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Recipe - Baked Lamb with Farmacy Oregano
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Olive oil
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Water
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Lemons (juiced)

278

2 pieces

B 651 22 AT

=70

Salt and pepper
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. Remove and extra fat from lamb.

. In bowl, combine salt, pepper, and oregano and mix.

. Take mixture and spread it all over meat (or add lamb to bowl of mixture).

. Preheat oven to 205°C/400°F.

. In a baking pan, add olive oil, lemon juice, and 1/2 cup water.

. Bake until lamb is cooked, about 35-45 minutes.

. Half way through, check and glaze with liquid (If liquid evaporates, just add a bit more water).
. Remove add a preferred garnish, and serve!
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Feast Fresh with Farmacy

Cooking with Farmacy is fun and full of flavourful memories. Place a piece of
baking paper on top of this recipe. Lay out fresh ingredients, snap the moment,
wrap and bake. A feast awaits, and so will your next memory.
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Lamb chops
(about 1 pound)
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4 pieces

FARMACY

WEEFEIE ot
Fresh FARMACY oregano
(juiced)
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