Levi's Jamaican homecoming lamb
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 Recipe adapted from BBC’s Levi Roots’ recipe (Caribbean Food Made Easy) 

Ingredients:
For the spice paste                                  For the lamb

3 sprigs fresh thyme, leaves only                               4 equal pieces lamb rump (@ 1 lb.)

3 tbsp finely chopped fresh mint leaves                     3 TBS. olive oil

2 scallions, green part only, chopped                         2½ fl oz cold water

½ Scotch bonnet, seeds removed, finely chopped      4 fl oz. stout
6 allspice berries                                                         1½ TBS. dark brown sugar
2 limes, juice only

salt, freshly-ground black pepper and about 1 tbsp olive oil 
Preparation method:
For the spice paste, grind all of the spice paste ingredients in a mortar and pestle to a smooth paste. Transfer the spice paste to a large bowl.
For the lamb, wash the pieces of lamb rump in cold water and pat dry with kitchen paper. Add the pieces of lamb to the bowl of spice paste and mix until they are completely coated in the spice mixture. Cover and chill in the fridge for at least an hour, or ideally overnight, to marinate.
When the lamb rump pieces have marinated, heat the oil in a heavy-based, lidded pan over a high heat. When the oil is smoking, add the lamb rump pieces and fry for 2-3 minutes, turning regularly, or until browned on all sides (reserve the bowl containing the leftover marinade). Cover the pan with a lid and reduce the heat to medium. Continue to cook for a further 4-5 minutes. 

Add the 2½ fl oz of cold water to the bowl containing the reserved leftover marinade. Swirl the water around the bowl, then pour the watered-down marinade into the pan with the lamb, cover again and continue to cook over a medium heat for a further 4-5 minutes.
Mix the stout with the brown sugar. Remove the lid and add the stout mixture, then bring the mixture to the boil. Once the mixture is boiling, reduce the heat to low and continue to simmer for a further 6-8 minutes, or until the meat is completely cooked through and the majority of the cooking liquid has evaporated to leave a thick, glossy sauce.
To serve, place each piece of lamb rump on top of a serving of Jamaican rice and peas. Spoon over the sauce. Garnish with a mint sprig. 

