
SAVENOR’S WINE-BRAISED LEG OF LAMB WITH GARLIC 
What to drink: A full-bodied Zinfandel. 

 

1 5 3/4-pound bone-in leg of lamb, well trimmed 

4 large garlic cloves, minced, divided 

3 large heads of garlic, cut horizontally in half 

1 bunch fresh thyme (about 1 ounce) 

1 750-ml bottle dry white wine  

 

2 tablespoons (1/4 stick) butter  

 

Preheat oven to 475°F. Place lamb in large roasting pan. Rub all over with half of minced 

garlic. Sprinkle with salt and pepper. Place halved heads of garlic around lamb, cut side 

up. Scatter 1 bunch thyme over and around lamb. Roast lamb 20 minutes. Reduce oven 

temperature to 350°F. Boil wine in large saucepan for 5 minutes. Pour wine around lamb. 

Cover and roast until lamb is very tender, about 2 hours 45 minutes longer. (Can be made 

1 day ahead. Cool, uncovered, 1 hour. Cover and refrigerate. Rewarm, covered, in 350°F 

oven for 30 minutes before continuing.)  

 

Transfer lamb and heads of garlic to platter. Tent with foil. Using slotted spoon, remove 

thyme sprigs and garlic skins from pan juices. Place roasting pan over medium-high heat 

on stovetop. Bring juices to boil. Add butter and remaining minced garlic. Boil until 

juices thicken slightly, about 12 minutes. Season jus with salt and pepper. Slice lamb; 

spoon jus over.  

 

Makes 6 servings. 

 


