
Roast Leg of  Lamb with Anchovy, Garlic and Rosemary

Shopping List

Ingredients Have it Quantity

Leg of  Lamb 4 lb

Garlic Cloves 4

Anchovy Fillets 20

Rosemary 1 Bunch

Butter 6 tbsp

White Wine 1 2/3 cup

Lemon 1

Salt and Fish Ground Black 
Pepper

Leg of  Lamb Recipe

Recipe serves

4

Ingredient Amount

Leg of  Lamb, bone-
in

4 lb

Garlic Cloves, peeled 
and sliced into thirds

4 ----

Anchovy Fillets in 
Oil, drained

20 ----

Rosemary Small 
bunch

----

Butter, softened 6 tbsp

Fresh Ground Black 
Pepper

1/2 cup

White Wine 1 2/3 cup

Juice of  1 lemon 3 tbsp

Salt To taste ----

Leg of  lamb is one of  those dishes which present as super 
fancy. So, when you need to impress this recipe is here for 
you. It is flavorful and comes together quicker than you 
imagine. 

 Instructions

1. Preheat oven to 425°.  

2. With a small, sharp knife make 12 incisions, 2 inches 
deep into fleshy side of  leg. Insert a piece of  garlic, 
half  an anchovy and a small sprig of  rosemary. Push 
them into the crevice with your little finger. 

3. In a bowl, cream the remaining anchovies with the 
butter. Smear the butter mixture all over the meat. 
Sprinkle generously with fresh ground pepper.  

4. Place into roasting pan and pour wine all around it, 
Pour lemon juice over the meat. 

5. Roast in the oven for 15 minutes; lower the oven to 
350° and roast for 1 more hour remember to baste 
occasionally. ( Cook longer if  you would like it well 
done). Remove and let rest fro 15 minutes.  

6. While the meat rests taste the juices. Add salt and 
pepper if  needed. If  the gravy is too thin simmer it in 
a skillet to thicken, Slice meat and serve with the 
gravy. We served ours with mashed potatoes.


