
Slow Cooker Balsamic Glazed Lamb

Active Time: 4 hours | Total Time: 4 hours | Serves: 8

Nutrition Information Per Serving

251.4 calories, 9.31 g carbohydrate, 3.22 g fiber, 6.09 g NET carbs, 36.98 g protein, 7.15 g fat

Ingredients Preparation

1 cup sliced organic red onions

1 Tbsp. fresh rosemary

2 tsp(s) sea salt

2 tsp(s) fresh thyme

48 ounce(s) organic grass-fed lamb leg roast

1/2 Tbsp(s) fresh mint, finely chopped

2 tsp(s) black pepper

1/4 cup(s) organic balsamic vinegar

4 medium(s) organic zucchini, sliced

2 tsp(s) fennel seed

2 tsp(s) ground coriander

12 whole(s) organic baby carrots

1. Combine salt, pepper, coriander, rosemary, mint,
thyme and fennel. Rub into lamb.

2. Add lamb and remaining ingredients to slow
cooker.

3. Drizzle the balsamic over all. Cover; cook on high
for 3-4 hours.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


