TRAEGER &

A LITTLE

On tonight’s table is @ mast leg of lamb,
Smaoked to 145°F then seared over 3 hot
charoal and willow fire, This process of
cooking ower low heat first, resting, then
searing over very high heat, i known as
Reverse Sear. It is the best way to produce
perfectly done meat and a cunchy seased
crist, without overcooking any meat. We
explain the process more fully in this articke:
hittp/homeafeconamy.net subireverse_sear
Preparation starts with applying Kosher salt
and spices to the meat surface. This is best
done the night before, but you will stll get
oed results doing the spice reb right before
cooking, ke we did today. Proper salting helps
the meat retain molsture and it tastes good,
N need to over-salt, just sprinkbe it o like you
would at the table

Step two is stabbing the roast like & maniac.
Thiss accomplishes a couple things. it allows all
and fat from the surface to get down inside
the rast, and it o makes pockets where
we can insert slivers of fresh garkic, There ks a
commaon belied that melting Gt will trickle
down through the meat and enhance flavor;
tmfortunately, this isn't tree, A few stab holes
may allcw a bit of fat and spices 1o get down
inside, though. Normally, ondy salt will actually
move through the meat, so even a little bit
of spice seeping ko the stab hales makes a
difference.

Hiter applying a rub of extra virgin olive oll,
Kosher salt, course ground pepper, rosemary,
thin garkic slices, and course garlic granules,
we inseried shivers of fresh garlic into the stab
holes. A few rosemary leaves In the holes is
als a good thing. Any oil on the surface will
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interfere with getting smoke flavoe into the
meat, 50 we nomally avoid it However,
the large size of rosemary |eaves make
some additional binder desirable. Olive of is
delicious and the flavor compliments lamb, so
it's really a wonderful compromise.

The mast went into the gill and the
temperature dial was set to 1805, About five
hours kter, we started a charcoal fire and
put some willow sticks on top of the fire. The
rodst came off the Traeger at 145°F intemnal
temperature, which i done medium. We seq
it aside 1o rest and cool for twenty minutes
whilz the old Weber charcoal grill got hot. It
only took a few minutes to sear all six sides
of the meat, induding significant dark bwn
crunchy char on one side.

We served the mast with boiled Red River
Valley red potatoes, in butter and rosemary
and frash buttered garden beets, There really
isn't @ better meal

INGREDIENTS

«4.5 b Leg of Lamib, bone in

« 2 thsp Extra Virgin Olive il

» 1 chave Fresh Gardic

+ | thep Kosher Salt

« 1 thep Course Grownd Pepper

« | thap Cowrse Grownd Garlic Granules
+ 1 thap Rosemary Leavas, dried or fresh
Optionak:

« Mint jesty served on the side.
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