Roasted Lamb Soulder with Meyer Lemon
Potatoes and Mint Sauce Serves 4-6

Meyer Lemon Potatoes
4 # Large Fingerling Potatoes cut lengthwise 4 tablespoons Canola or
Coconut Oil
2 ea Meyer Lemon
Salt and pepper to taste
1 bunch Chives Minced

Lamb
1 ea Whole Boneless Lamb Shoulder
6 ea Garlic cloves minced
2 stalks Rosemary, leaves picked and minced
4 tablespoons California Olive Oil
2 tablespoons Sea Salt
1 teaspoon Cracked Black Pepper
2 tablespoons Madras Curry Powder
2 cups Dry White Wine
1 quart Chicken stock
3 tablespoons canola oil
Combine all the garlic, rosemary, oil, salt, pepper
and curry powder into a paste and rub into the lamb
shoulder and its cavity. Truss with butcher’s twine
and place in the refrigerator overnight. The following
day preheat your oven to 325 degrees Fahrenheit.
Remove lamb from fridge. Take a large stock pot or
dutch oven, place on stove and turn on high. Once
pot is scorching hot, add 3 tablespoons of canola
oil. Add the lamb shoulder and sear on all sides till
golden brown. Deglaze with 2 cups of dry white
wine and add chicken stock. Cover with lid or tight
fitting foil and place in the oven. Roast for 4 to 4 ½
hours till meat is tender and pulls away from itself.
Remove pot from oven, take out the lamb from pot,
keeping the liquid, and remove the twine. Turn on
broiler and broil lamb till outside gets nice and
crusty. Reduce the liquid in the pot by half, season
to taste, strain and set aside. Serve.

Start this in the last hour of the lamb’s cook time. Zest the Meyer lemons with a micro
plane and set aside zest. Juice the lemons and set aside. Heat a large skillet and sear
the potatoes cut side down till golden brown. Once golden place cut side up in a
casserole dish or sheet tray. Add the lemon juice and season with salt and fresh black
pepper. Place in the oven for 20-30 minutes or until the potatoes are tender. Remove
from oven, sprinkle minced chives and lemon zest over the top and serve.

Mint Sauce
1 cup Mint Leaves finely chopped
½ cup Boiling Water
3 ½ tablespoons Apple Cider Vinegar
3 tablespoons Brown Sugar
1 teaspoon salt
Combine all and let sit for at least 20 minutes before use.
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