
BUTTERFLY LAMB SHOULDER WITH CAULIFLOWER 
COUSCOUS AND BEETROOT YOGHURT 

15 min Ingredients:

ready to cOOk
by harris farm

WWW.HARRISFARM.COM.AU

400-700g Organic Lamb Leg Butterflied  

45 min

4

Prep

COOk

Serves

¼ Coriander Bunch  

½ Cup Organic Plain Yoghurt 

¼ Mint Bunch  

1 Lemon  

50g Raisins 

250g Beetroot 

¼ Pumpkin 

1 Broccolini Bunch 

½ Cauliflower 



FEEdback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cOOkIng!

1 Preheat the oven to 200°C. 

In a large frying pan on a high heat, drizzle olive oil 
and sear the lamb shoulder for approximately 4-5 
minutes on each side. Remove from pan and place 
on a lined baking tray, set aside.

Clean the pumpkin using a wet cloth, remove the 
seeds and cut across in half and then into 1cm 
wedges. Place the pumpkin on the same tray with 
the lamb, drizzle with olive oil, season with salt and 
pepper. 

Place tray inside the oven and cook for 25-30 
minutes. 

2 Meanwhile, cut the cauliflower into florets. 

Using a food processor, finely pulse the cauliflower 
until a fine couscous forms. Place the cauliflower 
crumbs into a mixing bowl. 

Wash, pick and finely chop the mint and coriander. 
Add to the mixing bowl with the raisins, juice and 
zest of half a lemon. Drizzle with olive oil and 
season with salt and pepper. Toss well. 
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Add the beetroot in the food processor and pulse 
until pure. Then add the yoghurt, season with salt 
and pepper and fold through. 

Remove lamb from the oven and let it rest for at 
least 10 minutes before slicing. 

In the same frying pan where the lamb was seared, 
on a high heat, add the broccolini, drizzle olive oil 
and toss with the lamb juices for 3 minutes until 
cooked. 

Slice the lamb and serve warm with pumpkin, 
cauliflower couscous salad, broccolini and 
beetroot yoghurt. 

Garnish with coriander and fresh mint. 


