ROASTED LEG OF LAMB
BY 
DEBORAH MAFIELD

INGREDIENTS:
· 1 (5 to 6 pound) trimmed bone-in leg of lamb (can use shoulder)
· ¼ cup of olive oil
· 3 tablespoons of Garlic Powder
· 1 tablespoon of Rosemary
· 1 tablespoon of Thyme leaves
· 2 tablespoons of Kosher salt
· 2 tsp. Black pepper

DIRECTIONS:

PREPARE LAMB THE NIGHT BEFORE: 

1. Pat lamb dry with paper towels. Using a sharp knife, score the lamb by making shallow cuts all over. 
2. In a small bowl, combine garlic powder, olive oil, rosemary, thyme, salt and pepper. Rub on the lamb
    all over.
3. Place the lamb in a large size zip lock or plastic bag, and let it sit over night until ready to cook. 
    (keep the lamb cold at all times!)

COOKING THE LAMB FOR THE SEDER MEAL: 

1. Preheat oven to 325 degrees F. Line a roasting pan with aluminum foil. If you do not have a 
    rack to place the lamb on, you can make a rack with aluminum foil (look on google)

2. Place lamb, fat side up, on a rack in the prepared roasting pan. 

3. Place into oven and roast for medium, about 1 hour 45 minutes to 2 hours, or until desired doneness. The lamb will take on a nice dark brown roasted color. Check the lamb periodically and you can spoon the drippings on top to keep it from drying out.  To make sure it stays moist, you can make a heat tent with a sheet of aluminum foil and remove it after about an hour.  Do not wrap the lamb with the foil! 

4. Let rest 15 minutes before slicing.  Lamb spoils fast!  So please be mindful of standing and storage time.  It freezes very well.  For more information, see google.

[bookmark: _GoBack]Shalom. Sister Deb


