cup red wine and 1/2 cup water and cook, scraping up the browned bits 
from the bottom of the pan, 1 to 2 minutes. Carve the lamb and serve with the sauce.  

— Recipe from How to Cook Everything: Completely Revised Twentieth Anniversary Edition  



 
 


