
 
BBQ lamb leg with Thai green curry 
 
Serves 4 
 
Ingredients 
 
Leg of lamb, approx 2 - 2.5kg, butterflied 
400ml coconut milk 
1 fresh red chilli, deseeded and finely chopped 
Malden salt and freshly ground black pepper 
Juice of 1 lime 
 
for the marinade 
2 sticks of lemon grass, trimmed and roughly chopped 
2 small pieces of fresh ginger, peeled and roughly chopped 
4 cloves of garlic, peeled 
2 green chillies, roughly chopped 
10 kaffir lime leaves, roughly torn 
a bunch of fresh coriander, leaves picked 
4 tablespoons olive oil 
juice of 2 limes 
 
 
Method 
1. Preheat the oven to 170°C. 
2. First make the marinade. In a food processor place the kaffir lime leaves, ginger, lemon grass, 
garlic, chillies and most of the coriander and pulse until it forms a thick green paste then stir in the 
olive oil and lime juice until well combined. 
3. Thoroughly coat the butterflied lamb leg with the marinade, season well and place in a roasting 
tray. Cover with tinfoil and place in the preheated oven for about an hour. 
4. About half way through cooking prepare the BBQ so it will be ready to cook on when the lamb 
is removed from the oven. 
5. Remove the lamb from the oven, keep the juice to one side. Divide the meat into three large 
pieces so it will be easier to BBQ. 
6. Place the lamb on the BBQ and cook for about 10 minutes, turning regularly until the meat is 
dark and crispy on the outside. Use some of the reserved cooking juices to baste the meat while 
BBQing it. When done, place the lamb on a board and loosely cover it with foil. 
7. While the meat is resting, make the curry. Place the tray with the cooking juices of the lamb 
onto the BBQ and pour in the coconut milk. Allow it to bubble for a few minutes. Stirring 
occasionally, the sauce will gradually thicken. Stir in the remaining chopped chilli. 
8. Once the sauce has thickened, carve the lamb into thick slices and serve immediately with the 
Thai curry sauce and some fresh coriander sprinkled over the top. 
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