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ROAST LAMB WITH SHALLOTS AND PEAS

Cook Time 2 hours | Serves 8

This recipe is super traditional, like the Sunday roast itself.
Recipe by Pete Evans

Ingredients Method

A Sunday roast is a bit of a tradition in Australia and New Zealand, and I love throwing together a yummy lamb leg for the 
family to enjoy. This recipe is super traditional, like the Sunday roast itself. Perhaps the best part is that any leftovers can be 
made into the most delicious lamb sangas or turned into a salad.

2.5kg leg of lamb, at room temperature 
2 sprigs rosemary, leaves picked and chopped 
10 french shallots, peeled and halved 
300g peas, fresh or frozen
2 tablespoons coconut oil or good-quality animal fat  
sea salt
freshly ground black pepper 
250ml (1 cup) mint sauce (page 238)

Preheat the oven to 200°C (180°C fan-forced). Line a large roasting tin with baking 
paper.

Add the lamb to the prepared tin, rub all over with the oil or fat, season with salt and 
pepper and sprinkle over the rosemary. Roast for 1 1/2 hours, basting the meat 
occasionally with the juices in the tin. If you prefer your lamb to be well done, cook 
for a further 15 minutes. Halfway through cooking, scatter in the shallots and add 
125ml (1/2 cup) of water. Transfer the lamb to a carving board, cover loosely with 
foil and allow to rest for 15 minutes.

Bring a saucepan of salted water to the boil. Add the peas and cook for 5–6 minutes 
until tender. Drain and place in a serving bowl. Season with salt & pepper if needed. 

Carve the lamb and serve with the shallots, peas and mint sauce.

#showusyourhouse
#letscookthatbook

AU: house.com.au
UK: houseuk.com

Sponsored by 


