
Slow-Roasted Leg of Lamb with Mint and Lemon 
by Jennifer McLagan (Fine Cooking Magazine) 

For a weekend spring dinner that yields plenty of 
leftovers for the week, try a whole leg of lamb. The 
lamb is rubbed with mint, lemon, and garlic and then 
roasted until juicy and tender.  

Ingredients 
1 bone-in leg of lamb, 6 to 9 lb.  
1 cup coarsely chopped fresh mint, plus 1/2 cup small 
fresh mint leaves  
1/4 cup extra-virgin olive oil  
3 cloves garlic, minced  
2 Tbs. fresh lemon juice  
2 tsp. finely grated lemon zest (from 1 lemon)  
Kosher salt and freshly ground black pepper  
1 cup dry white wine  
1-1/2 cups lower-salt chicken broth  

Put the lamb in a 4-quart, 15x10-inch glass baking dish. In a small bowl, mix the chopped mint, olive oil, 
garlic, lemon juice, lemon zest, 2 tsp. salt, and a few grinds of pepper. Spread the mixture over the lamb 
and turn to coat. Cover with plastic and refrigerate for 8 hours or overnight, turning once. 
 
Remove the lamb from the refrigerator 1 hour before cooking. Put it on a V-rack in a 13x16-inch 
flameproof roasting pan. Cover the shank bone with foil. Add the reserved pelvic bone and 1 cup of water 
to the pan. 
 
Position a rack in the lower third of the oven and heat the oven to 450°F. 
 
Put the lamb in the oven and lower the heat to 350°F. Roast until an instant-read thermometer inserted in 
the thickest part of the leg, away from the bone, reads 135°F to 140°F for medium rare, 1-1/2 to 2 hours. 
 
Transfer the lamb to a warm platter and cover with aluminum foil. Let rest for at least 15 minutes. 
 
Meanwhile, skim the fat from the top of the pan juices and then set the roasting pan over two burners on 
medium heat. Add the wine, and with a wooden spoon, scrape up all the browned bits. Bring to a boil and 
cook until the liquid has reduced to about 1/4 cup. Add the broth, return to a boil, and reduce the liquid 
again to about 1 cup. Season to taste with salt and pepper, strain into a sauceboat, and stir in the mint 
leaves. Carve the lamb and serve with the sauce. 
 
Wrap the leftover lamb and store the sauce in an airtight container. Refrigerate for up to 4 days or freeze 
for up to 3 months. 

Serving Suggestions:  Braised fingerling potatoes and fresh peas with butter and more mint complete a 
perfect spring dinner. 
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