
Casserole Roast of Lamb Stuffed with Peas and Mushrooms 

from The Seasons of the Italian Kitchen  

 

For 8 servings 

 

1 ounce dried porcini (or substitute ¾ pound fresh white mushrooms) 

¾ cup shelled fresh or frozen peas 

2 cups cubes of day-old country-style bread 

3 tablespoons olive oil 

½ cup chopped onion 

¼ pound chopped prosciutto 

¼ pound calf’s liver, cut in ½ inch pieces (optional) 

1 cup freshly grated pecorino romano 

1 egg 

Salt, freshly ground black pepper 

1 boned leg of lamb, about 6 pounds 

2 tablespoons butter 

 

Preparing the stuffing: 

 

Put the dried porcini into a bowl and pour 1 cup boiling water over them.  After 30 minutes, drain them, reserving 

the water. Rinse the mushroom pieces thoroughly, chop them coarsely, and rinse again. Line a sieve with a 

dampened paper towel and strain the soaking liquid into a small bowl. Or, if using fresh mushrooms, wash and 

coarsely chop them. 

 

Blanch the fresh peas in boiling salted water 5 minutes. Or, if using frozen peas, defrost them. 

 

Put the bread cubes into a bowl and pour the porcini liquid over them, pressing so they absorb it fully. If porcini 

weren’t used, soak the bread in warm water. 

 

Heat the olive oil in a large skillet. Sauté the onion 5-10 minutes, until soft. Add the mushrooms, prosciutto, liver 

(if using) and peas. Cook 10 minutes, stirring occasionally. Transfer this mixture to a large bowl and let it cool 

somewhat.   

 

Squeeze the bread fairly dry and add it to the mushroom bowl, along with the grated cheese, egg, ¼ teaspoon salt, 

and a generous quantity of black pepper.  Mix well. 

 

Stuffing and cooking the lamb: 

 

Preheat the oven to 350° F. Spread the lamb out on a work surface. If there are any tears in the meat, patch them 

with small pieces cut from the ends.  Salt and pepper the entire surface lightly. Mound the stuffing on one half of 

the lamb. Fold over the other half and sew all the edges together with a darning needle and heavy-duty thread. 

 

Choose a covered casserole large and deep enough to contain the stuffed lamb.  Oil the bottom generously and set 

the lamb in it. Salt and pepper the meat lightly and dot the top with butter. Cover and roast in the oven for 2 hours. 

 

Transfer the meat to a carving board. Defat the liquid in the casserole and boil it down if necessary to make a 

thinnish sauce.  Remove all the thread from the lamb, then slice and arrange it on a serving platter, moistening the 

slices with the sauce. 
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