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Follow for more recipes barondeley.com/thespanishchef

1 lamb shoulder (about 1.7 kg)
5 tbs extra virgin olive oil
3 heads of garlic
1kg of new potatoes
1 large glass of white wine
500ml of lamb or chicken stock
1 bunch of rosemary
3 bay leaves
Salt and pepper 

Ingredients Directions

We recommend BARÓN DE LEY's Rioja Gran Reserva, made with
Tempranillo and Graciano from our oldest vines in Rioja Alta, it
represents the hallmark of Rioja’s notorious ageing process, which
results in aromas of outstanding complexity and a smooth velvety
structure.

Step: 1 Place a large frying pan or cocotte over high heat. Season
the lamb with salt and pepper. Pour the extra virgin olive oil and
sear all sides of the lamb until it achieves a golden colour. Add the
whole heads of garlic and fry them together with the meat.
 
Step 2: Add the bay leaves and pour in the glass of white wine.
Cover with a cartouche of parchment and let it simmer at the
lowest heat for 1 hour. Lift the cartouche slightly and pour in the
lamb stock, give it a good stir and let it simmer for a further hour.
 
Step 3: Lift the cartouche once again and add the potatoes and
sprigs of rosemary. Cover again and let it cook for one last hour
until the lamb falls of the bone and the potatoes are soft inside
when pierced.
 
Step 4: Serve the whole casserole as a centre piece to share at
the table together with BARÓN DE LEY wines.

It is a match made in heaven with the lamb as the delicacy of the
meat blends beautifully with the smoothness of the wine, while the
earthiness of the rosemary provides a real punch of flavour.
SALUD!

PALETA DE CORDERO
SLOW BRAISED LAMB SHOULDER

P R E P A R A T I O N :  1 0  M I N

C O O K I N G :  2  H O U R S

S E R V E S  4

This slow braised lamb shoulder is the perfect meal to bring all of the family together for a
warm and comforting Sunday roast.
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