
SPICED LAMB LEG
WITH CUMIN POTATOES, RADISH, CUCUMBER & MINT SALAD

MASTERCLASS

CHEF’S NOTE: If you have a bit more time up your sleeve, you can slow cook the lamb at 140C for 3 hours.

PERSIA 40 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt

ALLERGENS: 
Dairy, garlic

Lamb leg 1 cumin ground 
sachet

1 coriander 
ground sachet

1 sweet paprika 
sachet

1 cucumber1 butter portion

1 Dutch cream
potato

1 garlic clove

1 mint bunch

1 radish bunch



4. Boil the potatoes

Bring a saucepan of salted water to the boil. Add 
the potatoes and cook for 5 minutes or until the 
edges soften. Strain through a sieve. Return the 
potatoes to the pot, add a splash of oil, a pinch 
of salt and mix well. The edges of the potato 
should break a little. 

8. To serve

Divide the lamb, potatoes and salad between 
serving plates. Serve with the remaining cumin 
salt.

3. Make the cumin salt

Combine the cumin and 1 teaspoon of salt in a 
bowl. 

7. Make the salad

Combine the radish, cucumber, mint leaves and 
remaining garlic in a bowl with a pinch of salt. 

1. Prepare the ingredients

Preheat the oven to 200C fan forced. Wash the 
vegetables. Bring the butter to room tempera-
ture. Crush, grate or finely chop the garlic. 
Thinly slice the cucumber into rounds. Thinly 
slice the radish into rounds. Peel and roughly 
chop the potatoes. Roughly chop or pick the 
mint leaves. 

5. Roast the potatoes

Place the potatoes onto a lined baking tray and 
roast in the preheated oven for 25 minutes or un-
til crisp, turning halfway. Sprinkle the potatoes 
with a little cumin salt.

2. Make the spiced butter

Place the softened butter, ground coriander, 
sweet paprika, ¾ of the garlic and a good pinch 
of salt in a bowl. Mix to combine.

6. Cook the lamb

Meanwhile, spread the spiced butter over the 
lamb and place onto a lined baking tray. Roast 
in the preheated oven for 25 minutes or until 
lamb is cooked to your liking. Slice just before 
serving.

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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