
 

 

Slow Cooked Lamb finished on the BBQ  

Claire Jackson for Kidssakes 

Prep Time: 30 minutes  Cooking Time: 4 hours  Serves: 4 - 6 

Preheat the oven to 150 degrees. Have a BBQ at the ready for at least 2 hours worth of cooking 

Ingredients 

 1 Shoulder of Lamb bone in (approx 1.2 kg) 

 Mint (few sprigs on stalks)   

 Rosemary (few sprigs) 

 6 Garlic Cloves finely chopped 

 75 ml balsalmic vinegar 

 15 ml olive oil 

 ½ tsp ground cumin 

 ½ tsp smoked paprika 

 Salt and black pepper 

Method 

1. Make a marinade for the lamb with the balsalmic vinegar, olive oil, garlic, and spices. Mix well. 

2. Place lamb shoulder into a Ziploc bag or suitable container, and cover with the marinade. (the Ziploc bag works 

well here because you can rub the marinade all over the lamb while it is inside the bag. Place in the fridge for a 

couple of hours (overnight if possible) 

3. Lay out a couple of sheets of tinfoil (at least 2 layers) enough to cover the lamb. Fold the edges up so that there is 

space to place the lamb but also hold the juices of the marinade. Place the shoulder of lamb on the tinfoil along 

with the marinade and wrap up so that the marinade doesn’t leak out and the lamb is well covered. It is important 

that there is at least 2 layers of tinfoil covering the lamb. 

4. Place the lamb in the preheated oven for 2 hours. This will give you time to get the BBQ ready.  

5. Remove the lamb from the oven and continue cooking on the BBQ (not over direct heat (i.e. the coals are towards 

the outside of the BBQ with the lamb in the centre and the lid on. This recreates the effect of an oven but with a 

delicious smokiness) Cook on the BBQ for another 2 hours. You don’t need to turn the parcel, just leave it to slow 

cook. 

6. Serve with jewelled couscous (couscous with slivered almonds, sundried tomatoes, sliced black olives, grilled 

courgette chunks and pomegranate seeds) crème fraîche and flatbreads (and chilli oil if you want to spice it up ) 

 


