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	Boneless Leg Of Lamb Cooking Time Minutes Per Pound
	If you buy a boneless leg of lamb, it will probably come in a net. Personal preference should determine how long you cook your leg of lamb. Rare: 125°F (about 15 minutes per pound), Medium-Rare: 130°F to 135°F (about 20 minutes per.
	According to the USDA, lamb needs be cooked to an internal temperature of For boneless leg of lamb that's between 4-7 pounds, roast it at 325 degrees For a 3-4 lb. piece, plan to roast it in a 325 degree oven for 30-35 minutes per pound.


