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Slow Roasted Spiced Lamb Leg, Prune and Cucumber Salad 
 
 

EQUIPMENT 
 

Chef’s Knife, Mixing Bowl, Solid Baking Tray, Cake Rack, Shallow Frypan, Mortar and Pestle, Microplane 
 
 

INGREDIENTS 
 

1 Leg of Lamb, 2 Cinnamon Sticks, ½ a Nutmeg, 6 Whole Cloves, 2 Star Anise, 5gm Cumin Seeds, 5gm Fennel Seeds,  
1gm Ground Cinnamon, 2gm Sweet Paprika, 2gm Sumac, 3 Cloves of Garlic, 3cm Piece Peeled Ginger, 2 Lemons,  

100gm Extra Virgin Olive Oil, Salt Flakes, 2 Lebanese Cucumbers, 2 Ripe Tomatoes,  
½ Spanish Onion, 6-8 Prunes, ¼ Bunch Fresh Mint 

 
 

METHOD 
 

In a shallow frypan place cumin seeds, fennel seeds, whole cloves, star anise, cinnamon quills and grated nutmeg. Place the 
pan over medium heat on the stove and toast until fragrant. 

 
While the other spices toast mix together the remaining spices and set aside. 

 
Once the spices have toasted remove the pan from the heat and add the other spices to toast in the residual heat of the pan. 

 
Add the spices to a mortar and pestle and grind to a fine powder. Once ground add finely grated lemon zest, ginger and 

garlic to the spice mix and grind again. To finish the marinade add lemon juice and evoo and mix well. 
 

Score the surface of the lamb and spoon the marinade over the lamb ensuring the marinade covers the lamb on all sides. 
Cover the lamb with cling film and refrigerate for 24-48 hours. 

 
After the lamb has marinated place it on a cake rack over a solid baking tray. Place the tray into a pre-heated oven combi 

setting 180˚C for 30 minutes. 
 

After the first 30 minutes remove the lamb from the oven and cover it with foil. Pour some water into the bottom of the 
baking tray and return to the oven combi setting 160˚C for 3.5 hours. 

 
For the salad finely dice the onion and add it to a large mixing bowl, add diced tomato, 5cm strips of cucumber and roughly 

chopped prunes. Dress the salad with salt, evoo and lemon juice, toss and set aside. 
 

Once the lamb has cooked remove it from the oven and rest for 20 minutes. Finish the salad by adding picked mint leaves, toss 
the salad again and place it in a serving bowl.  

 
Place the lamb on a large serving plate and garnish with fresh herbs and a drizzle of evoo and serve. 

 
 

HINTS & TIPS 
 

- This dish uses Middle Eastern flavours and the flavor is enhanced by longer marinating times. Keeping the lamb in the 
marinade for 48 hours will result in a flavour packed roast. 

 
- Any leftovers can be used in toasted wraps or tossed through a simple cous cous with toasted nuts. 


