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Kosemary Bread Crusted Kack of Lamé

I you wart o impress your 34(85{5 ( eSpec/a//y Zhe /S ) 2Hhis rack of
lamé recipe cwill do Che ¢rick! Simple with Fec ingredients, Ais dish is great
2o make as an appetlizer or a man estree. The secret Zo 2His recipe 15 Che
homemade breadcrumbs made coith a 5ooa/ loalr’ of rosemary bread. You can
Find it at most specially stores.

I:grdienfs

2 Frenched cut racks of lamb, aboud | \/2 pounds each with a thin lajer of
fat

| loaF rosesmary bread, crusts resoved to make 2 cups bread crumébs

I/ 4 cap + 2 faé/e\SpoonS extra \/l‘/‘gl‘h olive o/

| Zeaspoon 3ar//c poeoder

/2 cup Dijon Mustard

sea salt and Fresh ground pepper

Preparation

Preheal oven Zo 450 c/eﬂfe&S.

Generously salt and pepper he rack of lambs on both sides. Set aside and
bring to room temperalure, aboid 30 sinutes o | hour.

7Tear Aread and p/aag n Food prode\S\Sor. Pulse wunti/ A/‘edc/ CI‘MMAS £ornr. Pour
2 cups of the bread crumbs in a meditim boeo! and rux in 360//‘6 poa_)a/e/‘ ard
|/ 4 cup olive of/. A coet consistency erl! Form.

Weal 2 faé/e\SpoonS olive ol in a large cast iron or olher heavy /arge pot over
Modsrdfe/y /7/3/7 hedat wunti! hot bed rnot \5/)70,@‘175, Sear lamdb one at a time Fad
Side down F£Irst wunti/ nicely broconed Zurnng once, about s runutes total per
rack. Add additional oil i needed.

Place rack of lamdb on a £oiled oven proot’ pan. Spread mustard on both Sides
of the medal part of the lambs, exc/aa//ng 2he bones. Gently pack the bread
Cremb ruxtire evenly on both sides of Che racks over 2he mustard coating.
Koast lamb racks in the center of the oven Side Ay Side £at sides wp wunti
2hermometer inserted into center ( acory From the bonre) reg/SZ‘er\S 130 degrees
(For medium—rare), about \s rinutes. Transter to a caff/‘ng board and /et it
rest, /loosely covered cwith £oi/ £or 10 rinutes. Carve into chops and serve.

Makes 4-¢ Servings



