
1993 bottle and a recipe for laban emmoh (lamb in yoghurt sauce): 
 
With aromas of dried fruits backed by a hint of spice and pale tawny colour, this wine shows its 
maturity. The light-bodied palate is well-balanced and layered, with delicate yet persistent flavours 
and a long finish. The fine acidity of the wine works well with the acidity of the yogurt sauce and the 
sweetness provided by the onion in this dish of Lamb cooked in Yogurt Sauce. It’s best to decant the 
wine an hour or two before serving. 
 
Lamb Stewed in Yoghurt 
Laban Emmoh 
 
Serves 4 
 
1 kg lamb from the shank end of the leg, boned and cut into medium-sized pieces 
coarse sea salt 
16 baby onions (400 g), peeled 
For the yoghurt sauce 
25 g unsalted butter 
1/2 bunch fresh coriander (100 g on the stalk), washed, dried, most of the stalks cut off, 
finely chopped            
7 large garlic cloves, peeled and crushed 
1 kg yoghurt (I like to use goat’s yoghurt) 
1 free range egg, whisked  
        
Put the meat in a large saucepan. Add 1.2 ltr water and 1 tablespoon coarse sea salt and place over a 
medium heat. Bring to the boil. As the water is about to boil, skim the surface clean then cover the 
pan and boil gently for 45 minutes. Add the peeled onions and simmer for 15 more minutes or until 
both onions and meat are cooked. Keep warm. 
   
While the meat is cooking, melt the butter in a frying pan over a medium heat. Add the chopped 
coriander and crushed garlic and sauté for one minute, or until the  the coriander softens without 
letting it brown. Take off the heat and set aside. 
 
Put the yoghurt in a large heavy saucepan. Add the whisked egg and mix well with a clean wooden 
spoon - it is important you use a spoon without food or taste residue on it so that you do not spoil the 
whiteness or taste of the yoghurt - and place over a medium heat. Bring to the boil, stirring constantly 
if not the yoghurt will curdle. When the yoghurt has come to a bare simmer, reduce the heat to low 
and simmer for 3 minutes, still stirring. 
 
Take the meat and onions out of the stock and drop into the yoghurt sauce.  Stir for a few minutes 
until the meat and onions take the taste of the yoghurt sauce and are as hot. Serve with vermicelli 
rice or very good bread.  
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