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Roam with Roni
https://roamwithroni.hebrewlion.com/


Ingredients:
· Mint chimichurri sauce:
· Retrieve and prepare recipe (also available on this site) 
· Lamb:
· 1 boneless leg of lamb (about 5 lbs.), excess fat trimmed and leg dried with a paper towel
· Cooking twine
· 10 cloves garlic, roughly chopped
· Dry rub:
· 1½ tsp kosher salt 
· 1 tsp black pepper 
· ¼ cup mint, finely chopped
· ¼ cup oregano, finely chopped
· Veggies:
· 2 red onions, diced
· 2 cans chickpeas, drained and rinsed
· 2 cups peas, frozen
· 2 cups carrots, diced
· 2-3 tomatoes, diced
· ¼ cup Kalamata olives, diced
· 1½ cups chicken, beef, or lamb stock
· 2-3 TBSP olive oil (or instead create a mixture that’s half ghee, half olive oil)

Instructions:
· Butterfly the leg (cut along one side of the leg using a knife, then open it up flat like a book).
· Rub ¾ of the chimichurri on the interior surface of the leg. Then roll the leg into a cylinder, tying it tightly with twine.
· Using a small knife, cut small slits into the leg’s exterior and stuff garlic into each slit until all the garlic is used.
· Rub the dry rub into the leg’s exterior.
· Cover refrigerate for 1-2 hours.
· 15-20 minutes before you are ready to begin cooking, pull the dish out of the refrigerator and preheat the oven to 450.
· Combine all veggies and the remaining chimichurri in a large baking dish and stir well. 
· Spread the veggie mixture evenly along the bottom of the baking dish. 
· Pour stock over the veggies. 
· Place a wire rack over the veggies and position the leg, fat side up, on the rack.
· Place the baking dish in the oven and roast for 15 minutes.
· Lower the heat to 350 and continue roasting for 1 hour (or about 15-20 minutes per pound total roasting time). 
· After the hour’s up, drizzle olive oil over the lamb and continue to bake until the lamb’s internal temperature reaches 130. 
Tip: Use a meat thermometer to confirm internal temperature. 130 yields a medium-rare finish.
· When finished roasting, remove the dish from oven, then transfer the leg to a cutting board. Let the leg rest for 15 minutes before slicing.
· Serve the leg with the veggies.

Bon appetit! 
