Jo,

I hope you have a good selection of lamb recipes......LOL..

I do my lamb very simply. I usually do a leg of lamb, but I do not see why a rack would not work also.

Lamb:

Marinate lamb with garlic, olive oil, lemon juice, dried rosemary, (not fresh it will burn) cracked pepper and a little kosher salt.  30 to 45 minutes is fine.

I use a charcoal Weber grill.

Pile coals on both sides of grill, put an aluminum loaf pan in the middle of coals.

Light fire, when they have started to ash pour wine into the pan.

Place lamb directly over the pan.

Toss dried rosemary on to coals and cover, repeat every 15 minutes or so.

Cook until about 150 for rare. When you take it off the grill it will continue to cook for a few minutes.

I do not like well done lamb.

You can also use this marinade and then grill directly over the coals for rack of lamb but not for a leg of lamb as it would burn before it was done.

Rack of lamb grilled directly over the coals needs to be turned, but not a leg of lamb over the loaf pan. You can do the rack either way. I would probably just grill racks right over the coals.

This would work in the oven but do not throw dried rosemary on to the heating element of your oven.   LOL

I hope this is not confusing, it is late and I am getting tired.

Enjoy,

Gary

======

Bandera Lamb

A popular preparation on the NetRelief list to soak the lamb in buttermilk for 6 hours, up to overnight, then smoke or grill. I have tried this a few times and like it, but I will stick with my traditional lamb marinade; rosemary, garlic, lemon juice, fresh cracked black pepper and ev olive oil. 

My cooking method is either grill for chops and butterflied roasts or hot smoke/roast for whole legs or roasts. I like lamb on the rare side and traditional long slow smoking does not lend itself well to juicy, pink center on lean tender cuts of meat.

When doing roasts I tuck a little fresh garlic into slits in the roast. Fresh rosemary is a nice change from dried rosemary (dried or fresh oregano works nicely as well), if you use fresh rosemary with roasts or legs tuck a little into slits along with the garlic. 

My technique is to cook leg of lamb using the hot smoke/roast method, In the Bandera this would mean inverting the firegrate onto the lowest guide in the vertical and making the fire there with lump charcoal, adding chunks of wood for smoke flavor. You place a rack on the guide that is approximately 20-inches above the inverted firegrate and cook the lamb on that grate. In a WSM you would load the charcoal pan 3/4 full of lump, not use the waterpan and add chunks of wood for smoke.

One other thing that adds a nice touch is to toss a few handfuls of dried rosemary on the fire, this adds a smoky rosemary flavor. I buy inexpensive rosemary from Greek, Italian or Mexican groceries for this purpose.

Regards

Smoking in Chicago,

Gary

Lamb on three cookers.

A popular preparation is to soak lamb in buttermilk for 6 hours, up to overnight, then smoke or grill. I have tried this a few times and like it, but I will stick with my traditional lamb marinade; rosemary, garlic, lemon juice, fresh cracked black pepper and ev olive oil. 

My cooking method is either grill for chops and butterflied roasts or hot smoke/roast for whole legs or roasts. I like lamb on the rare side and traditional long slow smoking does not lend itself well to juicy, pink center on lean tender cuts of meat.

When doing roasts I tuck a little fresh garlic into slits in the roast. Fresh rosemary is a nice change from dried rosemary (dried or fresh oregano works nicely as well), if you use fresh rosemary with roasts or legs tuck a little into slits along with the garlic. I occasionally tuck pieces of anchovy in the slits as well, this lends a subtle rich flavor that no one ever guesses what it you used. There is no fish or anchovy taste/flavor/smell whatsoever.  

With Leg of Lamb I use what I call the Hot Roast/Smoke method, this method can be used with a wide variety of equipment.  The key here is to take the lamb off the cooker at 140° then let it rest for 15 minutes uncovered. You should also rotate the lamb once or twice during cooking.

N B Bandera:

Invert the firegrate onto the lowest guide in the vertical and make the fire there with lump charcoal, adding chunks of wood for smoke flavor. Place a rack on the guide that is approximately 20-inches above the inverted firegrate and cook the lamb on that grate. 

WSM:

Load the charcoal pan 3/4 full of lump, do not use the waterpan, add chunks of wood for smoke. Use the top grate which is approximately 20.5-inches from the fire.

Weber Kettle:

Pile coals on both sides of grill, put an aluminum loaf pan in the middle of coals.

Light fire, when they have started to ash pour wine into the pan.

Place lamb directly over the pan.

Toss dried rosemary on to coals and cover, repeat every 15 minutes or so.

One other thing that adds a nice touch is to toss a few handfuls of dried rosemary on the fire, this adds a smoky rosemary flavor. I buy inexpensive rosemary from Greek, Italian or Mexican groceries for this purpose.

Regards

Smoking in Chicago,

Gary

==========================

Gus, I'd give you the same answer even if you asked only once. I'd say a few

hours, but it depends on the starting temperature.  I don't care for slow

cooked lamb but rather grill it.  Below is a very good recipe for lamb. Just

untie that leg and go for this with it opened out.

Ed

esp@snet.net

http://pages.cthome.net/edhome

>From "The Barbecue Bible by Steven Raichlen.

Capetown Lamb (from South Africa)

This recipe is simplicity itself, and it makes a pleasant switch from the

usual Iamb with mint sauce.  The preparation reflects the ecumenism of the

South African kitchen.  Asia is represented by the use of ginger, soy sauce

and Chinese mustard.  A British influence can be seen in the Worcestershire

sauce and brown sugar.  Put them together and you get an energizing jolt of

flavor-sweet, sour, and spicy---that will give you a whole new perspective

on lamb.  I like to serve this lamb with equally ecumenical accompaniments:

noun (Tandoori-Baked Flat Breads).  Persian-Style Steamed Rice, and

Pineapple Achar (see Index).

FOR THE LAMB:

1 bone-in leg of lamb (6 to 8 pounds), trimmed of any papery skin

6 cloves garlic, cut into thin slivers

6 thin slices fresh ginger, cut Into thin slivers

FOR THE GLAZE:

1/4 cup Worcestershire sauce

1/4 cup soy sauce

1/4 cup firmly packed brown sugar

3 tablespoons Dijon mustard

2 tablespoons hot Chinese-style mustard or 1 tablespoon dry mustard

3 tablespoons fresh lemon juice

3 tablespoons vegetable oil

3 cloves garlic, minced

1 tablespoon minced fresh ginger

Salt and freshly ground black pepper, to taste

1.  Using the tip of a sharp paring knife, make slits about an inch deep all

over the surface of the lamb, spacing them about an inch apart.  Insert a

sliver each of garlic and ginger into each slit.  Place the lamb in a

non-reactive roasting pan and set aside while you prepare the glaze.

2.  Combine the Worcestershire sauce, soy sauce, sugar, both the mustards,

lemon juice, oil, garlic, and ginger in a small, heavy saucepan and bring to

a boil over medium heat, stirring to dissolve the sugar.  Cook until thick

and syrupy, about 3 minutes, stirring frequently to prevent sticking.

Remove from the heat and taste for seasoning, adding salt and pepper as

necessary.

Let cool to room temperature.

3.  Pour half the cooled glaze over the lamb in the roasting pan, brushing

to coat on alt sides.  Cover and let marinate, in the refrigerator, for 3 to

8 hours (the longer the better).

4.  Set up the grill for indirect grilling (see page 14 or 16). placing a

large drip pan in the center, and preheat to medium.

8.  When ready to cook, place the lamb on the hot grate over the drip pan

and brush with more glaze.  Cover the grill and cook the lamb until done to

taste, 2 to 2 1/2 hours; an instant-read meat thermometer inserted in the

thickest part of the leg (but not touching the bone) will register 16Q`F for

medium.  Brush the leg with glaze two or three times during cooking.  If

using a charcoal grill, add 10 to 12 fresh coals per side every hour.

6.  Transfer the lamb to a cutting board and brush one last time with glaze,

then let stand far 10 minutes before carving.  While the lamb stands, heat

any remaining glaze to serve as a sauce with the lamb.

Serves 12

