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PREPARATION

For best results marinade the 
lamb 4–24h before cooking. 
On the day of cooking, take the 
lamb out of the fridge an hour 
before cooking, season with salt 
and preheat the oven to 210°C.

EQUIPMENT NEEDED

1 x Roasting tin/dish
Sharp carving knife

Consume within 48 hours of delivery. 
Once cooked do not reheat.



Moroccan Style
Leg of Lamb

Prepare me the day before 
if you want me at my best COOKING LAMB

1. Take the lamb out of the fridge  
1 hour before cooking.

2. Season the lamb well with salt.

3. Preheat the oven to 210°C. 

4. Place the lamb in the hot oven 
and leave for 20 minutes.

5. Turn the oven down to 160°C 
and continue to cook the lamb 
for a further 50 minutes for a 
nice pink centre. For a well done 
finish leave the lamb cooking for 
an additional 20–25 minutes.

6. Remove the lamb from the 
oven, cover with foil, and leave 
to rest for at least 20 minutes 
(this will allow the meat to 
relax and become more tender 
as the internal and external 
temperatures equalise. This also 
makes the lamb easier to carve). 

7. Leave the oven on in order to 
warm your flatbreads.

8. Set up and arrange all the 
accompaniments while the lamb 
rests.

MARINATING THE LAMB

The lamb will taste better if it’s 
marinated well ahead of time  
(24 hours is great but anything 
longer than 4 hours will do the 
trick).

Take the dry spice rub and massage 
it into the lamb, then cover the 
lamb and return to the fridge.

COOKING TIMELINE

-24h
Marinade the lamb.

-150 min
Remove lamb from fridge.

-120 min
Preheat oven to 210°C. 

-90 min
Place lamb in oven.

-70 min
Turn the oven down to 160°C. 

-20 min
Remove lamb from oven,  
cover and rest. 

-5 min
Warm up your breads.
Prepare and set up couscous, 
tzatziki and flatbreads. 

-0 min
Carve lamb and serve.

ALLERGENS

Moroccan Spice (celery), Couscous 
(celery, cereals containing gluten, 
sulphur dioxide), Tzatziki (milk), 
Flatbreads (cereals containing gluten).

Due to the nature in which our foods 
are prepared there is a risk of  cross-
contamination.

9. Once everything is ready, carve 
the lamb onto a serving dish 
and pour over any of the lovely 
resting juices that will have 
accumulated while the lamb has 
rested.

COUSCOUS

The couscous salad is best served 
at room temperature so remove 
from the fridge and plate up 
while the lamb is resting.

TZATZIKI

Serve nice and cold, straight from 
the fridge. Give it a quick stir and 
transfer to a serving dish.

FLATBREADS

Warm the flatbreads through in 
the oven for five minutes and 
place in the centre of the table.


