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100ml bitter marmalade

1tbsp soy sauce

2tsp aleppo chilli flakes

1tsp mixed spice

1 bone-in lamb shoulder
(about 21/4 kg)

2tbsp mixed spice

2tsp ground cumin

0.5tsp sugar

1tsp olive oil

Fine sea salt and black
pepper

3 celery stick trimmed and
roughly chopped (190g net)

6 tangerines peeled and cut
in half widthways

2 garlic heads cut in half
widthways

4 banana shallots peeled and
cut in half lengthways

10 anchovy fillets

7g thyme sprigs

750ml chicken stock

Marmalade-glazed Lamb Shoulder

With Mixed Spice And Cumin

1 Mix all the ingredients for the glaze in a bowl and set
aside.

2 Put the lamb in a large, high-sided roasting dish lined
with greaseproof paper.

3 In a small bowl, combine the mixed spice, cumin,
sugar, oil, one and a half teaspoons of salt and a quarter-
teaspoon of freshly ground black pepper, then rub this
evenly all over the lamb. Leave to marinate at room
temperature for an hour, or ideally put it in the fridge
overnight (if it’s been in the fridge, take it out an hour
before you want to cook, so it comes back to room tem-
perature).

4 Heat the oven to 240C (220C fan)/475F/gas 9.

5 Put all the remaining ingredients for the lamb in the
tray around the meat, then cover tightly with foil and
roast for 15 minutes.

6 Turn down the oven to 180C (160C fan)/350F/gas 4
and leave the lamb to cook for four hours, until the meat
is tender and falling apart easily.

7 Take the roasting dish out of the oven, lift off the
foil, then brush three-quarters of the glaze all over the
lamb. Return the dish to the oven and roast uncovered
for another 30 minutes, until the meat develops a nice
crust.

8 Take out of the oven again, brush all over with the
remaining glaze, then cover lightly with foil and leave to
rest for 10 minutes before serving.
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