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In this Aragon-inspired dish, a whole shoulder of lamb is slowly
cooked until the meat is falling apart, then served with a bold
allioli and gold-tinged saffron potatoes. The Spanish region of

Aragon is known for its rare breeds of sheep, such as the Rasa
Aragonesa, and its fragrant Jiloca saffron. This is a show-stopping

centrepiece dish that can be served family-style at the table.

by Michael Bremner

METRIC &N IMPERIAL

1 head of garlic, cloves separated

1 tsp paprika

2 lemons, 1 zested and 1 cut into wedges
1 tbsp of honey

2 tbsp of sherry vinegar

salt

3 onions, peeled and sliced

2kg lamb shoulder, bone-in

/00g of new potatoes

1 pinch of saffron

1l chicken stock, or vegetable stock
1 handful of parsley, finely chopped

allioli, for serving
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Patatas Bravisimas

by Angel Zapata Martin
by Galvin brothers

| Preheatthe ovento 140°C fan/gas mark 3

2 Peel half of the garlic. Make a paste with the paprika, lemon zest, peeled garlic,

honey and sherry vinegar and some salt. Rub all over the lamb

1 head of garlic, cloves separated

1 tsp paprika

2 lemons, 1 zested and 1 cut into wedges
1 tbsp of honey

2 tbsp of sherry vinegar

salt

3 Add the sliced onions and remaining unpeeled garlic to a roasting tray and place
the lamb on top. Add the potatoes around the outside, then sprinkle over the

saffron. Add enough stock to half cover the potatoes

3 onions, peeled and sliced
2kg lamb shoulder, bone-in
700g of new potatoes

1 pinch of saffron

11 chicken stock, or vegetable stock

4 Cover the tray tightly with foil and cook in the preheated oven for 3 hours

5 Once the lamb is cooked through, remove the foil and garnish the dish with flat

leaf parsley. Serve with the lemon wedges and allioli

1 handful of parsley, finely chopped

allioli, for serving
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Shoulder Of Lamb Recipes

Chip Recipes

Tagine of lamb, couscous,
preserved lemon and harissa

First published in 2023
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Lamb Recipes

Saffron Recipes
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Spicy gazpacho

by Agnar Sverrisson
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GBC Kitchen

GBC Kitchen is where you'll find accessible,
Inspiring recipes with a twist, from our in-house
team of recipe developers. Perfect for mid-week
meals or special occasions alike, GBC Kitchen
recipes will help you become a more confident
cook, and impress those around you in the
meantime! Don't forget to check out our brand new
How to Cook guide every month, which focuses on
a specific ingredient and ways to use it, alongside

four brand new recipes.
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