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GLAS HRVATSKE 

 

 
Young lamb with lima beans and roast potatoes 
 

 
 

In our country lamb from the spit is considered a traditional national dish for all occasions and 
celebrations, and every part of Croatia boasts its lamb calls it the best. But wherever it is from, 
if it’s well prepared and knowingly roasted, lamb is a real culinary delicacy for almost everyone. 
 
"The best is from Lika... It's not true, there's no lamb like the one from the island of Cres... I'm 
always up for lamb from the island of Brač... oh, you don't know people, the lamb from Pag is the 
law...". If you hear such words by chance spoken by people passing by or at the next table, you 
do not have to be a detective like Hercule Poirot to conclude that these people do not speak 
some secret encrypted language, but that the subject of conversation is almost certainly very 
down-to-earth and at the same time magnificent. Soft, delicious and tasty lamb. And baked, of 
course. So even if it's just been taken off the spit... or taken out from under the peka... or from 
the oven... you would prick your ears with great interest to find out the details. Especially if you 
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are made from our stock and a member of the “Lamb Lovers Club”. Maybe the club doesn't exist 
formally, but there are lamb lovers. They're real, there's LOT of us, and the "club" is about 10,000 
years old... 
 
It is believed that the breeding of sheep and lambs begun many years ago, first in the Middle East 
and Asia, and then the practice of keeping this small domestic livestock spread around the world. 
This meek domestic animal settles for meager semi-desert grazing and gives the man milk and 
cheese, and also wool and meat. Yes, we are interested in meat here. The sheep’s meat, every 
schoolchild knows, is called mutton. Mutton is prepared in many ways and is often on the table 
of many nations, but not in our country. We are not by tradition the “mutton-eating” people but 
rather “lamb-eating” people. We love to eat the meat of young sheep, i.e. lambs. Especially if it’s 
on a more festive occasion, for which it is almost obligatory to prepare it on a spit. It’s best in 
spring months from March to June and 3 to 5 months old.  
 
Lamb is not only a particularly tasty meat, but it also has good nutritional values. It’s a good 
source not only of proteins but also of oligo minerals such as iron, calcium and zinc as well as 
some vitamins (especially B group) and essential acids. Although lamb lovers pay less attention 
to that and more to the irresistible taste of young lamb, always asking for more. And our 
islanders, as well as those of the Greek islands, rightly pride themselves on the quality of the 
island's lamb, which has a special taste of the local vegetation “with the taste of the sea and sea 
salt”. 
 
In our country, spit lamb is considered a traditional national dish for all occasions and 
celebrations, and every part of Croatia boasts its spit lamb which it calls best. The people of Lika 
will insist that theirs is the best, Dalmatians especially appreciate the one from the vicinity of 
Šibenik, but the lamb from Klis and Sinj do not lag behind it. A little further north, on the Croatian 
Littoral, the best lamb is the one from the island of Krk, according to their locals, and those from 
Cres think theirs is the best. Everyone praises their lambs and everyone is right. The small country 
of Croatia is very diverse in its geographical, climatic and geological characteristics, all of which 
leave a mark on the quality of the plants that sheep feed on. 
 
But wherever it is from, if it is appropriately prepared and knowingly roasted, lamb is a real 
culinary delicacy for almost everyone. We say almost everyone, because there are people who 
don’t tolerate its taste. We feel sorry for them, but what can be done? No one and nothing is 
perfect. Except the juicy, crusty, soft, crispy and well-roasted young lamb, with the recognizably 
unforgettable taste. 
 
This time we baked it in the oven and served it with lima beans and potatoes as a side dish as it’s 
sometimes served in Dalmatia. The lamb can also be served without a side dish, because young 
lamb is enough by itself. 
 
 
 
 



 
Lamb from the oven with young lima beans 

 
(for 4 people) 

 
Ingredients for roast lamb: 
about 5 lbs of lamb (front) 

½ cup of oil or 2 tablespoons fat 
ground rosemary sprig 

 
 

Ingredients for a lima beans side dish: 
2 lbs of young lima beans 

garlic head 

1 lemon 

½ cup of olive oil 
½ cup of white wine 

salt, pepper 
 
 

 
Lamb ready for baking 

 
 
 
 



 
Preparation: 
 
Wash the lamb, pat it dry it and salt it. Let it rest for at least an hour. Put the oiled meat in a 
baking sheet, then bake it in a preheated oven (400 degrees) covered with aluminum foil for 
about an hour and a half. 
 
Remove the foil, pour baking grease over the meat, and if necessary you can add another ½ cup 
of hot water. Return the meat to the oven and bake uncovered until it has a blush crispy crust. 
 

 
Young lima beans are often served with roast lamb in Dalmatia 

 
Meanwhile, heat the olive oil in a deep-frying pan, add the garlic and simmer gently, then add 
the lima beans and a few slices of lemon. Pour a cup of water and wine. Let it cook for about 
fifteen minutes covered, then uncover and cook until the water almost completely evaporates. 
Season it with salt and pepper, and serve with roast lamb. 



 
 
When served with lima beans, you can add baked potatoes, lettuce or green onions to the 
meat. 
 

Enjoy! 
 
 

 


