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Roast Stuffed Leg of Lamb with Port Currant Sauce

INGREDIENTS

 6 tablespoons extra-virgin olive oil
 2 small onions, chopped into medium dice
 3 cloves of garlic ~ chopped
 6 ounces pancetta cut into 1-inch dice
 1 pound fresh baby spinach leaves
 ¾ pound ground lamb
 Salt and freshly ground black pepper
 2 eggs, beaten
 ½ teaspoon red pepper flakes (or to taste)
 ½ cup bread crumbs
 ½ cup goat cheese
 ½ cup fresh chopped basil leaves
 1 (3 pound piece) leg of lamb, butterflied and pounded with a mallet to an even thickness

of about 1 ½ inches
 ½ cup dry red wine

 Port ~ Currant Sauce (recipe follows)

DIRECTIONS

In a large heavy stew pot, heat 4 tablespoons olive oil over medium-high heat. Add onion and

sauté until just beginning to soften, about 5 minutes. Add in the chopped garlic, pancetta and

spinach leaves and mix well. Add the ground lamb, season with salt and pepper and cook 8 to 10

minutes. Let cool, add eggs and chili flakes and blend in well. Return to stove and cook for a

minute or two. Remove from the heat and let cool. Once the meat mixture is cool, add the bread

crumbs, goat cheese, and basil. Mix well.

Heat oven to 350 degrees.

Assembly: Place the lamb on the SnapWrap Sheet and season the cut side of the meat with salt

and pepper to taste. Spread the stuffing over the roast. Before wrapping the roast in plastic, roll

the roast tightly, using your fingers to compress the stuffing. Position the rolled roast on the end

of the sheet opposite from the adhesive strip. Use a SnapWrap sheet to completely enclose the

outside of the rolled roast. Be sure to keep the SnapWrap sheet on the “outside” of the roast. Do

not roll the plastic sheet “into” the roast. Secure the roast in SnapWrap with the adhesive strip.

Place the netting on your left wrist and slide the netting over the roast and SnapWrap and adjust

the netting so that the perforated guideline is clearly visible. To remove the SnapWrap plastic

sheet, completely break the perforation by “flexing and snapping” as you rotate and roast the

SnapWrap. Remove the SnapWrap sheet from one side of the roast by sliding the sheet out of

the net. Repeat on the other side, checking to make sure that all of the SnapWrap has been

removed before roasting. (continued on next page)
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Roast Stuffed Leg of Lamb with Port Currant Sauce (cont.)

Arrange the lamb on a rack in a baking pan, add about 1-inch of water to the pan and pour the

red wine over the lamb. Roast for 1 to 1½ hours, or until the meat is medium rare and the internal

temperature has reached 140 – 150 degrees. Let it stand for 10 minutes before removing the net.

After your roast has finished resting, remove the netting and serve with Port ~ Currant Sauce.

Serves: 6 - 8

Port ~ Currant Sauce

 1 cup plus 2 tablespoons ruby port
 2/3 cup orange juice
 ¾ red currant jelly
 6 tablespoons fresh lemon juice
 3 tablespoons matchstick size strips orange peel (orange part only)
 3 tablespoons matchstick size strips lemon peel (yellow part only)

For sauce:

Combine port, orange juice, jelly, lemon juice, and citrus peels in heavy medium saucepan. Bring

to a boil. Reduce heat; simmer uncovered, until sauce thickens slightly, about 10 - 15 minutes.

(This sauce can be made up to 3 days ahead. Cover and keep refrigerated.) When ready to

serve – re-warm sauce gently.

Sauce the lamb and garnish with the rosemary sprigs.


