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This meltingly tender lamb stew, which Jackie Bergman 
makes with grass-fed lamb, is the cook’s most versatile lamb 
recipe. Top it with mounds of mashed rutabagas, bury it 
under shepherd’s pie, drape it with haricots verts, or serve 
alongside smashed, roasted Red Bliss potatoes. 

1	 �4–41/2 lb. boneless lamb shoulder or leg of lamb, trimmed 	
of all fat and cut into 11/2-inch cubes

	 Kosher salt

	 Cracked black pepper

5 	 Tbsp. olive oil, divided

2 	 cups chopped onions

1 	 Tbsp. minced garlic (6 cloves)

3 	 Tbsp. all-purpose flour

1 	 cup dry white wine

2 	 cups beef or chicken stock or one 14-oz. can beef or chicken broth

1 	 141/2-oz. can diced tomatoes

1–2 	 Tbsp. snipped fresh rosemary

1 	 tsp. dried thyme, crushed

2 	 bay leaves

1 	 cup frozen small whole onions

1 	 Tbsp. butter

	 Kosher salt

	 Cracked black pepper

4 	 carrots, bias-sliced and blanched* (optional)

1 	 cup fresh or frozen peas, blanched* (optional)

8 	 oz. haricots verts or green beans, blanched* (optional) 

Season meat with salt and pepper. In a Dutch oven brown meat, in 
batches, in 2 tablespoons of hot olive oil over medium heat. Drain meat 
and remove from Dutch oven; discard drained fat. Add remaining 
3 tablespoons oil to Dutch oven. Add chopped onions and cook over 
medium heat for 15 minutes or until very tender and starting to brown, 
stirring occasionally. Add garlic and cook for 5 minutes more, stirring 
occasionally. Add flour; cook and stir 5 minutes more. Whisk in wine 
and cook, uncovered, for 3 minutes, stirring constantly. Stir in stock, 
undrained tomatoes, rosemary, thyme, and bay leaves. Bring to boiling. 
Stir in lamb. Return to boiling. Cover; bake in a 350° oven for 1 hour. 

Meanwhile, in a large skillet cook frozen whole onions in hot 
butter over medium heat for 10 to 12 minutes or until golden, stirring 
occasionally. Stir whole onions into lamb mixture in Dutch oven. Cover 
and bake for 15 to 30 minutes more or until lamb is tender. Remove and 
discard bay leaves. Season to taste with additional salt and black pepper. 
Top each serving with blanched vegetables, if desired. Makes 6 servings.

*TO BLANCH VEGETABLES: Add vegetables to lightly salted boiling water; return 
to boiling and cook for 2 minutes or until crisp-tender. Drain and place 
vegetables in a bowl of ice water to quickly cool. Remove and drain well. 
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