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Roasted Leg of Lamb with Walnut, Fennel, and Mint Stuffing

Roasting a leg of lamb is an undertaking, but only because it usually means having a big
crowd over for a nice dinner—the lamb itself isn’t difficult to cook. But marinating the
meat in a heady mixture of wine, garlic, and herbs, stuffing it, and crusting it with mint-
flecked panko breadcrumbs makes for one impressive piece de resistance. Cook the
stuffing a day (or three) before, adding baby spinach, arugula, chard, or beet greens to the
mix for a little more color if you prefer.

If you’re not comfortable doing it yourself, ask your butcher to trim and butterfly the
lamb for you.

Kitchen note: You will need a large roasting pan, kitchen string, and a good instant-read
thermometer for this recipe.

TIME: 1 hour prep time, plus about 2 hours roasting time
SHOP: up to 3 days ahead (if you’re making the whole thing on the 3rd day)
MAKES: 10 servings

For the stuffing:

2 tablespoons olive oil
1 large yellow onion, chopped
1 large shallot, chopped
3 cloves garlic, finely chopped
2 medium fennel bulbs, chopped
Salt and freshly ground pepper
5 ounces (about 2 cups chopped) dark young greens (optional)
1/2 cup dry red wine
1 cup toasted walnuts, finely chopped
1/4 cup (packed) chopped mint
1/2 cup panko breadcrumbs

For the lamb and marinade:

6- to 7-pound boneless leg of lamb, trimmed of excess fat and butterflied
1 (375 mL) bottle dry red wine
5 cloves garlic, finely chopped
3 sprigs fresh rosemary, roughly chopped
3 sprigs fresh thyme, roughly chopped
1 tablespoon Worcestershire sauce
1/2 teaspoon freshly ground pepper
Olive oil, salt, and freshly ground pepper for roasting

For the panko crust:
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1 cup panko breadcrumbs
2 1/2 tablespoons olive oil
1/4 cup (packed) finely chopped mint
1 tablespoon finely chopped rosemary
1/4 teaspoon salt
1/4 teaspoon freshly ground pepper

Up to three days in advance, make the stuffing: heat a large skillet over medium heat.
When hot, add the olive oil, then the onions, and cook, stirring occasionally, until the
onion is soft, about 5 minutes. Add the shallot and the garlic and cook, stirring, for 1
minute. Add the fennel, season with salt and pepper, and cook another 5 to 10 minutes, or
until the fennel is soft and the onions are beginning to brown. Stir in the greens, if using,
and cook for 3 minutes, or until the greens have wilted and given up their liquid.

Increase the heat to high. Add the wine, and simmer for one minute, stirring, or until most
of the liquid has evaporated. Remove the pan from the heat, stir in the nuts, mint, and
panko, and season to taste again with salt and pepper. If using immediately, set aside, or
else cool to room temperature and refrigerate in an airtight container until ready to use.

At least 2 hours (and up to 12 hours) before roasting, marinate the lamb: place the lamb
in a large bowl, add the next six marinade ingredients, and turn to coat. Refrigerate,
turning once during marinating.

About 2 1/2 hours before dinner, preheat the oven to 400 degrees and place a rack in the
middle of the oven. Remove the lamb from the marinade, pat it dry with paper towels,
and transfer it to a large cutting board. (You can reduce the marinade to a sauce, if you
want.) Lay the butterflied lamb out flat on the cutting board, so that when you roll it up
the most beautiful part of the outside of the lamb ends up on top. Season the inside of the
lamb with salt and pepper, and spread the stuffing out over the lamb. Press down gently
to help the stuffing adhere, then roll the lamb up, poking any stuffing that falls out during
rolling back in at the end. Tie the lamb with kitchen string. (Watch the Fine Cooking
Demo.) Coat the roast with a thin layer of olive oil, season with salt and pepper, and
transfer to a large roasting pan.

Next, make the crust for the lamb: combine the crust ingredients in a small bowl, and mix
with a fork until well blended (I like to use my hands for this to make sure all the
breadcrumbs are moist). Pat the crumb mixture onto the lamb in an even layer along the
top and sides of the roast.

About 1 1/2 - 1 3/4 hours before dinner, put the lamb in the oven. Roast at 400 for 60 to
75 minutes, or until the breadcrumbs are golden brown and the lamb measures 125
degrees in the center with an instant-read thermometer (for medium-rare). (Timing will
depend on your oven.) Remove the lamb from the oven and let rest for 15 minutes before
carving into thick slices. Serve immediately.


