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Lamb Dishes
For Variety

By
June C. Gibbs
Extension Nutritioiiist
The University of Arizona

Have you served your family a
tempting, tasty lamb dish recently
for variety in your family menus?

Remember, a wise homemaker
is always concerned over selecting

and preparing dishes for her fam-
ily that are nutritious, tasty, and
have something giving variety at
every meal. Lamb can be prepared
in many ways to satisfy the special
needs of your family.

How to Identify Lamb

Lamb is defined as the meat of
young sheep, usually 8 to 12 months
old, though it may be younger. It
has a smooth covering of clear,
white, brittle fat. The lean is pink-
ish to deep red in color. The cut
surface of the bones is usually
porous and reddish.

Lamb is distinguished from mut-
ton by the break joint, which in
lamb exposes 8 well-defined ridges
on the end of the bone in both
fore and hind legs. This break joint
is not evident when the mutton
stage is reached. About 94 percent
of the sheep in this country are
marketed as lambs.
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Roasting and Broiling Lamb

Lamb Shoulder Roast is Popular

Lamb Shoulder Roast
A handsome center of interest

on any dinner table is a lamb
shoulder roast colorfully garnished
with jelly filled apricot halves.
Lamb shoulder is as tasty and ten-
der as leg of lamb and as easily
prepared. Sometimes it is sold
boned and rolled for easier carving.

To prepare lamb shoulder roast,
place it fat side up on a rack in a
shallow, open pan. Insert a roast
meat thermometer into the center
of the meat, being careful not to
let the point touch any fat or bone.
Roast the meat in a 325 °F. oven
until the internal temperature of
180 °F. registers on the meat ther-
mometer,

Allow 30 to 35 minutes per pound
for a bone-in roast, and 40 to 45
minutes per pound for boned and
rolled roast. There is no need to
add water, to baste, or to cover the
meat during cooking.

Lamb roasts may be glazed dur-
ing the last part of the cooking
time. Heat % cup of currant or
mint jelly with a % cup of water
until melted and spread it over the
roast half an hour before the end
of cooking. Baste occasionally with
the glaze.

Carve as suggested on page 12.
Almost any vegetable and salad

are satisfactory accompaniments to
this meat. Here is a suggested
menu.
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Test for Doneness
Cut slit and note color inside.

Do not overcook lamb chops. They
should be juicy inside, well browned
outside, with crispy brown fat.

Seasoning Tricks
1. Before broiling, brush chops

with French Dressing or rub sur-
face of chops with cut clove of
garlic.

2. Season with salt and pepper
or add variation with dash of gar-
lic salt, paprika or curry.

3. Prepare quick mint jelly sauce
by adding % cup water to the broil-
ing pan after removing the chops
and pouring off fat. Stir in y4 cup
mint jelly. Let boil up. Pour over
hot chops.

4. Add zest to lamb chops by
pouring this mixture over lamb
chops. Let stand about 2 hours be-
fore broiling. Combine % cup salad
oil, xk cup catsup, xk cup chopped
onion, 1 teaspoon curry powder, a
dash of hot pepper sauce.

Carving Lamb Roasts
Leg of Lamb

Place the roast with the leg
bone to the carver's right, with
the aitch-bone on the top side. In
the kitchen, remove piece of back-
bone (this should lift off easily).

Turn roast up to rest on flank
side, hold securely with fork. Start

carving at right angles down to
the bone, turn knife and follow
along the bone to loosen the entire
center section of leg roast. Now
start at the leg bone end at the
joint and cut slices to the bone.
The method is similar to carving
a ham.

Turn roast to original position.
Cut slices from flank side parallel
to the exposed round leg bone. A

7 to 8 pound leg of lamb will yield
10 to 12 two-ounce slices from this
"horseshoe" cut. Second helpings
may be carved from the meat re-
maining on the leg bone.

This size roast will yield 16 to 18
half or small slices weighing about
one ounce each.
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Lamb Shoulder
Place roast on platter so that the

round bone is at the carver's right,
with blade bone toward the carver.
First separate meat from rib and
backbones.

Use fork to lift roast as the knife
cuts along the ribs and backbone.
Remove bones to auxiliary platter.
Cut slices from round bone end
until blade bone is reached.

Remove blade and round bones
together by cutting around the

bones with a carving knife. Re-
move bones to auxiliary platter.
Slice remaining boneless meat.

A roast weighing 5 to 6 pounds
before roasting will yield approx-
imately 1V4 pounds of boneless
slices and V2 pound meat for dicing
and grinding. This is a family-type
of roast and should not be served
to guests unless the guest is an
expert at carving. Perhaps kitchen-
carving or a rolled roast would be
a better suggestion.

Try These Tested Recipes

How About Barbecued Lamb Riblets?

Barbecued Lamb Riblets
For a hearty meal for family or

guests, serve barbecued lamb rib-

lets. The dish is seasoned with
zippy Worcestershire Sauce, vine-
gar and chili powder. Serve with



mashed potatoes and buttered peas.

Here is the recipe.

3 pounds lamb riblets
3 tablespoons hot fat or drippings
2 medium onions
2 tablespoons vinegar
2 tablespoons Worcestershire

Sauce

| cup catsup
| cup water
1 tablespoon mustard
1 teaspoon chili powder
1 teaspoon salt

Brown riblets in hot fat. Add re-
maining ingredients, cover pan and
simmer 1% to 2 hours or until meat
is tender. 6 servings.

Try Barbecued Lamb Patties

Barbecued Lamb Patties
Any chilly night during early

fall or through the holiday season
is reason enough for a community
party. Keep the menu as informal

as the affair by serving lamb pat-
ties on buns, mugs of hot chocolate,
sugar cookies and fruit.

Prepare the patties for sand-
wiches like this.
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8 slices bacon
2 lbs. ground lamb (neck, shank,

shoulder or breast)
1 teaspoon salt
| teaspoon pepper
3 tablespoons hot fat

Sauce:
2 medium onions, chopped finely
2 tablespoons vinegar
2 tablespoons Worcestershire

Sauce
| cup catsup
1 teaspoon chili powder
| cup water
1 teaspoon salt

Dice bacon and mix with lamb
Season with salt and pepper; shape
into eight patties. Brown on both
sides in hot fat, cover with bar-
becue sauce, and simmer until
sauce and meat are piping hot.
Serve on heated buns.

To prepare sauce, mix ingredi-
ents and heat to boiling, then sim-
mer mixture 45 minutes.

Three Fresh Cooked Meals
From One Leg of Lamb

Three delicious meat dishes can
all be prepared from one leg of
lamb. Buy a full cut leg of lamb
and have it divided for three fresh
cooked meals. Buying a larger piece
of meat usually is more economical
and having it cut up means fewer
leftovers. (See cover photo.)

From the leg of lamb, have the
meat man take four 1-inch thick
chops, a generous shank end with
a pound or more of meat left on,
and the remaining roast. (Ask him
to weigh the roast so the cooking
time can be determined later.)

Here is how to cook each of these
economical lamb cuts.

Sirloin Lamb Chops
Broil the chops two inches from

the source of heat until browned,

10 to 15 minutes per side. Season
each side with salt and pepper.
Serve hot.

Lamb Roast
Place the meat on a rack in a

shallow pan and cook in a 325°F.
oven 35 to 40 minutes per pound
for medium well done meat.

Curry of Lamb
(6 servings)

Heat 2 tablespoons salad oil;
add 2 pounds boned lamb shoulder
which has been cubed. Sprinkle
with salt and pepper. Cook until
lightly browned on all sides. Add
two large onions which have been
thinly sliced. Cook 10 minutes, stir-
ring occasionally.

Add two cups lamb stock or bouil-
lon, one and one-half teaspoons cur-
ry powder, one-half teaspoon salt
and one-quarter teaspoon pepper;
mix well. Cover and cook over low
heat 1% hours.

Blend 2 tablespoons all-purpose
flour with a little of hot mixture.
Add to remaining hot mixture and
cook over low heat, stirring con-
stantly until thickened.

Serve over cooked rice or maca-
roni, with a pineapple and banana
salad sprinkled with chopped nuts.

Shepherd's Pie (Shank Meat)
Cut the meat from the shank

end of the leg of lamb into cubes.
Flour and brown these in a little
hot fat, then add water to nearly
cover and season with salt and
pepper, rosemary, thyme and chop-
ped onions.

Cook slowly in a covered pan 1
hour, add a few sliced carrots, and
cook 10 to 15 minutes longer or
until meat and vegetables are
tender. Thicken, if necessary, with
a smooth flour and water paste.
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Add some cooked peas, pour in'.o
a casserole and top with fluffy
mashed potatoes. Bake in a 425°F.
oven 15 to 20 minutes or until po-
tatoes are lightly browned.

Lamb Stroganoff
(4 servings)

1 pound boneless lamb shoulder,
thinly sliced

Flour for coating
J cup butter or margarine
1 clove garlic, finely chopped
J cup chopped onions
1 lb. or 8 oz. can mushrooms,

sliced
1 104 oz. can condensed cream of

celery soup
Salt and pepper to taste

1 cup sour cream
Cut lamb into quarter inch strips.

Coat with flour. Melt butter or
margarine; add lamb, garlic and
onions and cook until lamb is light-
ly browned on all sides. Add mush-
rooms, soup and salt and pepper
Cover and cook over low heat 20
minutes, stirring occasionally. Add
cream and mix well.

Serve over cooked rice, as de-
sired, or with parsley potatoes,
buttered peas, crusty hard rolls,
plus a molded carrot salad.

Easy Lamb Loaf
(6 servings)

2 cups soft bread crumbs
% cup milk
2 eggs, slightly beaten
1 medium sized onion, chopped
1 canned pimiento, chopped
1 cup drained sweet pickle relish
1J pounds ground lamb
2 teaspoons salt

Combine all ingredients; mix
well. Press into greased 9x5x3 inch
loaf pan. Bake in moderate oven

(375°F.) 1 hour. Drain off drip-
pings. Turn out on serving platter.
Garnish as desired.

Serve with baked or whipped
stuffed potatoes, broccoli with
cheese sause, grapefruit or pine-
apple salad and Italian bread.

Lamb Curry Bake
(4 servings)

2 cups diced cooked lamb
1 teaspoon onion juice
I cup sliced celery

Dash salt
Dash pepper

Vs cup milk
1 10% oz. can condensed cream of

mushroom soup
1| cups all-purpose flour
1 teaspoon salt

2 teaspoons curry powder
2 cup shortening

3 tablespoons water
Combine lamb, onion juice, cel-

ery, dash salt, pepper, milk and
soup m lightly greased 10-inch pie
plate. Sift flour, % teaspoon salt
and curry powder together. Cut in
shortening. Add water; stir until
well mixed. Roll out on lightly
floured surface to Vs inch thickness.
Place over lamb mixture. Seal and
flute edge; slit top. Bake in hot
oven (400°F.) 35 minutes, or until
lightly browned.

Serve with sliced tomatoes and
green beans.

Shoulder Lamb Chops
Springtime lamb supplies are

wonderful for planning refreshing
menus. Why not include some
shoulder lamb chops for dinner
soon? They're a "cinch" to prepare!

Shoulder lamb chops are so ten-
der and juicy that they need no
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Shoulder Lamb Chops Are Easy to Prepare

long, slow cooking. Like loin or rib
chops, they can be broiled or pan-
broiled. For broiling, select chops
that are from % to one inch thick-
thinner chops are best pan-broiled.

Serve each diner one chop, "pip-
ing" hot from the broiler, with cur-
rant mint sauce which has been
prepared early in the day.

Lamb Chops
With Currant Mint Sauce
6 shoulder lamb chops, cut % to

1 inch in thickness
Salt and pepper

1 glass (8 oz.) currant jelly
2 tablespoons dried or minced

fresh mint leaves
1 teaspoon grated orange rind

Place chops on ungreased broiler
rack and arrange in broiler so top

surface of meat is 2 to 3 inches be-
low source of heat. Broil each side
of chop 7 minutes, seasoning meat
with salt and pepper before chops
are turned. Blend jelly, mint leaves
and orange rind; allow to stand an
hour before serving. 6 servings.

Lamb Stew With Dumplings
A feast for the eyes, and appe-

tites too, is a tender, flavorful lamb
stew with dumplings. The juicy
lamb chunks and fluffy white
dumplings are a fine match for
hearty appetites. The recipe for this
popular family dish is as follows:

2 pounds lamb breast, cut in 1 to
2 inch pieces

4 tablespoons flour
3 tablespoons fat
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Lamb Stew With Dumplings Is a Treat

Salt
Pepper
Hot Water

6 carrots, sliced
6 whole small onions
3 potatoes, halved
3 stalks celery, sliced

Roll stew meat in flour. Brown
in lard in Dutch oven or other pan.
Sprinkle generously with salt, pep-
per and herbs such as thyme, rose-
mary or marjoram. Add water, to
nearly cover meat, cover pan and
simmer for 1% hours. Add carrots,
onions, potatoes, celery and 1 tea-
spoon salt. Cook 45 minutes longer.

Drop dumplings into simmering
stew by tablespoons and cover
tightly. Cook for 12 to 14 minutes
without removing the cover. When

the dumplings are cooked, remove
to warm plate and thicken stew if
necessary.

Dumplings
Sift together 1 cup flour, xk tea-

spoon salt, 1% teaspoons baking
powder. Add V2 cup milk and 2
tablespoons melted fat to make a
soft dough.

Lamb Appetizers
Little Lamburgers

Mix together lightly 2 lbs. finely
ground lamb, 2 egg yolks, 2 table-
spoons minced parsley, V2 cup
minced onions, 1 cup dry bread
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crumbs, 2 teaspoons salt, V2 tea-
spoon coarse-grind pepper, % tea-
spoon powdered thyme.

Allow to stand in refrigerator
one hour. Form into patties IV2
inch in diameter and % inch thick.

To use: brown in butter on a
heavy griddle, turning once. Put
browned patties in chafing dish or
|ood warmer. Serve piping hot in
miniature sandwich buns. Makes
about 50.

Lamb Ball Appetizers

Using Lamburger recipe and
method, shape in small balls 1 inch
in diameter. To cook: brown in
butter in heavy frying pan; use
spatula or wooden spoon for turn-
ing and even browning. Keep hot
in food warmer or chafing dish.
Serve with cocktail picks and a
favorite dunking sauce.

Tiny Lamb Kebabs
(Makes about 3 dozen)

1 lb. boneless lamb shoulder
1 3V2 oz. jar cocktail onions
1 6-ounce can tomato paste
1 tablespoon sugar
i teaspoon salt
I teaspoon pepper

Cut lamb into % inch cubes.

Drain onions; reserve liquid. Ar-
range lamb and onions on tooth-
picks. Broil 3-4 inches from source
of heat 4-5 minutes or until lightly
browned. Combine onion liquid
and remaining ingredients. Heat to
serving temperature, stirring occa-
sionally. Serve tomato mixture as
a dip for lamb kebabs.

Miniature Lamb Pizzas
(Makes about 24 3% inch pizzas)
4 cups biscuit mix

cup milk
8 oz. can tomato sauce
lb. ground lamb
lb. Mozzarella cheese, sliced
cup grated Parmesan cheese
teaspoons oregano
teaspoon salt.

Combine biscuit mix and milk;
mix lightly. Turn out on lightly
floured surface. Knead gently 10
times. Roll out to % in. thickness.
Cut into rounds with floured 3x/2
inch cutter. Place on baking sheets.
Top with tomato sauce, lamb, and
Mozzarella cheese. Sprinkle with
remaining ingredients. Bake in hot
oven (425 °F.) 15-20 minutes or
until lightly browned.
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