
More amazing offers in store   aldi.ie

Garth McColgan Recipe

Arklow, Ashbourne, Athlone, Bagenalstown, Ballinasloe, Buncrana, Carlow – Graiguecullen, Hanover Road Carrick 
on Suir, Castlebar, Cavan, Celbridge, Clane, Claremorris, Clifden, Clonmel, Cork – Ballincollig Westside Retail Park, 
Main Street, Ballyphehane, Blackrock, Carrigtwohill, Cobh, Grange Road, Mallow, Mayfi eld, Midleton, Michelstown, 
Drogheda – Trinity Street, Donore Road, Dublin – Coolock, Finglas, Fonthill, Longmile Road, Newlands Cross, Nutgrove, 
Palmerstown, Parnell Street, Rathmines, Santry, Tallaght Belgard Road, Tallaght Cross West, Dundalk – Newry Road, 
Ramparts Road, Dungloe, Edenderry, Ennis, Enniscorthy, Ferrybank, Galway – West City Centre Retail Park, Galway 
Retail Park, Gorey, Gort, Kells, Killarney, Killorglin, Kilrush, Letterkenny, Limerick – Childers Road, Castletroy, Listowel, 
Longford, Loughrea, Maynooth, Mullingar, Naas, New Ross, Portumna, Roscommon, Thurles, Tralee, Tullamore, 
Tullow, Waterford, Wexford – Trinity Street, Wexford Retail Park.

For quality and value, we’ve got Ireland covered

Aldi, in store, accepts cash and Laser cards only. No cheques or credit cards. All offers subject to (limited) availability. Prices correct at time of going to print. For details of your nearest store visit our website at www.aldi.ie  *Check pack for warranty details. The warranty may be available via the 
distributor or the manufacturer. Packaging may vary. Products purchased at Aldi are covered by a 30 day guarantee. Goods returned must be accompanied by the appropriate till receipt. Waste Electrical and Electronic Equipment (WEEE) must never be placed in your waste disposal or recycling bins. 
WEEE is taken back free of charge at electrical retail outlets on a one for one, like for like basis. Local authority civic amenity facilities also take back WEEE free of charge. WEEE recycling is free. 

Warranties
provide breakdown and 
parts replacement cover.

30 Day Guarantee
Relax everything is covered
for details visit www.aldi.ie

Customer Helpline 
helps you with technical
queries and system set-up.

We are open: 

Mon – Wed 9am  –  8pm
Thurs & Fri 9am  –  9pm
Sat  9am  –  7pm
Sun  11am  –  7pm

Mon 29th March  9am  –  8pm
Tues 30th March 9am  –  8pm
Weds 31st March  9am  –  8pm
Thurs 1st April  9am  –  9pm
Fri 2nd April  9am  –  6pm

Sat 3rd April 9am – 7pm
Sun 4th April  Closed
Mon 5th April 11am – 6pm
Tues 6th April 9am – 8pm

For Gravy
6 cloves Garlic, cut in half
2 sprigs Rosemary
¼ tsp Freshly Ground Black Pepper
600ml Liquid Beef Stock
50ml Cream

1 bulb Garlic, cut across the centre
2 tbsp Sunflower Oil
½ tsp Sea Salt
Freshly Ground Black Pepper
For Raspberry Compote
100g Frozen Raspberries
1 tsp Lemon Juice
40g Caster Sugar

Ingredients
For Roasting
1  Irish Half Lamb Leg
2 Red Onions, quartered
2 White Onions, quartered
6 Medium Carrots, cut into fork-sized pieces
3 Parsnips
3 sprigs Rosemary

Method – For Roasting
1.  Make a bed of the vegetables in a roasting tray for the lamb. Season with sea salt and drizzle over the oil.
2.  Pat the lamb joint dry with some kitchen paper. Season the lamb with sea salt and freshly ground black pepper and place on top of 

the bed of vegetables.
3.  Put the roasting tray into a preheated oven at 220°C. Cook for 20-25 minutes then reduce the heat to 160°C and continue cooking for 

40 minutes.
4.  The lamb will be rare. If you prefer medium cooked lamb return to the oven for a further 10 minutes at 200°C. 
5.  When cooking has completed, rest the meat covered in tin foil  in a 50°C oven for 15 minutes before carving.

For Raspberry Compote
1.   Put all the ingredients together in a saucepan and boil for 10 minutes, taking 

care that it doesn’t stick to the bottom of the pan.
2.   Remove from the heat and leave to cool to room temperature.

For Gravy
1.   Put the first 4 ingredients together in a sauce pan and boil to reduce to 100ml.
2.   Remove the rosemary and add 50ml cream. Boil for 1 minute.
3.   Add the juices from the rested lamb and mix again.

Roast Leg of Lamb with Root Vegetables and Raspberry Compote

**Fresh produce prices can vary. Offers available for a limited time only, subject to availability.

Serves 

4-6
Prep 
Time

Cook Time 

1hour 10mins
Plus 15 minutes 

resting for the meat

20mins

It’s got to be Irish 
lamb for Easter

To serve
Serve the lamb with the roasted vegetables, gravy and 1-2 teaspoons of raspberry compote. 
Try this dish with goose fat roasted potatoes in a big bowl on the table. Easy.

**Fresh produce prices can vary. Offers available for a limited time only, subject to availability.

Enjoy ALCOHOL Sensibly. Visit 
Please drink responsibly. Permitted hours of sale for alcohol in all Aldi stores are Monday to Saturday 
10.30am-10.00pm, Sundays between 12.30pm-10.00pm, Good Friday and Christmas Day closed.

Perfect 
with...
Specially 
Selected 
Roast 
Potatoes in 
Goose Fat

Rioja Reserva

Perfect 
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Store cupboard items

Bank Holiday opening times: 


