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s Roast Lamb with Rosemoary
L -

Ingredients: .
peeled and crushe!

ked baby beetroot
halved or quartered

2 cloves garlic,
2 x 4009 packs co)o
not in vinegar 3
2 t(bsp redcurrant jelly or
Cumberland Sal:t:'cel . .
Ib lean lamb join
::zg;'nd freshly ground blac:f:::):;: o
450g/1lb shallots, peeled &\
For The Gravy

1 tbsp plain flour

300ml Lamb stocl:(;:\;t
f port or S

gxtaslg‘;p':igs of fresh rosemary

ot

Preleat the owen Lo BOc/2ZS06/Gas 4. Pace Lhe gortic and
1Sq/Z0z beekrook into o food processor or blender and whiz

Ploce bhe bmeOmL onko g cf ! board. Moke several incisions
over the surface of Lhe Joink. Posibion o mekol rack over o lorge
non—skick roasting Ein ond add khe Joink. Season and Roost
for | - s hours.
During the losk 40 minukes before bhe end of cook.i..ns add Ehe
renmmabeetmotuththeshalbtsmu‘ebase&themqstma
Ein, remove the rack and position the joint on kop of the
vegel:ables.
20 minukes before khe end of Ehe cooking Eime remove khe
jolnk ond brush Ehe feserved beetrook ongd govlic mixkture over
he lomb.
When Ethe lomb s cooked Lo your liJ(Lr\S. Eransfer ko o warm
platter wikth Ehe vegebables and keep iarm,.
Tomokethesrq .5poonoFFan5mcessFatﬁoml:heroqst—_Ln8
tin ond discorq. ‘aqce Ehe roasb'ma kin over a medium heat and
Sprinkle over the flour.
Stir well wikh a small whisk or Spoon, add a likkle stock and
skir agoin, Scroping the base of the pon ko release any rich
Sediment .
Add the femaining stock, port and any meak juices from khe
pPlakter, adjust Etie Seasoning, if required and simmer for B-IO
minukes or unkil reduced to a well-flavoured gfavy. Strain Lf
reclt.ired.

Serve wikh potatoes and o mixkure of seasonal savkded wsilg
mMusShrooms........ Lovely!




