
SLOW COOKER LAMB LEG

Are you looking to try something new this Easter? We have the 
perfect recipe for you! A showstopper recipe that slowly cooks 
while you spend the day with the family. Tip, use a frozen lamb 
leg to help you prepare in advance or if you are currently in 
isolation.

INGREDIENTS

1 Frozen Leg of Lamb

2 Head Garlic, Sliced in Half

1 Onion, Sliced in Half

1 Cup Red Wine

1L Beef or Lamb Stock

1 bunch Rosemary

1 Bay Leaf

1 Tbsp Black Peppercorn

¼ cup Butter

1 Tbsp Corn Starch

METHOD

1. Defrost your lamb leg on a plate in the fridge for up to 48 
hours before needed.

2.  Pre-heat your oven to 450F.

3. On a lined baking tray, place your lamb leg and season 
generously with olive oil, salt and pepper. 

4. Bake the lamb in the oven for 20 minutes, or until browned 
all over.

5. Set your slow cooker to high and add the lamb, garlic, 
onion, red wine, beef stock, rosemary, bay leaf and 
peppercorn.

6. When the liquid boils, reduce the heat to low and simmer 
for up to 8 hours.

7. 1 hour before serving your lamb, remove it from the slow 
cooker back into the sheet tray and let rest.

8. Strain the liquid in the slow-cooker into a medium 
saucepan. Then, skim the fat from the top of the liquid.

9. Boil the liquid and reduce the consistency to a thick gravy.

10. Mix some of the hot liquid in a bowl with the cornstarch 
and then return to the pot with the gravy and whisk.

11. Add the butter and remove from heat and stir.

12. Remove the bone from the lamb leg, by firmly twisting. 

13. Gently slice or shred the lamb into serving-sized pieces and 
arrange on a platter with rosemary sprigs.

14. Sauce over the lamb with the gravy and serve.


