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in the pan. In summer there aren’t even any meat juices since they've

2o -4 hdne O

§AJ disappeared into the flames, but no one seems to mind. = .
You must go to 2 butcher to ger the lamb butrerflied unless you feel able i )
g to do it vourself. I've never tried but | keep meaning to learn. The information : ;
; below is based on a 2.8kg leg of lamb, which leaves you with a butterflied joint £ ;
\‘_t, * Because it takes so little time to cook, it's a very good way of 3
accommaodaring a joint of lamb into an after-work dinner-party schedule. And :
think of it more as a steak: the cooking time is more to do with 1ts thickness :
than its weight. ;
1 large leg lamb, butterflied 2 x 22cm sprigs resemory {not that you 4
: 300mli extra virgin olive oil need 1o measure), chopped very finely
zest of 1 unwaxed lemon & peppercorns
= 4 cloves garlic, squashad with flat of 2kg potatoes
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L% Byt the lomb with oll the rest of e ingredients ir o big plastic bag for up 1o 30 hours, # i i
s you carn, turning once or twice. Toke it out of the fidge when you get back fram work for - i
midkoftesroon it it's of the weskerd and if the waather's not 100 hol] 1 let the oil in the =
{ marinade locsen and warm. S = —F
: Preheat the oven to gas mark 7/2 1C°C. Take the lomb out of the bog ond put in = — =
3 a dish. Pour the marinade into 2 boking hays: these ore for the polatoes. which need
= about 1 hour. The lamb sokes 45-50 minutes, but since you need the lomb fo rest, put
i them in ol the same time. f you havent got o double oven ifs o squesze. but not .
= impassible. 1 cack the lamb in one oy and the potaioss, 13/1kg of them [iaf's cbout 6 -
£ large boking potatoss] cut inte 12m dice. in o couple of othars. And you can alwoys cook
£ the lamb first ond eat it lukeworm.
& AL Tuim the poioioss in tha oil marinade i thelr tins, using your hands To make sure the
1 Y Loa1od s pololoss are well dicked inthe heady oil, ond put them in the oven. Trenster the lomb ©
" another fin, resatving the cily fuices it lsaves behing in the dsh, ond put thal one in the
£ onan, oo 5
) N ATAFG CESE Fen lozy and buy ready-woshed wolercress, & couple of packess, and slice about :
" Cave manne s e 175-200g ordinary bution mushrooms thinly, For the dressing | just squeeze some lemor @
= L juice into the oily marinade the lomb left in the bowd eardier If this idew oppals you, make
: any other dressing you won!.




