


 

 
 

 
 

 
  
 
  
  
 

 
 

 

  

 
 

 

 

 
 

 



Be Part of the Journey

We believe that a strong community is built on the passion and participation of its people. Ní neart go cur le 
chéile there is no strength without unity. In that spirit, we encourage you to get involved and make your 
mark. Joining the Irish Society is more than a membership 
lasting friendships, and help shape the future of our community. Your energy and ideas will help us grow and 
reach new heights. Together, we will celebrate our Irish heritage, support one another, and create a lasting 
legacy for future generations.

Come join us on this exciting journey. With your participation and our shared enthusiasm, the Irish Society 
of the National Capital Region will continue to flourish a testament to the power of community, culture, 

row, and make a difference, hand in hand!



L E G  O F  L A M B  W I T H  R O S E M A R Y

A N D  I R I S H  B U T T E R

I N G R E D I E N T S

1 leg of lamb, boned
150g Kerrygold Pure Irish 
Salted Butter
4 garlic cloves, peeled
5 sprigs of rosemary
Handful of flat-leaf parsley, 
finely chopped
Salt and pepper
Twine

T o  s e r v e
Mustard

D I R E C T I O N S

No Easter meal is complete without a roast leg of lamb, indeed it's delicious any time of 
the year. Add some real Irish butter, garlic and rosemary to make the meat extra tender, 
juicy and full of flavour. This super simple recipe will always leave your gu ests wanting 
more!

1. Preheat the oven to 180°C. Season the leg of lamb with salt and pepper. Layer 
slices of butter and the garlic and rosemary on the meat. Roll up the lamb and 
secure with twine.

2. Melt a tablespoon of butter in an ovenproof pot and brown the lamb all over. 
Season again with salt and pepper. Place some more slices of butter on top of 
the lamb.

3. Roast the leg of lamb in the oven for 60 minutes. Using a serving spoon pour 
butter from the pot on the lamb throughout to retain moisture.

4. Remove the lamb from the oven, wrap it in foil and leave it sit for no less than 
10 minutes. Carve the lamb, garnish with fresh parsley and serve with a side of 
mustard.



 

 

 

 

 

 

 

 

 

 

 

 

 




