
THE ULTIMATE
LAMB RECIPE

BOOK

COOKING WITH LAMB



WOOTTON FARMS'
MISSION IS TO

RAISE THRIVING
LIVESTOCK THAT

ARE ABLE TO
EXPRESS THEIR
PURE ANIMAL
INSTINCTS. 



Wootton Farms located near Lumsden, Saskatchewan is a small family
run farm owned by Leah and Mitchell.  Leah's love for animals and

Mitchell 's background in farm life and agriculture have made them the
perfect pair to raise happy, healthy animals.

 
After moving to a small acreage and purchasing their first pair of sheep
in 2014, Leah, Mitchell  and their three children, fell  head over heels for

rural farm life as they continued to grow their family of l ivestock. In
2018 they moved to their new home which now houses over 70 ewes,
60+ hens, several pigs as well  as a l lama, and a bountiful number of

barn cats.
 

At Wootton Farms, animal health and happiness is put first.  Leah and
Mitchell  believe in raising their animals as close to their natural,

instinctive, wild l ife as possible by letting their animals roam the land
freely, and giving them a natural healthy diet. 

 
 Leah and Mitchell  hope to educate others about their way of doing

agriculture, and strengthen the connection between local farming and
consumers. They hope to make an impact in the l ives of those in

surrounding communities through their sustainable and ethical farming
practices, and delivery of delicious, wholesome food.
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LAMB RIBS WITH HONEY AND WINE
 
 

3 ½ pounds lamb ribs 
1 cup dry white wine 
1 medium yellow onion, diced 
1 teaspoon ground black pepper 
2 teaspooons minced garlic 
1  teaspoon salt 
1  tablespoon honey 
¼ cup fresh lemon juice 
1 tablespoon olive oil  
½ teaspoon ground cinnamon 
¼ cup soy sauce

1. To Marinate: Place lamb ribs in a 9x13 inch glass baking dish (do not
use metal).  In a small bowl combine the onions, garlic,  honey, oil,
soysauce, wine, pepper, salt,  lemon juice and cinnamon. Mix well  and
pour mixture over lamb. Cover and refrigerate to marinate for 1 or 2
hours.

2. Preheat oven to 400 degrees F (200 degrees C) 

3. Bake in the preheated oven for 70 minutes or cooked through
turning the ribs over in the sauce about halfway through.
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Salt and pepper to taste

ROOTBEER AND SESAME GLAZED LAMB RIBS

3 tablespoons Asian sesame oil  
3 cloves garlic 
3 tablespoons chile-garlic sauce (sriracha) 
¼ cup finely chopped green onions 
1 teaspoon salt ¼ cup rice vinegar 
2 racks lamb ribs 
1 tablespoon Asian chili  pepper sauce such as Sambal Oelek 
12 ounces root beer (1 can) 
1 teaspoons toasted sesame seeds

1.Pour sesame oil,  chile-garlic sauce, and 1 teaspoon salt in a bowl.
Stir to dissolve salt.  Place ribs onto a square of aluminum foil  and
brush sesame oil  mixture onto ribs on both sides. Place ribs into a
heavy resealable plastic bag.

2. Pour root beer over the ribs and seal the bag. Refrigerate at least
12 hours, or overnight. Remove ribs from marinade; reserve
marinade in a bowl and keep refrigerated. 

3. Preheat oven to 250 degrees F (120 degrees C). Place a large
piece of aluminum foil  onto a baking sheet. 

4. Place rib racks, meat-side up, onto the foil  and season both sides
with salt and black pepper. Place a piece of parchment paper on top
of the meat; place another piece of foil  over the parchment paper.
Fold edges and seal sides to make an airtight package.

5. Bake ribs in the preheated oven until  almost fork-tender, about 2
hours. Open foil  packet and test for doneness; a fork inserted into
the meat will  go in with some effort. 

6. Transfer reserved marinade to a small saucepan. Add garlic,
green onions, and rice vinegar to marinade and bring to a boil.
Reduce heat to medium-high and cook until  sauce is reduced by half,
about 5 minutes; stir often. 

7. Pour pan juices from foil  packet into saucepan with the sauce.
Add Asian chile pepper sauce. Bring back to a simmer and cook
sauce until  sl ightly thickened to a glaze, about 5 more minutes. 

8. Increase oven heat to 450 degrees F (230 degrees C). Line
another baking sheet with foil  and transfer ribs to baking sheet. 

9. Brush both sides of ribs with thickened glazing sauce. Cook in hot
oven until  glaze begins to cook onto meat, 6 to 7 minutes. Brush
another coat of glaze onto the ribs; repeat 4 more times, cooking 5
to 6 more minutes per time, until  meat is shiny, glazed, browned,
and fully fork-tender. Brush 1 more coat of glaze onto meat. 

10.Sprinkle ribs with sesame seeds and cook for 5 more minutes to
set the last glaze coat.
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INCREDIBLE BAKED LAMB SHANKS 

This recipe was created by Jamie Oliver 

6 sprigs fresh rosemary 
100 g cold butter (about1/2 cup) 
15 fresh sage leaves 
2 springs fresh thyme, leaves picked 
Sea salt 
Freshly ground black pepper 
4 quality lamb shanks, crown or French trimmed 
12 cloves garlic,  unpeeled 
1 large carrots, peeled and finely sliced 
1 onion, peeled and finely sliced 
1 leek, washed, halved and finely sliced 
Olive oil  
2 wineglasses white wine (1 cup)

1. Preheat oven to 350 degree F. 

2. Pick the leaves off 2 sprigs of rosemary, whiz them with the
butter, most of the sage and the thyme in a food processor and
season with salt and pepper. 

3. Using a small knife, take one of the lamb shanks and cut
between the meat and the bone from the base of the shank
upwards. You want to create a hole big enough to put your
finger in, making a sort of pocket. Do this to all  the shanks and
divide the flavoured butter between them, pushing it  into the
pockets. This will  give a wonderful f lavor to the heart of the
shank. 

4. Tear off 4 arm-length pieces of tinfoil  and fold each in half to
give you four A3 sized pieces of foil.  Divide the garlic and veg
between them, making a pile in the middle of each square. 

5. Rub the lamb shanks with olive oil  and season with salt and
pepper, then put one on top of each pile of veg and a sprig of
rosemary and a few sage leaves on top of that. Carefully pull  up
the sides of the foil  around the shank and pour a swig of wine
into each 

6. Gather the foil  around the bone, pinching it  together tightly.
Any excess foil  can be torn or cut off with scissors. Repeat for
all  4 shanks, then place the foil  parcels on a baking tray with
the bones facing up. Put in the preheated oven for 2 ½ hours or
until  the meat is as tender as can be. 

7. Serve the parcels in the middle of the table so that they
guests can open them up themselves and all  the juice and veg
will  be on their plates.

Suggested serving these with creamy mashed potatoes and
steamed greens.
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LAMB SHANK BRAISED IN WHITE WINE WITH ROSEMARY

3 tablespoon olive oil  
2 teaspoon chopped fresh rosemary 
4 lamb shanks 
Salt and pepper 
5 cloves garlic 
1  small onion chopped 
1 cup dry white wine 

1.  In a large frying pan, heat oil  over medium-high heat. Add
shanks to hot pan, and brown all  sides; this should take about
12 minutes. Transfer to a plate. 

2. Reduce heat to medium-low, and add garlic to the pan; cook
for 30 to 40 seconds. Stir in onion, and continue cooking until
translucent, 6 to 8 minutes. Return shanks to the pan, and
season with 2 teaspoons fresh rosemary and salt and pepper to
taste. Pour in wine, raise heat to medium-high, and bring to a
simmer. Reduce heat to low, cover tightly, and simmer until  the
shanks are very tender when pierced with a knife, 2 to 2 1/2
hours. Turn once or twice during cooking, and add water as
necessary to maintain original level of l iquid. Serve shanks
garnished with rosemary sprigs.
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MOROCCAN-STYLE ROAST LEG OF LAMB 

2 to 2 ½ pound leg of lamb bone
4 teaspoons olive oil  
1  tablespoon finely chopped fresh mint or 1 teaspoon dried 
2 teaspoons paprika 
2 teaspoons fresh lemon juice 
3 garlic cloves, minced 
½ teaspoon ground cumin 
Pinch cayenne 
½ teaspoon salt 
Freshly ground pepper 

1.  Preheat the oven to 375. In a small bowl, thoroughly combine
the oil,  mint, paprika, lemon juice, garlic,  cumin, cayenne, salt
and pepper. Rub all  over the lamb. 

2. Place the lamb on a rack in a shallow roasting pan. Roast
until  tender and an instant-read thermometer inserted in the
lamb, (not touching the bone) registers 155 F for medium, about
1 to 1 ½ hours. Let stand 10 minutes before cutting. NOTE: The
lamb roast can be cooked on a BBQ using a rotisserie. Put a
tinfoil  pan under the roast to catch the grease so that you can
prevent flare-ups.
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BACON WRAPPED LEG OF LAMB WITH RED WINE REDUCTION

4 pound leg of lamb 
1 small onion minced 
3 cloves garlic,  sl ivered ½ cup dry red wine 
2 tablespoons olive oil  
1  cup beef stock 
1 tablespoon lemon juice 
1 teaspoon tomato paste 
1 teaspoon minced fresh rosemary 
Salt and pepper to taste 6 slices bacon 

1.  Trim excess fat and thin membrane from leg of lamb; place
into roasting pan. Cut slits in the meat and insert garlic sl ivers
into slits.  Mix olive oil,  lemon juice, and rosemary in a small
bowl; brush mixture over lamb. Lay bacon slices onto the meat.
Let roast stand at room temperature for 30 minutes. 

2. Preheat oven to 325 degrees F (165 degrees C). 

3. Roast lamb in the preheated oven until  an instant-read meat
thermometer inserted into the thickest part of the leg, not
touching bone, reads 145 degrees F (65 degrees C) for medium-
rare or 160 degrees F (70 degrees C) for medium, 1 1/2 to 1 3/4
hours. Transfer lamb to a serving platter, cover loosely with
aluminum foil,  and let stand while you make the sauce. 

4. Skim and discard excess grease from pan drippings left in
roasting pan; place roasting pan over medium heat. Cook and
stir onion in drippings until  translucent, about 5 minutes; pour
in wine. Stir wine and pan drippings, scraping up and
dissolving brown bits of food stuck on the bottom of the pan.
Pour in stock, bring sauce to a boil,  and reduce heat to low. Stir
tomato paste into sauce, bring to a simmer, and cook until
sauce has reduced to about 1 cup. Season with salt and black
pepper. For a smoother sauce, strain before serving. 

5. If  you prefer a thicker gravy, mix 1 tablespoon cornstarch
with 2 tablespoon cold water; stir into boiling stock mixture
and whisk until  thickened.
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STUFFED LEG OF LAMB 

5 pound boneless leg of lamb 
10 ounce bag fresh spinach leaves 
6 ounces feta cheese (more if  you like) 
1 tablespoon pesto sauce 
2 teaspoons minced garlic 
Salt and pepper 
1 cup flour 
2 tablespoons 
Montreal Steak spice 
1 tablespoon oil  

1.  Remove plastic netting or twine from around the leg of lamb.
Open up the roast on a cutting board. Place the boned side of
roast up. Use a sharp knife to cut ½ inch deep slits in the meat
about 2 inches apart to help the meat l ife flat. Pound the meat
with a mallet to flatten the roast to about a ¾ inch thickness. 

2. Preheat oven to 400 degrees F 

3. Sprinkle the upper side of the meat with salt and pepper and
then spread the pesto sauce on the top of the roast almost to the
edges. Cover with the spinach leaves. Break up the feta cheese
and sprinkle evenly over the spinach. Sprinkle the minced garlic
over the spinach. 

4. Roll  the roast up into a tight cylinder and tie the roast with
kitchen twine at 2 inch intervals. 

5. In a flat dish mix together the flour and the Montreal Steak
Spice and press the roast into the mixture to coat all  sides. 

6. Heat the oil  in a heavy pan and sear the leg of lamb on all
sides. Lay the roast in to the pan and place into the preheated
oven. Roast to your desired degree of doneness or an internal
temperature of 145 degrees for medium, about 1 to 1 ½ hour.
Remove from the oven and cover with aluminum foil  to let rest
for at least 10 minutes before slicing.
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KOFTA KEBABS 

4 cloves garlic,  minced 
½ tablespoon ground cinnamon 
1 teaspoon salt 
½ teaspoon ground allspice 
1 pound ground lamb 
¼ teaspoon cayenne pepper 
3 tablespoons grated onion 
¼ teaspoon ground ginger 
3 tablespoons chopped fresh parsley 
¼ teaspoon ground black pepper 
1 tablespoon ground coriander 
1 teaspoon ground cumin 
28 bamboo skewers soaked in water for 3 minutes 

1.  Mash the garlic into a paste with the salt using a mortar and
pestle or the flat side of a chef's knife on your cutting board.
Mix the garlic into the lamb along with the onion, parsley,
coriander, cumin, cinnamon, allspice, cayenne pepper, ginger,
and pepper in a mixing bowl until  well  blended. Form the
mixture into 28 balls. Form each ball  around the tip of a
skewer, flattening into a 2 inch oval; repeat with the remaining
skewers. Place the kebabs onto a baking sheet, cover, and
refrigerate at least 30 minutes, or up to 12 hours. 

2. Preheat an outdoor gril l  for medium heat, and lightly oil
grate. 3. Cook the skewers on the preheated gril l,  turning
occasionally, until  the lamb has cooked to your desired degree
of doneness, about 6 minutes for medium.

Add a little bit of body text

13



LAMB FETA PEPPERS 

1 tablespoon olive oil  
1  cup cooked rice 
1 medium onion, chopped 
1 pound ground lamb 1 clove garlic,  minced 
1 cup crumbled feta cheese 
6 medium green bell  peppers 
1 cup tomato sauce 
2 tablespoons chopped fresh dil l  
1  cup cold water 
¾ teaspoon salt 
1  tablespoon fresh lemon juice 
½ teaspoon ground allspice 
1 teaspoon white sugar 
½ teaspoon ground black pepper 

1.  Preheat oven to 375 degrees F (190 degrees C). 

2. Heat oil  in a medium skillet over medium heat, add onion and
cook for four minutes until  soft.  Stir in garlic and cook one
minute. 

3. Slice tops off peppers and remove seeds. Stand peppers
upright in a a 9x12-inch baking dish. 

4. In large bowl, combine onion mixture, dil l,  salt,  allspice and
pepper. Mix in rice and lamb, fold in feta cheese. Stuff peppers
with mixture. 

5. Mix tomato sauce with water, lemon juice and sugar. Pour
half over peppers, and half over bottom of dish. Cover with foil.  

6. Bake in the preheated oven for 45 minutes. Uncover and
continue baking 15 minutes, basting occasionally with sauce,
until  a meat thermometer inserted in center of fi l l ing reads 160
degrees F (70 degrees C). If  the peppers are sti l l  too firm,
continue cooking but make sure it  doesn’t dry out.
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LAMB STUFFED ZUCCHINI 

2 large zucchini 
1  pound ground lamb 
28 ounce can chopped tomatoes with juice 
¾ cup uncooked rice 
2 tablespoons tomato paste 
2 tablespoons olive oil  
¾ cup water ½ cup water 
¼ teaspoon ground cinnamon 
2 tablespoons dried mint 
1 tablespoon olive oil  
2 teaspoon salt 
½ cup chopped onion 

1.  Cut each zucchini in half and use a thin, sharp knife to hollow
out each section, removing the seeds and leaving a round 1/2
inch shell.  

2. Combine tomatoes with juice, tomato paste, 3/4 cup water,
and cinnamon in a large, oven-safe Dutch oven. Bring to a
simmer over medium heat; cook until  thick, about 20 minutes. 

3. Heat 1 tablespoon of olive oil  in a small skil let.  Stir in onion;
cook until  tender, about 5 minutes. Combine cooked onion,
lamb, rice, 2 tablespoons olive oil,  1/2 cup water, dried mint,
and salt in a large bowl. Mix well.  Lightly stuff lamb mixture
into hollowed out zucchini sections. Place stuffed zucchini in
simmering tomato sauce. 

4. Cover pot and place in preheated oven. Cook until  the rice is
soft,  about 1 hour. If  sauce is very thin, simmer on the stove top
until  desired consistency. To serve, slice into 1 inch rounds and
top with tomato sauce
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IRISH STEW 

3 pounds lamb shoulder cubed 
½ teaspoon dried rosemary 
Salt and pepper to taste 
2 carrots chopped 
1 tablespoon vegetable oil  
2 stalks celery chopped 
1 onion chopped 
Water as needed 
1 tablespoon butter 
1 ½ pounds baby yellow potatoes 
2 tablespoons flour 
¼ cup chopped green onions 
3 cups chicken stock 

1.  Season lamb with salt and black pepper. 

2. Heat oil  in a large heavy skil let over high heat. Working in
batches, cook lamb until  browned on all  sides, 3 to 5 minutes
per side. Transfer chops to a stock pot. 

3. Cook and stir onion with a pinch of salt in the same skil let
over medium heat until  sl ightly softened and edges are
browning, about 5 minutes. Stir butter into onion until  melted;
add flour and stir until  onions are coated, about 1 minute. 

4. Pour stock into onion mixture; bring to a boil,  add rosemary,
and stir until  mixture thickens, 5 to 10 minutes. 

5. Stir carrots and celery into pot with lamb and pour chicken
stock mixture over the top. Add water as needed to cover meat
completely. Bring mixture to a simmer, reduce heat to low,
cover the pot with a l id, and cook until  meat is tender, about 1
1/2 hours. 

6. Transfer meat to a plate. Stir potatoes into stew and return
meat to stew, placing on top of vegetables. Simmer, covered,
until  potatoes are tender, about 30 minutes. 

7. Transfer meat to a plate using a slotted spoon. Bring stew to
a boil  and cook, skimming off fat, until  stew is reduced and
thick, 10 to 12 minutes. 

8. Stir meat back into stew. Stir green onions into stew and
season with salt and pepper to taste.
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MEDITERRANEAN LAMB AND LENTIL STEW 

1 tablespoon olive oil  
14 ounce can diced tomatoes 
1 ½ pounds lamb shoulder, cubed 
3 carrots peeled and diced 
1 teaspoon salt 
¼ teaspoon dried thyme 
½ teaspoon ground black pepper 
¼ teaspoon dried rosemary 
½ teaspoon coriander 
½ teaspoon cumin 
¼ teaspoon garam masala 
¼ teaspoon ground ginger 
1 onion chopped 
½ teaspoon dried basil  
4 cloves garlic,  minced 
2 cups coarsely chopped fresh spinach 
1 cup lentils,  picked over and rinsed 
½ lemon, juiced and zested 
2 cups chicken broth or more if  needed 
¼ cup red wine 
½ cup ricotta cheese (optional) 

1.  Heat oil  in a heavy pot over medium-high heat. Add the lamb
cubes and brown on all  sides, about 3 minutes. Sprinkle with
salt and pepper. Add onion and garlic and continue cooking
about 2 minutes, stirring frequently. 

2. Stir in the lentils,  2 cups of the chicken broth, tomatoes,
carrots and the spices. Bring to a boil,  reduce the heat to low
and simmer, covered, until  the lentils are tender but not quite
done, stirring occasionally. Depending on the type and
freshness of the lentils,  this will  take from 15 to 30 minutes. If
the stew seems dry, add more broth (up to one cup additional).

3. Add the spinach and cook 5 minutes more. Stir in the lemon
zest and juice and wine. Garnish individual servings with some
of the crumbled cheese.
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LAMB SOUVLAKI 

2 pound lamb shoulder cubed 
1 lemon, juiced and zest 
2 cloves garlic,  minced
¼ cup olive oil  
2 teaspoons dried oregano 
½ teaspoon salt 
8 wooden skewers 

1.  Combine olive oil,  lemon juice and zest, garlic,  oregano and
salt in a large resealable bag. Add lamb and mix with
marinade. Squeeze out excess air and seal the bag. Marinate in
the fridge for 2 hours. 

2. Preheat an outdoor gril l  to medium high and lightly oil  the
grate. Soak wooden skewers in water for about 20 minutes 

3. Remove lamb from marinade and thread onto the soaked
skewers. Discard unused marinade. 

4. Cook the skewers on the preheated gril l,  turning frequently
until  nicely browned on all  sides and lamb is done to your
liking. 

These are typically served with Tzatziki sauce
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