
YIELD: 8 to 12 servings

TIME: About 3 hours  

INGREDIENTS:
• 4-6 pound bone-in lamb shoulder
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• 6 rosemary sprigs, leaves removed

• 6 garlic cloves, crushed 

• 4 ounces unsalted butter, allowed to warm to room temperature 

• Black pepper 

• 1 whole lemon

• Small glass white wine, with additional reserves for basting

PREPARATION
1. Preheat oven to 425 degrees. Finely chop the rosemary, then mix 
well with the garlic and about 2/3 of the anchovies, until a paste is 
formed. 

2. Using a small, sharp knife, make about 12 slashes across the top of 
the lamb shoulder. Rub the rosemary mixture into the incisions.

3. Combine the remaining anchovies and butter and mix well to form 
a paste. Rub this mixture over the surface of the lamb shoulder until 
completely covered. Season with black pepper. Set the lamb on the 
rack of a roasting pan, fat side up. Cut the lemon in half and squeeze 
the juices over the roast. Pour the glass of wine into the pan.

4. Roast 15 minutes before reducing the heat to 350 degrees. 
Continue to roast for another 60 – 90 minutes, basting periodically 
with the wine reserves as well as the pan drippings. Cook until the 
internal temperature of the lamb reaches at least 130 degrees for 
medium rare. 

5. Remove the lamb from the pan and leave to rest, covered in foil, 
for 15 minutes before serving.

6. Make a sauce from the pan drippings by cooking over medium heat 
until simmering. Adjust thickness to desired consistency by whisking 
in wine. 

7. Pull lamb into chunks or carve into slices as desired, topped with 
pan sauce. 
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