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21925 County Hwy ZZ, Richland Center, Wisconsin 835
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Serves 4
INGREDIENTS

2lb Lean Scotch Lamb Leg, boned
1 tsp Rosemary
1-2 Cloves Garlic % pint Lamb Stock
4 oz Red or White Onions, cut into
wedges
Seasoning (Salt and Pepper)
1/4/ pint Red Wine
4 ozs Leeks, cut into chunks
2 tbsp Olive oil
4 ozs Carrots, peeled and cut into chunks

METHOD

1. Seal (Brown) leg in oil in a roasting pan.
Add leeks, carrots, onions, garlic, herbs and
seasoning. Add red wine and lamb stock.

Cover with a tight fitting lid and cook in a pre-
heated oven, 350 deg. for 2 %2 hours.
2. When cooked, remove meat from liquid and
put remaining juices into a saucepan and reduce
to required consistency.
Reheat meat in sauce.
3. Slice meat into equal portions and pour sauce
over top.

Serve with rice, noodles or crusty bread.

Y% 0 %)! &
( 2- >

#? % @0% AA&
3! ? &8##

& #H#l *#' S(#'( "%

,0 1,%0p!
%B C &
&"? >- %? D 0
r* & !
!
- 1& )
! 1)
12 %21( 1(! -1
7 $ 3!
? &8
- .10 %)
% ) +



At the 2008 Maryland Sheep and Wool
Festival, | showed two yearlings and my new

8 0 @ !'F ram lamb. The new ram placed second in his
) > %( class. In the fall of 2008, | bred 5 ewes, and |
@ !''O0 ! 0 also have one yearling in the barn to be bred this
-10! o' 1 fall. At the 2009 Pennsylvania Farm Show, |
) ! showed two yearlings, and they plac8tighd
? - &@ '& 0! % 4" in the All Other Breeds Wool, in a class that
0 % 0 -0% + included Border Leicesters, Karakuls, and
Jacobs. At the 2009 Maryland Sheep and Wool
Starting with Scotties Festival, | plan to show four sheep, including
two Scotties, and to donate one of Lannah’s
Scottish Blackface sheep were not my daughters back to the Youth Conservationist
first choice for raising sheep. In fact, | had Program.
already been raising Dorsets and crosses for When | started with Lannah, | had no

several years before getting my first Scottie. As idea what | was getting into. Now that | have 8
a 4-Her, | was focusing on raising market lambs ~ Scotties, and lambs on the way, | wouldn't give
for local 4-H shows, but in 2006 everything them up for the world.

changed.

A friend of mine had won a Hog Island GGGGGGGGGGGGGGGGGGG
ewe through the Youth Conservationist Program ,!  #' #! "# ', #0 :4>7?,
(YCP) at Maryland Sheep and Wool Festival. | 0 ' % %
became interested in the program. To win a rare
sheep breed ewe, | had to write an essay on why --% ! ) !
| wanted to raise a rare breed. | narrowed my %
breed selection down to five breeds, to include 4 | %
the Scottish Blackface based on their hardiness, 1'2% *I HS8
wool staple length, and awesome looks. | $ ( (!'0& -
submitted my essay and a few weeks later, | 1 1o 0 %
received a call from Richard Gentry of Braeburn ) I 10& %

Farm telling me | had won a Scottish Blackface ) % ! * 6
ewe. &D ry 21! &

Not long after that, | found myself at 5! ) ) !
Maryland Sheep and Wool Festival accepting a = )
Scottish Blackface yearling ewe, named )I-

Lannah. Mr. and Mrs. Gentry were an excellent - - % !
source of information about Scotties, and | D ) )
learned a lot from them. That fall, | purchased a >0 #l
Scottie flock from James Schuster, a previous D < 0"
YCP winner. He had a Braeburn ram, four

ewes, and a ewe lamb. The next spring, Lannah

and the other Scotties gave birth to five lambs.

In 2007, | showed two of my Scotties at W' %)) $ #&!
Maryland Sheep and Wool Festival. In 2008,
we sold our Braeburn ram, and | made plans to " % 10 1( )
purchase a new ram, whose sire would be ) & 0
‘Graham’, Champion White Long Wool Ram of oo tty M1
2007 Maryland Sheep and Wool Festival. ’#2. # ‘E‘ | ') !352” *06 11



