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P u l l e d  L a m b  S h o u l d e r  w i t h  D u k k a h  a n d  C h i l l i  
 
 

E Q U I P M E N T  
 

Chefs Knife, Forks, Cast Iron Casserole Dish (or the like), Mixing bowl 
 

I N G R E D I E N T S  
 

1 Boneless Lamb Shoulder, 50gm Dukkah Spice Mix, ½ Large Brown Onion, ½ Long Red Chilli,  
400gm White Wine, Salt, Parsley or Coriander to garnish 

 
M E T H O D  

 
To begin: Slice the onion and chilli and place into a large casserole dish, pour over the white wine and set aside. Season the 

lamb with salt and rub the dukkah spice mix over the lamb generously on both sides. 
 

Place the lamb on top of the onion and chilli mix and place into a pre-heated oven combi setting (75% steam) 140˚C for 2.5 
hours. 

 
Once cooked remove from the oven and use two forks to ‘pull’ the lamb apart, garnish with chopped coriander and parsley 

and serve with whole roasted cauliflower. 
 
 
 

H I N T S  &  T I P S  
 

- This may go down as our easiest recipe with only 4-5 ingredients you can whip this up in no time.  
 

- Using a high percentage of steam in a combi mode prevents the lamb from drying out and the sauce from reducing too much. 
 


