Lamb Stew with Lemon

ACTIVE TIME: 30 MIN 
TOTAL TIME: 2 HRS 
SERVES: 4 

Fabio Trabocchi remembers having this lamb stew, with its creamy sauce, at Easter lunches in Le Marche. 

ingredients

· 3/4 cup extra-virgin olive oil 

· 1 1/2 pounds lean, boneless leg of lamb, cut into 3/4-inch cubes 

· Salt and freshly ground pepper 

· 1 medium onion, chopped 

· 4 garlic cloves, thinly sliced 

· 1 1/4 cups dry white wine 

· 1 large rosemary sprig 

· 3 large eggs, beaten 

· 1/4 cup heavy cream 

· 1 cup freshly grated Parmesan 

· 3 tablespoons finely chopped flat-leaf parsley 

· 1 teaspoon grated lemon zest 

directions

1. In a medium enameled cast-iron casserole, heat 2 tablespoons of the olive oil until shimmering. Season the lamb with salt and pepper and add half of the meat to the casserole in a single layer. Cook over moderately high heat, turning once or twice, until browned all over, about 7 minutes. Transfer the lamb to a plate and pour off the oil. Add 2 more tablespoons of olive oil to the casserole and repeat with the remaining lamb. Wipe out the casserole. 

2. Add the remaining 1/2 cup of olive oil to the casserole. Add the onion and garlic and cook over moderate heat until the onion is softened. 

3. Return the lamb and any accumulated juices to the casserole. Add the wine and rosemary and bring to a boil, scraping up any browned bits from the bottom. Cover and simmer over moderately low heat until the lamb is tender, about 1 1/4 hours. 

4. Uncover the casserole and simmer the stew until the liquid has nearly evaporated, about 20 minutes. Remove from the heat and discard the rosemary sprig. 

5. Meanwhile, in a medium bowl, whisk the eggs with the cream. Whisk in the Parmesan, parsley and lemon zest. 

6. Using a wooden spoon, stir the egg mixture into the lamb stew. Cook over low heat, stirring gently, until the the eggs just begin to set and the sauce is thick and creamy, about 5 minutes. Transfer the stew to a bowl and serve. 
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A deep and earthy Rosso Piceno will highlight the herbed lamb. Look for a Le Marche bottling: the 2001 Saladini Pilastri Piediprato or the 1999 Le Caniette Morellone.

Search for easy-to-find tannic, full-bodied barbaresco 

Recipe by Fabio Trabocchi
From Italy's Le Marche | Fabio Trabocchi
This recipe originally appeared in October, 2004. 
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