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LULU'S LEG OF LAMB

ROASTED LEG OF LAMB  
& POTATOES DRESSED  

DOWN with ZEST 

 If you can roast this lamb on a string over an open flame, then make sure you leave the bone 

in. For conventional ovens, ask your butcher for two legs of lamb, de-boned. You’ll want all 

the potatoes to be about the same size. Medium to large fingerling potatoes are perfect for  

this roast.

2 boneless legs of lamb

Kosher salt and freshly ground pepper

12 anchovy fillets

12 cloves garlic, peeled

¼ cup rosemary, minced 

5 pounds fingerling potatoes, scrubbed and unpeeled

1 lemon 

Season the lamb legs inside and out with salt and pepper. With a large mortar and pestle, 

pound the anchovies, garlic, and rosemary into a paste. Rub the paste all over the lamb, 

really massaging it in. Roll up the lamb and secure it with kitchen twine; finally, a chance to 

practice your knot-tying skills. Cover and refrigerate overnight. 

Two hours before dinner, remove the lamb legs from the refrigerator. Preheat the oven to 

425°F. Place the potatoes in the bottom of a large roasting pan. Pour the olive oil over the 

potatoes and season well with salt and pepper. Place the lamb legs on top of the potatoes. 

Roast for 20 minutes, then lower the heat to 350°F. Continue to roast until the internal 

temperature is 135°F, 45 to 60 minutes. Remove from the oven, transfer to a platter and let 

rest for 30 minutes. 

After the lamb has rested, pour any juices that have collected on the platter into the roasting 

pan with the potatoes. Toss to coat the potatoes in the juices, then taste one. If they need 

more salt, add some now. If they seem dry, add oil and toss to coat. Zest the lemon over the 

potatoes, then cut the lemon in half and squeeze one half over the potatoes. Toss the potatoes 

until they are well dressed. Carve the roast into thin slices and serve with the potatoes on  

the side.

Tarlow_interior_FINAL_mg.indd   70-71 3/15/16   2:09 PM


