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Siman O'Shea

FOR THE LAMB: asion:
« Fresh thyme o Salt
« Lamb leg with femur bone removed 1 leg  Freshly ground black pepper

+ Chopped garlic 4 cloves « Half of orange zest

« Olive oil * Red wine 1 cup
FOR THE VEGETABLES:

« Large red-skinned potatoes cut into wedge shapes (leaving skin o)
2 pieces.

# Small pumpkin, seeded and cut into large chunks (leaving skin on)
1/4 piece

« Peeled and cut parsnips into large chunks 4 piece
« Large sweet potato peeled and cut into large chunks 1 piece
« Vegetable oil 1/4 cup

« Thyme

« Crushed garlic cloves 4 piece
« Pinch of salt

PREPARATION: Serve 2 persons
1. Ask your local butcher to remove the femur bone, silver skin
and lymph node from inside the lamb leg.
2. Pre heat oven at 200-220 degree Celsius.

3. Set aside 4 thyme sprigs around 10 cm. Combine olive oil, thyme
leaves, garlic, zest, salt and pepper. Open meat and stuff inside half
the mixture.

4. Make 3 incisions near the shank end of leg and insert the thyme
sprigs set aside earlir. Tie meat carefully together keeping the thyme
sprigs underneath the string. Rub any remaining mixture over the lamb
and set aside at room temperature.

5. Mean while place parsnips, red and sweet potatoes in a large
saucepan with salted water and bring to the boil, once water has boiled
drain and rinse under cold water.

6. Combine all vegetables together in a large bowl and mix together
with oil, garlic, thyme and salt. Make one layer of vegetables on a roasting
dish and place into oven.

7. Take lamb and place on a separate roasting dish and roast for
45 minutes. After 45 minutes test lamb at the thickest point by slipping
in a thin skewer.

8. Remove skewer and juices should be rosy pink making it medium rare,
to have the lamb medium well continue roasting for a further 10 minutes.

9. Drain juices from lamb and vegetable dishes into a small saucepan,
and deglaze with wine.

10. Carve Lamb and place onto warm plate, arrange vegetables around
meat, pour over gravy and serve.
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