
Shoulder Of Lamb Recipes Delia

Shoulder of lamb recipes Delia are an excellent way to explore the rich
flavors and tender textures of this succulent cut of meat. Renowned British
chef Delia Smith has a knack for transforming traditional ingredients into
stunning dishes that bring warmth and comfort to the dining table. The
shoulder of lamb, known for its marbling and depth of flavor, is perfect for
slow cooking and can be prepared in a variety of ways, making it a versatile
choice for any home cook. In this article, we will dive into several shoulder
of lamb recipes inspired by Delia's approach, along with tips and techniques
to ensure your dish turns out perfectly every time.

Understanding the Shoulder of Lamb

The shoulder of lamb is a cut that comes from the front of the animal and is
known for its rich flavor and tenderness. It generally weighs between 2 to 4
pounds and can be found as a whole roast or cut into pieces. Here are some
key points about the shoulder of lamb:

- Flavor: The shoulder has a rich, savory flavor due to the fat content and
the muscles being used frequently, making it ideal for slow cooking.
- Cooking methods: It can be roasted, braised, or stewed, allowing for a
variety of cooking techniques.
- Serving: Typically served with hearty sides such as root vegetables, mashed
potatoes, or couscous.

Essential Ingredients for Shoulder of Lamb
Recipes

To create a delightful shoulder of lamb dish, here are some essential
ingredients you may need:

1. Shoulder of Lamb: Always choose high-quality, preferably grass-fed lamb



for the best flavor.
2. Aromatics: Onions, garlic, and fresh herbs like rosemary, thyme, and mint
are essential for flavor.
3. Vegetables: Root vegetables such as carrots, potatoes, and parsnips
complement the lamb beautifully.
4. Liquids: Stock (lamb, chicken, or vegetable), wine (red or white), or a
combination can be used to enhance the dish.
5. Seasonings: Salt, pepper, and spices such as cumin or coriander can add
depth to the flavor profile.

Delia's Classic Slow-Roasted Shoulder of Lamb

One of Delia's most beloved recipes is for a classic slow-roasted shoulder of
lamb, which produces a tender and flavorful dish perfect for family
gatherings.

Ingredients

- 1 shoulder of lamb (about 2.5 kg)
- 2 large onions, quartered
- 4 cloves of garlic, crushed
- 4 large carrots, chopped
- 500ml red wine
- 500ml lamb stock
- Fresh rosemary and thyme sprigs
- Olive oil
- Salt and pepper to taste

Instructions

1. Preheat the oven: Set your oven to 160°C (320°F).
2. Prepare the lamb: Season the shoulder of lamb generously with salt and
pepper. Heat some olive oil in a large roasting pan over medium heat and sear
the lamb on all sides until golden brown.
3. Add aromatics: Remove the lamb from the pan and add the onions, garlic,
and carrots. Sauté for a few minutes until the onions start to soften.
4. Deglaze the pan: Pour in the red wine, scraping up any browned bits from
the bottom. Allow it to bubble for a few minutes.
5. Combine and roast: Return the lamb to the pan, adding the stock and herbs.
Cover with foil and roast in the oven for about 3-4 hours, or until the meat
is fork-tender.
6. Serve: Remove from the oven and let rest for 15 minutes before carving.
Serve with the roasted vegetables and some of the cooking juices drizzled
over the top.

Herb-Crusted Shoulder of Lamb

For a more modern twist, consider Delia's herb-crusted shoulder of lamb
recipe, which elevates the dish with a fragrant crust.



Ingredients

- 1 shoulder of lamb (about 2 kg)
- 2 cups fresh breadcrumbs
- 1 cup fresh parsley, chopped
- 1 cup fresh mint, chopped
- 4 cloves of garlic, minced
- Zest of 1 lemon
- Olive oil
- Salt and pepper

Instructions

1. Preheat the oven: Set your oven to 180°C (350°F).
2. Prepare the crust: In a bowl, combine breadcrumbs, parsley, mint, garlic,
lemon zest, salt, and pepper. Drizzle with olive oil until the mixture is
moist but not soggy.
3. Sear the lamb: Season the lamb with salt and pepper, then heat some olive
oil in a skillet. Sear the lamb on all sides until browned.
4. Coat the lamb: Place the lamb in a roasting pan and press the breadcrumb
mixture onto the top of the lamb.
5. Roast: Cook in the oven for about 2 to 2.5 hours, or until the internal
temperature reaches 70°C (160°F) for medium-rare.
6. Rest and serve: Allow the lamb to rest for 15-20 minutes before serving.
This dish pairs beautifully with a light salad or roasted vegetables.

Stovetop Braised Shoulder of Lamb

If you prefer a stovetop method, Delia's braised shoulder of lamb is a
fantastic option that results in a deeply flavorful dish.

Ingredients

- 1 shoulder of lamb (about 1.5 kg)
- 2 onions, chopped
- 3 carrots, diced
- 4 cloves of garlic, minced
- 500ml chicken or lamb stock
- 500ml dry white wine
- Fresh thyme and bay leaves
- Olive oil
- Salt and pepper

Instructions

1. Brown the lamb: In a large, heavy-bottomed pot, heat olive oil and brown
the shoulder of lamb on all sides. Remove and set aside.
2. Sauté vegetables: Add onions, carrots, and garlic to the pot, cooking
until softened.
3. Add liquids: Return the lamb to the pot and pour in the stock and wine.



Add thyme and bay leaves, ensuring the lamb is mostly submerged.
4. Simmer: Bring to a simmer, cover, and cook over low heat for about 2.5 to
3 hours, or until the lamb is tender.
5. Serve: Remove the lamb, shred it, and serve it with the rich braising
liquid and vegetables.

Tips for Perfect Shoulder of Lamb

To ensure your shoulder of lamb turns out perfectly every time, consider the
following tips:

- Marinate: For added flavor, marinate the lamb overnight in a mixture of
olive oil, garlic, herbs, and spices.
- Use a meat thermometer: This will help you achieve the desired doneness
without overcooking.
- Let it rest: After cooking, resting the lamb allows the juices to
redistribute, resulting in a more succulent dish.
- Pair with sides: Classic sides include roasted potatoes, seasonal
vegetables, or a fresh salad to balance the richness of the lamb.

Conclusion

Exploring shoulder of lamb recipes Delia offers a delightful journey into the
world of hearty, comforting meals. Whether you choose to roast, braise, or
create a herb-crusted masterpiece, the shoulder of lamb is a versatile and
flavorful cut perfect for any occasion. With Delia's classic techniques and
your creativity, you can elevate your dining experience and create memorable
meals for family and friends. So gather your ingredients and get ready to
indulge in the rich flavors of shoulder of lamb!

Frequently Asked Questions

What is a classic Delia Smith recipe for shoulder of
lamb?
A classic Delia Smith recipe for shoulder of lamb includes slow-roasting the
lamb with garlic, rosemary, and a splash of red wine, allowing the meat to
become tender and flavorful.

What are the key ingredients in Delia Smith's
shoulder of lamb recipes?
Key ingredients typically include a shoulder of lamb, garlic, fresh rosemary,
red wine or stock, olive oil, and seasoning like salt and pepper.

How long does Delia recommend cooking shoulder of
lamb?
Delia recommends cooking shoulder of lamb for about 3 to 4 hours at a low
temperature, around 160°C (320°F), for optimal tenderness.



Can I use a shoulder of lamb recipe from Delia for a
slow cooker?
Yes, you can adapt Delia's shoulder of lamb recipes for a slow cooker by
searing the meat first and then cooking it on low for 6-8 hours with the same
ingredients.

What sides pair well with Delia's shoulder of lamb?
Sides that pair well include creamy mashed potatoes, roasted vegetables, or a
fresh mint and pea salad to complement the rich flavors of the lamb.

Does Delia have any tips for preparing shoulder of
lamb?
Yes, Delia suggests marinating the lamb overnight for enhanced flavor and
allowing it to come to room temperature before cooking for even cooking.

What wine does Delia recommend serving with shoulder
of lamb?
Delia recommends a full-bodied red wine, such as a Cabernet Sauvignon or a
Shiraz, to complement the rich flavors of the shoulder of lamb.

Are there any variations to Delia's shoulder of lamb
recipes?
Yes, variations can include adding different herbs like thyme or mint, using
different types of stock, or incorporating seasonal vegetables for added
flavor and nutrition.

Find other PDF article:
https://soc.up.edu.ph/29-scan/Book?docid=dSw05-6205&title=how-long-do-hemorrhoids-last.pdf

Shoulder Of Lamb Recipes Delia

Shoulder - Wikipedia
The human shoulder is made up of three bones: the clavicle (collarbone), the scapula (shoulder
blade), and the humerus (upper arm bone) as well as associated muscles, ligaments and …

Shoulder Pain: Causes, Symptoms, and Treatments - WebMD
Jun 19, 2024 · Shoulder joints can have their fair share of problems. Learn about common problems
and injuries, and tips on how to treat a painful shoulder.

Shoulder Pain and Common Shoulder Problems - OrthoInfo
Because so many structures make up the shoulder, it is vulnerable to many different problems and
injuries. This article explains some of the common causes of shoulder pain and describes …

https://soc.up.edu.ph/29-scan/Book?docid=dSw05-6205&title=how-long-do-hemorrhoids-last.pdf
https://soc.up.edu.ph/53-scan/files?ID=VhA07-5314&title=shoulder-of-lamb-recipes-delia.pdf


Shoulder Pain: 11 Common Conditions and Causes
Mar 4, 2022 · If you have a problem with your shoulder, the much-used joint isn’t exactly shy about
sharing the news. But where’s the line between general aches and an injury that might …

Shoulder Pain Diagram: Diagnosis Chart By Location
Jun 25, 2025 · You'll find three different shoulder pain diagrams here: These shoulder pain diagnosis
charts will help you identify what is causing your pain and then you can find out the …

Shoulder Muscles: Names, Anatomy & Labeled Diagram
The shoulder is one of the biggest joints in the human body, involved in almost all upper-body
movements. Also called the glenohumeral joint, it is a ball-and-socket joint capable of the …

Anatomy of the Human Shoulder Joint - Verywell Health
Nov 5, 2024 · The shoulder joint is the articulation between the thorax and the arm. This joint is one
of the most complex and mobile joints of the body as it is comprised of four articulations, …

Shoulder Anatomy, Area & Diagram | Body Maps - Healthline
Jan 21, 2018 · The shoulder is a complex combination of bones and joints where many muscles act to
provide the widest range of motion of any part of the body.

Shoulder Problems and Injuries - HealthLink BC
The shoulder joint has the greatest range of motion of any joint in the body. Because of this mobility,
the shoulder is more likely to be injured or cause problems.

SHOULDER Definition & Meaning - Merriam-Webster
The meaning of SHOULDER is the laterally projecting part of the human body formed of the bones
and joints with their covering tissue by which the arm is connected with the trunk.

Shoulder - Wikipedia
The human shoulder is made up of three bones: the clavicle (collarbone), the scapula (shoulder
blade), and the humerus (upper arm bone) as well as associated muscles, ligaments and …

Shoulder Pain: Causes, Symptoms, and Treatments - WebMD
Jun 19, 2024 · Shoulder joints can have their fair share of problems. Learn about common problems
and injuries, and tips on how to treat a painful shoulder.

Shoulder Pain and Common Shoulder Problems - OrthoInfo
Because so many structures make up the shoulder, it is vulnerable to many different problems and
injuries. This article explains some of the common causes of shoulder pain and describes …

Shoulder Pain: 11 Common Conditions and Causes
Mar 4, 2022 · If you have a problem with your shoulder, the much-used joint isn’t exactly shy about
sharing the news. But where’s the line between general aches and an injury that might …

Shoulder Pain Diagram: Diagnosis Chart By Location
Jun 25, 2025 · You'll find three different shoulder pain diagrams here: These shoulder pain diagnosis
charts will help you identify what is causing your pain and then you can find out the …

Shoulder Muscles: Names, Anatomy & Labeled Diagram
The shoulder is one of the biggest joints in the human body, involved in almost all upper-body
movements. Also called the glenohumeral joint, it is a ball-and-socket joint capable of the …



Anatomy of the Human Shoulder Joint - Verywell Health
Nov 5, 2024 · The shoulder joint is the articulation between the thorax and the arm. This joint is one
of the most complex and mobile joints of the body as it is comprised of four articulations, …

Shoulder Anatomy, Area & Diagram | Body Maps - Healthline
Jan 21, 2018 · The shoulder is a complex combination of bones and joints where many muscles act to
provide the widest range of motion of any part of the body.

Shoulder Problems and Injuries - HealthLink BC
The shoulder joint has the greatest range of motion of any joint in the body. Because of this mobility,
the shoulder is more likely to be injured or cause problems.

SHOULDER Definition & Meaning - Merriam-Webster
The meaning of SHOULDER is the laterally projecting part of the human body formed of the bones
and joints with their covering tissue by which the arm is connected with the trunk.

Discover delicious shoulder of lamb recipes by Delia that will impress your guests. Elevate your
cooking with expert tips and mouthwatering flavors. Learn more!
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