
Cut slits in the lamb with the point of a sharp knife, taking care not 
to cut the ties. Insert the garlic cloves into the slits. Rub the lamb 
with the olive oil and season with salt and pepper; place in a 
roasting pan. Roast in a preheated 300-degree oven for 1-1/2 hours. 
Top with the rosemary and roast for 30 minutes longer or to 125 
degrees on a meat thermometer.

Let stand for 30 minutes. Drizzle with the lemon juice, remove the 
ties and carve to serve. Serve with Tzatziki Sauce. Serves 8

— 1 (6- to 7-Pound) Leg of Lamb, 

 Boned, Rolled and Tied

— 14 Garlic Cloves

— 1 Tablespoon Virgin Olive Oil

— Salt and Pepper to Taste

— 4 Sprigs of Rosemary

— Juice of 2 Large Lemons

Roasted Leg of Lamb

Combine the yogurt, sour cream, garlic, dill weed, salt and pepper in 
a bowl. Trim the ends of the cucumber and cut into halves; discard 

the seeds. Cut the cucumber into 1/2-inch pieces. Add to the 
yogurt mixture and mix well. Store in an airtight container in 

the refrigerator. Serve with grilled meats, freshly baked breads 
or raw vegetables.   Makes 2 cups

— 1-1/2 Cups Plain Greek Yogurt

— 1/2 Cup Sour Cream

— 1/2 Tablespoon Minced Garlic

— 1 Teaspoon Dill Weed

Tzatziki Sauce
— 1 Teaspoon Salt

— 1/2 Teaspoon Freshly Cracked Pepper

— 1 Large Cucumber, Peeled


