New Zeland Main
Dish
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e I_eg of lamb (]Kg)

® Salt
o Pepper

¢ /-3 Rosemary Sprigs

°J Garlic cloves

o 450 OF small leeks X
¢ 450g Medium parsnips

¢/ Talolespoons o{:olive oil




Make a few small cuts on the |eg, and rub it with olive oil. In each of the cuts put a sprig of

rosemary and a pinck of garlic. Place it on griH, to smoke. Then in the oven, already
preheate&.
During the last 40 minutes of cool(ing, add the leeks to the base with a little broth

Remove Iamb and vegetaloles From laase, wrap In Foil to l(eep warm.



o A teaspoon oF common ﬂour ® |caves oF mint
° ]BOmI O{:withe wine ° Pinch oF salt
o 600m! Of lamb broth * 0 Tealﬂlespoons of I?Oiling water

o Powered sugar . BTaHespoons of withe wine




B'encj a” the ingredients, then adcl the laoi|ing water, Iet cool. Add a little white wine

ancJ season to taste. Fina”y acld the sauce to the lamlo ancl serve with roasted potatoes.

Anc] there you have a hogget roastl SSS
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