
SPRING LAMB STEW from leftover leg of lamb 
six servings 
 
A turnip, a small rutabaga, a sweet potato or yam, some fennel, parsnip, or parsley 
root could all serve beautifully in this stew in place of potatoes or carrots.  Add some 
minced garlic if you like, as well. 
 
▪ 1 each tablespoon olive oil and butter 
▪ 1 medium onion, chopped 
▪ 2 each celery stalks and medium carrots, sliced 
▪ 1/4 cup chopped ham (can use a strip of bacon–chop it finely and 

cook with the vegetables) 
▪ Handful parsley, chopped plus a bit for garnish) 
▪ 2 tablespoons each:  chopped fresh dill and rosemary (or 1 teaspoon 

each, dried) 
▪ Kosher salt, fresh ground pepper, crushed red pepper 
▪ 1 cup red wine 
▪ 2 tablespoons tomato paste 
▪ 4 cups chicken stock (or 32 ounces boxed chicken broth, low-

sodium) 
▪ 2 cups water 
▪ 3/4 – 1 1/2 pound(s) cooked leg of lamb, trimmed, and chopped into 

1/2-inch pieces, divided 
▪ 1 large white Idaho potato, peeled, and small diced 
▪ 1/2 pound fresh asparagus, trimmed and cut into 1/2-inch pieces; 

reserve tips to use at the end so they are just barely tender 
▪ 1/3 cup frozen or fresh green peas 
▪ 1/2 cup grated Parmesan cheese for garnish 
 
In a 6-quart heavy pot, heat the oil and butter over medium 
flame.  Add the onion, celery, carrots, ham, parsley, dill, and 
rosemary; season with a 1/2 teaspoon kosher salt, 1/4 teaspoon fresh 
ground black pepper, and a good pinch of crushed red pepper. Cook 
until the vegetables are nearly tender, perhaps 10 minutes.  Pour in 
the wine and add the tomato paste, stirring well and letting cook down 
5 minutes or so.  Pour in the broth and the water. Raise heat and bring 
to a boil.  Reduce heat to simmer and stir in 1/2 cup or so of the lamb 
pieces along with the diced potato. Taste for seasoning.  Simmer 20 
minutes and add the rest of the lamb, the asparagus pieces (no tips), 
and the frozen peas.  Let cook another 5-10 minutes OR until peas and 
asparagus are about half-tender; taste for seasoning and add the 
reserved asparagus tips.  Let cook just a minute or two. Serve hot 
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