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Roast Leg of Lamb with 
Garlic and Rosemary

The butcher called this a family dinner, but I think leg of lamb is

perfect for guests. It’s the most forgiving meat you can cook. Unlike

beef or pork, which is ruined when overcooked, lamb is good in every

state: it’s wonderful both rare and well done, so if your guests are late

or you’re forgetful, dinner will be just fine. (This recipe is for rare

meat; if you like your meat well done, cook it longer.)

1 small leg of lamb, about 6 to 7 pounds, trimmed of all visible fat

4 cloves garlic, peeled and cut into 6 slivers each

1 bunch rosemary

2 tablespoons olive oil

Salt and pepper

• Remove the lamb from the refrigerator 1 hour before starting.
• Preheat the oven to 350°F.
• Make 8 small slits in the lamb on each side and place a sliver of garlic

and a leaf of rosemary in each slit. Massage the olive oil into the
meat and season with salt and pepper.

• If you have a rack, place the lamb on the rack on top of the
remaining rosemary and garlic. If you don’t, simply put the meat
on top of the rosemary and garlic in a roasting pan. Cook
uncovered for about 11⁄2 hours, or until an instant-read
thermometer inserted away from the bone registers 125°F.
Remove the lamb from the oven and let it rest for 20 minutes
before carving.

Serves 6 to 8

Scalloped Potatoes

Nobody doesn’t like these. If you’re cooking the lamb, you can cook

the potatoes at 350°F right alongside and remove them at the same

time. If they start to get too brown on top, simply cover the pan with

foil toward the end of the baking time.

1 clove garlic, cut in half

1 tablespoon unsalted butter

2 cups milk

3 cups heavy cream

Salt and pepper

4 pounds baking potatoes, peeled

• Preheat the oven to 325°F.

• Rub two roasting pans, each about 6 x 10 inches, or two 9-inch

round cake pans with the garlic and then coat them thickly with

the butter.

• Combine the milk and cream in a saucepan, and heat until just about

to boil. Season with salt and pepper and remove from the heat.

• Cut the potatoes into 1⁄4-inch-thick rounds and arrange them in layers

in the pan. Pour the cream mixture over the potatoes (it should

come just to the top but not cover them). Bake uncovered,

pressing the potatoes into the milk every 30 minutes or so, for 1 to

11⁄2 hours.

• Remove the pans from the oven when the potatoes are golden and

allow to sit for 10 to 20 minutes before serving.

Serves 8
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Last-Minute Chocolate Cake

This cake just calls for a scoop of vanilla ice cream on each slice.

4 ounces fine-quality unsweetened chocolate
3⁄4 stick (6 tablespoons) unsalted butter
3⁄4 cup brewed strong black coffee

2 tablespoons Grand Marnier
3⁄4 cup sugar

1 egg

1 teaspoon vanilla extract

1 cup all-purpose flour
1⁄2 teaspoon baking soda
1⁄4 teaspoon salt

• Preheat the oven to 300°F.

• Butter and flour a 9-inch-by-5-inch loaf pan.

• Combine the chocolate, butter, and coffee in the top of a double

boiler or in a very heavy pot and stir constantly over low heat until

melted. Let the mixture cool for 15 minutes. Then add the Grand

Marnier, sugar, egg, and vanilla. Stir well.

• Stir the flour, baking soda, and salt together and add this to the

chocolate mixture. Pour the batter into the prepared loaf pan and

bake for 30 to 40 minutes, or until a toothpick inserted in the

center comes out clean.

Serves 6

Roasted Rhubarb

Rhubarb is America’s most underappreciated vegetable. I love its

color, its bittersweet flavor, its ease of preparation. And I love the way

it appears in the early spring, a harbinger of good things to come.

You can throw this in the oven while the chicken is roasting and then

eat it warm or cold, as it is or topped with a drizzle of cream, sour

cream, or vanilla ice cream. In the morning, mixed with yogurt and

some strawberries, it makes a great breakfast. And all by itself, it makes

a fine accompaniment to any pork dish.

2 pounds rhubarb, sliced into 1-inch pieces
1⁄2 cup sugar

• Mix the rhubarb and sugar together, put into an ovenproof dish,

and roast in a hot oven (anywhere from 325° to 425°F will do fine)

for about 30 minutes.

• Serve hot, warm, or at room temperature.

Serves 3

Pureed Watercress

This is one of my very favorite vegetables. Cooked like this, watercress

resembles creamed spinach, but it is both easier (watercress is a snap to

wash) and more flavorful (watercress has such an interestingly spicy bite).

Salt

1 medium potato, peeled and cut into 12 pieces

4 bunches watercress (1 to 11⁄2 pounds total), washed
1⁄2 stick (4 tablespoons) unsalted butter

Pepper

• Bring a large pot of water to a boil. Add a tablespoon of salt and the

potato, and cook for 20 minutes.

• Add the watercress to the boiling water and when it has come back

to a boil cook for 1 minute. Drain in a colander, pressing on the

vegetables to extract as much water as possible.

• Put the watercress and potato into a food processor and whirl until

it forms a smooth puree. Add the butter and whirl again until it has

been incorporated.

• Add salt and pepper to taste and serve.

Serves 4


