
Greek Marinated Leg of Lamb

Cookbook author and great cook Rose Murray prepared this easy-to-make recipe as

part of a Greek dinner at our cottage in the Gatineau hills of Qttebec. Everyone loved it.

Serve with tzatziki or HerbedYogurt-Cheese (page ZZ1.

boneless legs of lamb (2 lbll kg each) or 1 large

lar$e cloves $arlic, minced

1 tbsp dried leaf oregano 15 mL

Grated rind of 1 medium lemon

113 cup fresh lemon juice 75 mL

2 tbsp extra-virgin olive oil 25 mL

1 tsp pepper 5 m L

Remove all fat from lamb; if not butterflied, cut horizontally and open like a book to

lie flat. Place in shallow container just large enough to hold lamb in single layer.

Sprinkle with garlic, oregano, lemon rind and juice, oil and pepper; cover and

refri$erate for 6 hours or for up to 24 hours.

Remove from refri$erator 3O minutes before cooking. Remove lamb from marinade.

Place on lightly greased grill over high heat or under broiler; cook, brushing

occasionally with marinade, for 10 minutes on each side for medium-rare. Let stand

for 5 to 10 minutes before carving. Mqk6 10 servings.

Make ahead: Through step 2 for up to 1 day.

Greek Dinner

S p i c y  H u m m u s  ( p a g e  l 2 )  w i t h  C r u d i t 6 s  o r  P i t a  B r e a d

G r e e k  M a r i n a t e d  L e g  o f  L a m b  ( t h i s  p a g e )  w i t h  t z a t z i k i

o r  H e r b e d  Y o g u r t - C h e e s e  ( p a g e  2 2 )

H e r b - R o a s t e d  P o t a t o e s  a n d  O n i o n s  ( p a g e  1 4 5 )

G r i l l e d  S w e e t  P e p p e r s ,  Z u c c h i n i  a n d  B a b y  E g g p l a n t  ( p a g e  1 5 5 )

G r e e k  S a l a d  ( p a g e  4 3 )

F r e s h  F r u i t  S a l a d  a n d  G r e e k  P a s t r i e s

Top Foods for lron

. reo meat

. poultry

fish: lake trout, clams, oysters

ready-to-eat breakfast cereals

enriched pasta (not all

products are enriched)

legumes (dried beans, peas

and lenti ls),  nuts, seeds and

whole grains.

Per serving:
caf ories 216

protein 3 | g

total fat 9 g

saturated fat 4 g

cholsterol ll2 mg

carbohydrate I g

sodium 5 | mg

R.D . l .  V i t  E  4Yo ,C l f o ,  Ca  l%( l lmg ) ,
lron l9%, linc Slok.
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