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Marg f‘jacj a Litt]c Lamb

Gr///cd Gar//of]’cré Marinated Lamé C/70P5

Fresh & Seasonal [ngredients:

2 racks of lamb (aPProximately 8 ribs each)
4 cloves of garlic, Peelecl and roughlg chopped
V2 cup roughly choPPed fresh herbs (’chyme, Parsleg, basil and rosemary are a goocl combination)

Juice from 2 a lemon

Fantrq & [ridge Jtems:

Va cup extra virgin olive oil
I teasPoon salt

I teasPoon Freshlg grouncl pepper

I. To prepare the Lamb:

I. Trim excess fat from the meat and rib bones (or ask the butcher to “FFCHC)’I” the rack of Iamb). Cut the
rack into individual choPs.

2. To prepare the marinade:
(o] Flacc garlic, herbs, Iemonjuice, salt and pepper and olive oil in a food processor or blender and blend until
garlic is Finelg choPPed and all ingredients are combined. Spread this garlioherb blend evenlg overthe

lamb choPs and Place ina glass or other non-reactive pan, stacking the choPs if necessary. (Coverwith

Plastic wrap and relcrigeratc for2 hours, orup to 24 hours.

To cook the lamb:

0 Qilthe racks of 9ourgrin and Prel’xeat on l’n’gh heat. Cook choPs for aPProximatelﬂ 2 to 3 minutes on
each side for medium-rare, c{epending on the thickness of the choPs.

Scr\/cs 4-6

Note: You can use whole racks of lamb for this rcciPc if you wish. Allow the racks of lamb to sit in the marinade

for a minimum of 4 hours and up to 24 hours. Youwill also need to ac%j ust your cool(irxg time to account for the

thickness of the full rack of lamb.
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