INDIAN STYLE LEG OF LAMB
Suitable for BBQ serving

2 kilo leg of lamb – boned and butterflyed by butcher

1 tsp
cayenne pepper

2 tsp
sweet paprika

2 tsp
garlic salt

1tbsp
ground cumin

1tbsp
ground coriander

1tbsp
turmeric

2tbsp
peanut oil (groundnut oil)

Combine spices with half oil – rub into meat

Marinade in fridge for 3-24 hours

Heat remaining oil in pan and brown meat

Bake in moderate oven 180 degrees, for approximately 35 mins (finish on BBQ?)

Stand 10 minutes before carving
