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An Interesting Read...

Ingredients:
• 1.6kg lamb shoulder, bone-in, trimmed of excess 

fat
• 3 cloves garlic, thinly sliced
• ¼ cup olive oil
• Zest and juice of 1 lemon
• 2 rosemary sprigs, finely chopped + extra sprigs, to 

garnish
• 1 ½ cups (375ml) salt-reduced beef stock
• 450g kipfler potatoes, scrubbed, thickly sliced
• 350g cauliflower, cut into florets
• 350g butternut pumpkin, cut into 5cm pieces
• 300g English spinach, trimmed, steamed
• 300g green beans, trimmed, steamed

Method:
1. Preheat the oven to 180°C (160° fan-forced). Line 2 

roasting tins with baking paper.

2. Place lamb in centre of one of the prepared 
roasting tins. Using a small, sharp knife make 
incisions over lamb and press garlic into holes. In 
a small bowl combine 2 tbsp oil, lemon zest and 
juice and rosemary. Drizzle marinade over lamb, 
season and pour stock around the base. Cook 
lamb, uncovered, for 30 minutes. Cover with foil 
and cook for a further 3-3 ½ hours or until meat 
is tender and falling off the bone, adding a little 
more stock during the cooking time, if necessary. 
Remove from oven and rest covered loosely in foil. 

3. Meanwhile, increase oven heat to 200°C (180° fan-
forced). Spread potatoes, cauliflower and pumpkin 
onto remaining tray, drizzle with remaining oil, 
season and toss to coat. Cook vegetables for 25-30 
minutes, or until golden and tender.

4. Serve lamb with roast vegetables, spinach and 
beans. Drizzle with pan juices and garnish with 
extra rosemary.

Garlic & Rosemary Lamb
Shoulder Roast

PREPARATION TIME:  15 minutes
COOKING TIME:  210 minutes / SERVES: 6

A Favourite Recipe
For most of his record 46-year-rule of Prussia, Frederick was known as 
“The Potato King” - a reputation that lasts until this day. If you were to 
visit the grave of Frederick the Great in Germany, chances are, you’d 
find some fresh potatoes on it. That’s pretty strong brand recognition 
for someone from the 18th century when most people couldn’t even 
read. This all started because King Frederick had a big problem. His 
people were starving and bread was getting too expensive. 

Frederick needed a new staple food that people could stock easily 
and reproduce cheaply on their farms. Spanish explorers had brought 
the potato from South America to Europe in the 16th century, but 
so far, people only appreciated it because it grew beautiful flowers. 
Frederick recognised the nutritional value and economic feasibility 
of his humble vegetable, so in 1756, he decreed that potatoes should 
be cultivated and grown all over his country. He planted a large field 
in a near village, gathered a crowd, and preached to them about the 
benefits of the potato. He explained how easy it was to grow in local 
farming conditions. He said it was cheap, durable and versatile. He 
told people this was their way out of starvation.

There was only one problem. He was talking at them like a 
salesperson desperate to make this sale - and his people didn’t buy it. 
The Germans thought potatoes were poisonous because they looked 
dirty, ugly and unappealing. One town even sent a formal response 
to his decree: “The things have neither smell nor taste, not even the 
dogs will eat them, so what use are they to us?” 
As the saying goes, “What the peasant doesn’t know, he will not eat.” 
And with that, Frederick went back to the drawing board. He had an 
idea for a re-brand. 

Frederick decided to create the impression that the potato was 
“a royal vegetable.” So instead of planting fields in the villages that 
were accessible for all, he created scarcity. He planted one field in 
his palace and stationed guards around it. He even sent guards to 
the villages of existing potato fields. Suddenly, people took notice. 
“What’s growing there?” they wondered. “Whatever it is, it must be 
valuable.” Then it got interesting. Frederick told his guards to “take 
lots of naps” and turn a blind eye to people stealing from the fields. 
Lo and behold, a few bold villagers snuck into the fields and grabbed 
some potatoes. They thought that if it’s the King’s personal property 
- it must be valuable. 
Soon, there were potatoes in every household - and what better way 
of avoiding having to steal them, than to just grow them in your own 
garden? 

As people got to know the plant, they learned to appreciate it. It was 
indeed versatile, nutritious, and resilient. Not long after, the potato 
became a staple of German cuisine, which it remains to this day. In 
fact, if you think about which country you associate with potatoes, 
Germany might now be the first one that comes to your mind. 

Frederick the Great launched the first successful rebrand in history. He 
used what Dr. Robert Cialdini would label as The Principle of Scarcity 
three centuries later. By changing the image of a potato from a ‘dirty, 
tasteless lump’ into a ‘treasured, royal vegetable’, Frederick brought 
an essential food to a country that urgently needed it. 
Frederick’s re-brand saved his nation from starving. 

This is the true meaning of marketing: A moral obligation born out 
of a deep belief that everyone will be better off when you succeed. 
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Business coach and author Gary Keller provides a simple 
and powerful framework for achieving extraordinary results 
in your personal and professional life. He shows you how to 
leverage a powerful question to live a life of purpose, priority, 
and productivity. Above all else, you’ll walk away with greater 
clarity on how to create a life worth living.

Highly Recommended!
The ONE Thing by Gary Keller

Some changes
in Invermay!

NOTE: Weekly repayments based on principal and interest over a 30 year loan, repayments 
are an indication only and are subject to lender’s acceptance and conditions. Please visit 
www.uploans.com.au for further information.
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Gunn Street is now 
Holbrook Street

Main Street is now Mann 
Street (to differentiate 
from Mayne Street)

King Street is now Taylor 
Street

Burn Street is now Burns 
Street and now stops at 
Caledonian Square.

Frank Street is now a 
continuation of Herbert 
Street. There is a Frank 
Street in Inveresk.

And many new streets 
have been added or 
extended.

Love to hear any stories 
on the streets!

Launceston Real Estate Market
Low numbers of both houses and units on the market. Huge 
numbers of buyers.

Buyers made up of first home owners, local and interstate 
investors, people re-locating from interstate and many locals 
hoping to upsize or down size. 

The result. Record house prices across all suburbs and 
surrounding country towns.

If you’d like to know what your home is really worth, happy 
to have a chat!


