ingredients

1-2 heads gartic (at)out 18 cloves) s cloves seParatecl and Peeted
b) tat)lesPoons dried oregano

B tat)lesPoons dried rosemary

5/ 4 cup extra virgin olive oil

2 cups fresh lemonjuice

51/4 cups red wine

salt and treshlg grounct black pepper

one 8 Pouncl leg of lamt), bone in, trimmed of excess fat

6 Pouncls idaho Potatoes, Peeleo{ and cut into sixths lengthwise

a WOOdCﬂ SPOOﬂ

for the marinade, ﬁnelg choP 8 cloves of garlic and Place ina pan large enougta to hold the
lamb. add 2 tat)tesPoons of rosemary, 6 tat)lesPoons of ol 1 cup of temonjuice, wine, salt
and pepper to taste. mix thoroughly. Place lamb in the marinade, turning to coat well on all

sides, then cover and set aside in retrigerator overnight.

CFUSI’] 6 ClOVCS OF garlic ancl remaining rosemar9 and oregano tOgCtl"lCl‘ Witl") a mortar and

Pestle‘ season with salt and pepper

reheat oven to 375 F. remove lamb from marinade and Pierce in8to 10 Places with a Paring
knife. rub gartic~t1ert> mixture over lamb, Pressing mixture into incisions with your ﬁngers, then

coat surface of lamb with about 4 teasPoons olive oil.

mix remaining olive oil and ]emonjuice together ina bowl. crush remaininggar[ic, P]ace ina [arge
roasting pan, and add Potatoes. Place lamb on Potatoes. roast, trequenttg t)asting lamb with
lemon mixture and occasiona”g turning Potatoes, for about 1 hour 45 minutes. turn off oven.
remove lamb and allow it to rest for about 10 minutes, keePing potatoes warm in the oven until you

are readg to carve and serve the lamb.

BABX AE®

“What do you mean you dor’t eat no meat? ... That’s OK, Pll make lamb”
~ Andrea Martin as Aunt Voula in the movie, My Big Fat Greek Wectding”



