CLEVER CAVEMAN LAMB STEW yields approximately 1/2 gallon




                                      recipe developed by The Clever Cleaver Brothers®
   1 tablespoon olive oil




   1 cup thinly sliced leeks, cleaned well

   2 cloves minced garlic




   1 cup 1/2-inch sliced carrots

   3 sprigs fresh rosemary




   1 cup 1/2-inch sliced potatoes

   1 pound lamb, cut in 1-inch diced pieces


   1 cup quartered mushrooms

1/2 teaspoon salt





   1 tablespoon chopped parsley

1/2 teaspoon black pepper




1/4 cup sweet Vermouth

   4 tablespoons flour





      juice of 1/2 lemon

   4 cups beef broth





   1 tablespoon chopped fresh parsley

   1 cup red wine

1.
In a 4-quart saucepan, heat the olive oil. Add minced garlic and heat for 30 seconds.

2.
Add rosemary, diced lamb, salt and pepper. Combine and cook for 3 minutes.

3.
Sprinkle flour over the meat. Combine and cook for 1 minute.

4.
Add beef broth, red wine, leeks, carrots, potatoes, mushrooms and 1 tablespoon chopped parsley. Combine, bring to a boil, reduce heat to simmer and cook for approximately 20 minutes or until the potatoes are tender.

5.
Just prior to service, mix in sweet vermouth, lemon juice and the other tablespoon of chopped 

parsley. Enjoy Clever Caveman Lamb Stew.

