Gaste of Eovsten

Feeding a crowd of family or friends over the
Easter weekend can be quite a challenge.
This dish is a great way to feed the masses
without having to spend all day in the
kitchen.

A roasted leg of lamb on Easter Sunday is a
tradition dating back hundreds of years. Our
version features garlic, rosemary, and
sumac, whose flavours combine with the
lamb’s while it slowly roasts. A delicious
mint sauce enhances the dish's flavour and
combines well with the red currant jelly pan
jus made with the lamb's roasting juices.

Garlic, Rosemary and Sumac Roasted Leg of Lamb
with Mint Sauce and Red Currant Jelly Pan Jus

1.9 Kg Rolled Ezy Carve Leg of Lamb - evenly make 20
small incisions with a sharp knife

As Required - Extra Virgin Olive Oil Spray

1 tsp Ground Sumac

5 small Garlic Cloves - peeled and quartered
20 Small Rosemary Sprigs

Sea Salt and Finely Ground Black Pepper
125ml White Vinegar

75gm Caster Sugar

s Bunch Mint - finely chopped

35gm Unsalted Butter

35gm Plain Flour

600ml Chicken Stock - gently warmed

45ml Red Wine

90gm Red Currant Jelly

30ml Balsamic Vinegar

Preheat an oven to a temperature of 160°C.

Place the leg of lamb onto a deep-sided roasting tray.
Evenly spray with extra virgin olive oil, then lightly and
evenly rub the lamb with sumac. Into each incision,
tightly insert a garlic clove quarter and a sprig of
rosemary. Season the lamb well with sea salt and finely
ground black pepper.

Roast in the oven for 2 hours or until it is cooked to
the desired degree.

Remove the lamb from the oven, cover with
aluminium foil and allow it to rest in a warm place for
10 minutes.

While the lamb is roasting, in a mixing bowl add the
white vinegar and caster sugar. Mix until the sugar
has dissolved. Add the mint, then mix to combine. Set
to one side for 1 hour to allow the sauce's flavours to
further develop.

While the lamb is roasting, over a moderate heat, in a
saucepan, melt the butter, add the flour and cook out
for 2 minutes whilst stirring continuously. Gradually
add the chicken stock in small batches, incorporating
it into the flour mixture with a wooden spoon. Then
add the red wine, red currant jelly and balsamic
vinegar, mix to thoroughly combine. Whisk thoroughly
to remove any lumps.

Bring the sauce back to the boil, reduce the heat to a
very gentle simmer. Cook, whisking regularly for 10
minutes or until the sauce has thickened and there is
no flour flavour evident when it is tasted. When the
lamb is cooked, carefully add the roast lamb juices
from the roasting tray to the jus, then whisk to
combine. Season to taste, set to one side and keep
warm.
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