
Roasted Leg of Lamb with Mirepoix 

Ingredients:
1 boneless leg of lamb (about 4 
pounds), well trimmed, fat and sinew 
removed (your butcher can do this)
3 teaspoons herbes de Provence
2 tablespoons fresh rosemary finely 
chopped
2 teaspoons chili powder
2 teaspoons smoked paprika
salt and freshly ground pepper
2 tablespoons oil
2 large onions, ½-inch diced, about 2½ 
cups

Preparation:

Trim all visible fat from the de-boned leg of lamb on both the outside and the inside.  I like 
to reserve the leg to add to the lamb when in the oven.  Season the lamb with salt and 
pepper and the the herbes de Provence.  Sprinkle half of the chili powder on the inside of 
the leg of lamb. Tie the lamb in about three places to hold it together and make it easier to 
sear.

Preheat oven to 400º.  Heat oil in a large dutch oven.  Brown the lamb for about 10 
minutes on medium-high so it is evenly seared on all sides. Combine the remaining 
vegetables with the rest of the herbes de Provence and rosemary.  Remove lamb from the 
Dutch Oven and place in a plate, add another tablespoon of olive oil to the drippings from 
the lamb and sauté the vegetables for a couple of minutes on medium heat.  Return the 
lamb to the pot and place atop the vegetables with any accumulated juices with remaining 
chili powder and some smoked paprika.  Place the lamb in the oven and cook for 25 
minutes.  Turn the lamb over and roast for another 20 minutes. Place a thermometer in 
the lamb and it should read about 120 for medium-rare. Remove from oven and place on 
a platter covered with foil (let rest 20 minutes).  Return dutch oven, with the vegetables, to 
a low heat and add V-8 juice, Worcestershire, soy and wine to pan and simmer for several 
minutes until liquid is reduced then add any remaining juices from the lamb to the pot. 
Remove bone and discard.

To serve, remove string and cut thin slices of lamb on the diagonal; it may fall apart a bit. 
Pour some of the vegetables and sauce on the platter and lay slices on top of platter with 
remaining sauce on top and garnish with rosemary.  Serve with mashed potatoes and 
vegetables.

This recipe is adapted from Jacques Pepin.

2 large onions, ½-inch diced, about 2½ cups
3 medium carrots, ½-inch diced
6 cups mushrooms (I like a combination of 
shiitake and baby bella), trimmed, ½-inch 
diced
12 whole garlic cloves peeled
3/4 cup V-8 juice
1/2 cup dry white wine
1/2 cup water
1 tablespoon Worcestershire sauce
1 tablespoon soy sauce


