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Method

1.  Heat a large covered barbecue (or grill or grill plate)  
to medium.

2. Meanwhile, place lamb, skin-side-up, on a board.  
Score the fat on an angle at 5cm (2-inch) intervals.  
Make 12 evenly-spaced incisions then push a garlic half 
and a small sprig rosemary into each cut. Combine  
2 tablespoons of the oil and lemon rind; brush over lamb. 
Season well.

3. Place lamb, skin-side down, on heated barbecue for  
15 minutes, turning every 5 minutes. Close lid of 
barbecue (or cover lamb with a large upturned baking 
dish); cook for 5 minutes or until a meat thermometer 
reaches 65°C for medium when inserted into thickest 
part of lamb. Transfer lamb to a platter; cover with foil, 
rest for 10 minutes.

4. Meanwhile, make salsa verde. Process ingredients until 
smooth. Transfer to a small bowl; season to taste.

5. Cook onions on heated barbecue (or grill or grill plate) 
over medium heat for 10 minutes each side or until tender. 
Place remaining rosemary on barbecue for 1 minute or 
until fragrant. Cook lemon halves until browned.

Slice lamb thinly; drizzle with remaining oil. Serve with 
onions, rosemary, lemon and salsa verde. 
 
Food for thought 
Trim the root end of the onions so the wedges hold together.  
 
Make sure you use capers preserved in vinegar for this 
recipe, not salted capers.  
 
Lamb can be cooked in the oven. Brown the lamb first in 
a large pan then roast at 200°C for 35 minutes or until 
cooked as desired.

Ingredients

1.6kg butterflied lamb leg

6 large cloves garlic, 
halved

½ cup loosely packed 
fresh rosemary sprigs

¼ cup (60ml) olive oil

1 tbsp finely grated  
lemon rind

4 small red onions (400g), 
unpeeled, trimmed,

cut into 6 wedges each 
(see food for thought)

1 medium lemon halved

Salsa Verde 
1 cup loosely packed 
fresh mint leaves

1 cup loosely packed 
fresh flat-leaf parsley 
leaves

30g baby spinach leaves

2 cloves garlic, chopped

2 tbsp each drained 
capers and reserved 
bottling liquid (see food 
for thought)

¼ cup (60ml) extra virgin 
olive oil

1 tbsp lemon juice
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