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Greek Butterflied BBQ Lamb

1

Leg of lamb (6-7 lb), boned and butterflied

1/4
C
Lemon juice

1/4
C
Dry vermouth

3
Tbl
Olive oil

1/3
tsp
Freshly ground black pepper

2
tsp
Dried oregano

1/2
tsp
Dried thyme

1/2
tsp
Dried rosemary

4

Cloves of garlic, minced

1/2
tsp
Salt 



Lemons

Lay out the meat in a shallow pan or casserole.  Mix together the lemon juice, vermouth, oil, salt, pepper, other dried spices and garlic and pour over the meat.  Turn meat to coat both sides and chill several hours or preferably overnight.  Barbecue the meat on a grill over medium coals or medium setting for about 20 minutes to brown on one side, then turn to brown the other side cooking for about 20 minutes more for medium-rare.  Baste several times during the grilling with the marinade.  When done place on a carving board and garnish with lemon wedges.  A Greek salad and fresh crusty bread make great side dishes. 
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