
ROSEMARY,  LEMON,  AND GARL IC
T,EG OF LAMB

WITH ROASTED POTATOES

2large lemons, zest of I removed
in strips with a vegetable
peeler

% cup fresh rosemary leaves
3 large garl ic cloves
2 tablespoons ol ive oi l
2 teaspoons fresh lemon juice
Zz teaspoon salt
a 7-pound leg of lamb (ask

butcher to remove pelvic bone
and tie lamb for easier carving)

2/zpounds small red potatoes
3 tablespoons minced fresh chives

Garnish: fresh rosemary sprigs
and lemon wedges

Preheat  oven to  350 'F.
Cut off and discard pith from zested

lemon and cut off  and discard zest and
pith from other lemon. In a saucepan rrf
boi l ing water blanch zest I  minute arrd
drain in a colander. Cut each lemc,n
c rossw ise  i n to  6  s l i ces .

In  a  smal l  food processor  b ler rd
rosemary,  gar l ic ,  zest ,  I  tab lespoon
o i l ,  l emon  j u i ce ,  and  sa l t  r n l i l  6 i x f l r r e
i s  chopped  f i ne .

With t ip of a small  sharp knife , :ut
sma l l  s l i t s  a l l  ove r  l amb  and  rub
rosemary mix ture over  lamb,  rubbi t tg
in to  s l i ts .  Ar range lemon s l ices in  midd le

of a large roasting pan and arrange lamb

on them. Roast lamb in middle of oven
45 minutes.

Quarter potatoes and in a saucepan
cover  wi th  sa l ted co ld  water  by 1  inch.
Bring water to a boi l  and cook potatoes,

covered, 5 minutes. Drain potatoes in

colander and in a bowl toss with remaining

tablespoon oi l .  Arrange potatoes around

lamb and spr ink le  wi th  sa l t  and pepper

to  tas te .
Roast lamb and potatoes, st irr ing pota-

toes occas ional ly ,  55 minutes,  or  unt i l  a

meat thermometer registers l40o F. for

medium-rare. Transfer lamb to a cutt ing

board and let stand l5 minutes. Increase

temperature to 500o F. and roast potatoes

and lemons in one layer 5 to l0 minutes

more, or unti l  golden. Transfer potatoes

and lemons with a slotted spoon to bowl
and toss with chives. Transfer potato

mixture to a platter.
Serve lamb, sl iced thin across grain,

with potatoes, garnished with rosemary

and lemon wedges. Serves 6.


