Black Pepper and
Herb Crusted Rack of Lamb

Serves 4-6

.f?r;'; iz an elegant main course dish for a special occa sion. Ask your butdher to French-cut the chops
by cleaning the fat off the rads and scraping the bones

Fat the lamb dry and brush with ol

I & srnall bow combing the garlic, pspper, chendll, rossmary, thyme and 3 aflamb
salt. Fub this Into the lamb then cover and refrigerate for at leask 2 hours, TR pe T L] ot

1 clowe garllc, milneed
Flace ashallow rasting pan In the cven and preheat to 425°F (Z20°C). Put 1 tabl {5 ml) e |
thelamb racks Inthe hot pan fat skde up and roast for 25 minukes for rars crushedt black pepper
and 30 rrinukes for med um rare, 1 tablespoon {15 ml) mincsd fresh
Trarsfer toa cutting board and ket stand, covered loosely with aluminum chervll or 1teaspoon (5 mL)
fosl, far 10 minutes, 1:7 i L

tablespoon FOsETary

Hlice between bores to ssparats Into ndividual portlons, plate and serve, % n“l:“;:-!

kosher salt

Chefs £77| Resting the meat for a few minutes allows the juices
1 set. This makes carving eesier and produces moist, fl awourful meat.

Meat | 127




