Paola di Mauro’s Roman Lamb
NANCY HARMON JENKINS
YIELD4 servings

2 ¼ pounds young lamb, the leg or shoulder, bone in, cut into eight chunks
2 tablespoons extra-virgin olive oil
4 cloves garlic
 Salt and freshly ground black pepper to taste
1 tablespoon instant flour, like Wondra
¾ cup dry white wine
1 tablespoon coarsely chopped fresh rosemary leaves
4 oil-packed anchovy filets, coarsely chopped
3 tablespoons wine vinegar

	Preheat the oven to 350 degrees.
	Rinse the lamb chunks under cold running water, and pat dry with paper towels.
In a casserole or roasting pan large enough to hold all pieces of lamb, heat olive oil over medium-high to high heat. When oil is almost smoking, add lamb chunks and brown quickly, turning frequently, for about 10 to 15 minutes.
	Coarsely chop 2 of the garlic cloves; add to lamb as it browns. When all the lamb is browned, add salt and abundant pepper. Sprinkle flour over lamb pieces, and turn them to mix in seasoning and salt. Add wine; as soon as it starts to bubble, cover pan and place in oven to roast, covered, for 30 minutes.
	While lamb is roasting, coarsely chop remaining garlic, and using a mortar and pestle, pound it with chopped rosemary into a coarse paste. Add chopped anchovies, and continue pounding to make a fairly smooth paste. A tablespoon at a time, mix in wine vinegar to make a smooth emulsion.
When lamb has roasted for 30 minutes, remove from oven, and pour vinegar emulsion over lamb pieces. Turn them to coat well with sauce. Return to oven, uncovered, to roast an additional 30 minutes.
	When lamb is done, with no trace of red in the meat, remove from oven, set aside for 5 minutes, then put lamb on a heated serving platter. Bring pan juices to a boil and cook rapidly for about 45 seconds, or just long enough to reduce juices and thicken them slightly. Add salt and pepper to taste. Pour juices over lamb chunks; serve immediately.


