Greek Style Roast Lamb

Delicious lamb recipe to try this Easter.

Recipe brought to you by Australian Lamb.

Ingredients

1 1/2 kg half leg of lamb, bone-in, excess fat trimmed
2 tbsp olive oil

2 tbsp oregano leaves, finely chopped +extra, to serve
1 lemon (Zest and juice) +wedges, to serve

2 tbsp pitted green olives, finely chopped

4 garlic cloves, finely chopped

6 medium potatoes, scrubbed, thinly sliced

1 tbsp thyme leaves

2 bunches broccolini, trimmed

1 bunch asparagus, trimmed

1 small red chilli, thinly sliced (optional)



https://www.iga.com.au/recipes/dinner/greek-style-roast-lamb/

2 tsp baby capers, rinsed
Method:

1. Preheat the oven to 180°C (160° fan-forced). Line 1 roasting pan and 1 large, flat baking tray
with baking paper.

2. In a small bowl combine half the oil, oregano, lemon juice, olives and half the garlic. Using a
small, sharp knife make incisions over top of lamb. Place lamb on lightly oiled metal rack set
over prepared roasting pan, spoon over marinade and season lamb. Cover with foil and roast in
oven for 1 hour.

3. Meanwhile place remaining oil, remaining garlic, thyme and potatoes in a large bowl. Season
and toss to coat. Lay potatoes on prepared baking tray, slightly overlapping. Place potatoes in
oven, remove foil from lamb and cook lamb and potatoes for a further 40-45 minutes, turning
potatoes halfway, or until lamb is cooked to your liking and potatoes are golden. Remove lamb
from rack and set aside on a tray loosely covered in foil for 15 minutes to rest.

4. Meanwhile, spray a large frying pan with oil. Heat over medium-high heat, add broccolini and
asparagus and cook for 2-3 minutes. Add lemon zest, chilli and baby capers and cook for a
further minute.

5. Slice lamb and serve with potatoes, greens, lemon wedges and extra oregano.



