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Recipes from Chef Robert Conaway





Moroccan lamb
Moroccan lamb 
2# - Lamb 
2 cloves garlic

pinch saffron

½ t – tumeric

¾ t – ground ginger

1 ½ T – paprika

1t – cumin

1/8 t (+ -) – cayenne

2T – sweet butter

¼ c – onion, grated

6-8 sprigs cilantro, fresh

½ c – whole blanched almonds

Preparation:

1. Trim lamb of extra fat. 

2. Make a spice paste by mashing the garlic together with the spices and the butter. Rub this over the lamb and rest for ½ hour.

3. Place the meat in a Dutch oven and add the onions, 2 cups water and salt. BTAB, reduce to a simmer and cover for ½ to 1 hour or when the meat begins to pull away from the bones. Remember to turn and baste the lamb 2 to 3 times during this cooking process.

4. Remove and keep the lamb warm and reduce the braising liquid to a thick gravy. 

5. Sauté the almonds in a bit of oil or butter until golden brown. Chop and use for garnish.
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