
Slow roast lamb shoulder, baked with capers and parsley – Serves 8 
 
1 shoulder lamb approx 1kg 
1 tbsp capers 
2 cloves garlic 
Good handful flat leaf parsley leaves 
1 tsp Dijon mustard 
10 tinned anchovy fillets 
Juice & zest of 1 lemon 
 
Shoulder is a good buy at the butchers – you’re being robbed if you pay any more 
than £5/kg.  
 
In this recipe you’ll certainly get 8 good portions out of the shoulder – 10 at a frugal 
squeeze, making the meat cost £2 per portion.  
 
There’s plenty of tender, succulent meat on a shoulder of lamb. Snag is, it’s a bugger 
to carve, ask you butcher to bone the joint…we’ll stuff it and roll it – then it will be a 
doddle to carve. Hang onto the bones and use them as a rack to roast the joint over.  
 
Preheat your oven to 240°C/480°F/Gas full volume.  
 
Chop the capers, peel, bash & chop the garlic. Roughly chop the parsley & anchovies 
then mix the whole lot together in a bowl adding the Dijon, lemon and a drizzle of oil 
from the anchovies, which will help stick the whole lot together. 
 
Put the shoulder on a chopping board, open it out – easy to do – where the butcher has 
removed the bones, there is an obvious cavity to stuff. 
 
Put the parsley and caper stuffing in the cavity; roll the shoulder into a cylinder, 
holding in the stuffing. Tie it with butchers string. I would suggest 4 circles of string 
should keep the whole thing secure and together. 
 
Place the joint in a roasting tin – into the very hot oven for an initial 20 minute sizzle 
up, then reduce the temperature to 160°C and cook it for a further 40 minutes (less if 
you like it very pink, give it another 10 minutes if you like it well done.) 
 
Then: oven gloves on and rest it for a good quarter of an hour before serving it. 
 
I like it with wilted chard (of which there is plenty at the moment) and roast roots: red 
onions, carrots, parsnips and celeriac – which is just about ready. 
 
The ultimate potato accompaniment has got to be dauphinoise potatoes. 


