Tum Farmer’s Couniry ‘hiichen

LEG OF LAMB ROAST

Leg of lamb roast, bone-in
Pepper

1 cup water

6-7 tablespoons basil pesto
2 tablespoons dried basil

Preheat oven to 400
degrees. Pour water into
bottom of pan. Cover
lamb roast with pepper,
pesto and dried basil. Cook uncovered for 15 minutes. Cover and cook additional 35
minutes. Pull out of oven and let sit with cover on for 10 minutes.
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