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Serves 4 .
Time: 35 minutes plus resting tine k
Cost: £2.00 - £2.50 a head ol 3
" i
+ "
- #
I ngr edi entjs b

30g coarsge, fresh breadcrunbs
1 tbsp pihe nuts, roughly chopped
3 anchovijes in oil, drained and finely chopp
1 tbsp filnely chopped thynme

1 tbsp finely chopped sage

1 tbsp finely chopped rosenary
1 tbsp flinely chopped m nt
Salt and freshly ground pepper
8-rib rack of lanb (2 chops pé
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1. |Preheat the oven to 190¢ gas mark 5. &
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2. To prepare the coati ng,'I m X e breadcru'ht‘, pi N eason. Pl ace the

lamb in a roasting tin, ribs 'c'iowp. and press ¢ t he er of fat.

3. Roast for about 25 minutes (for slightly 5-10 m nutes

before cutting into individual gort'

4. Serve with lightly cooked baby ve and roast ed new

pot at oes.




	Herbed roast rack of lamb
	Ingredients
	30g coarse, fresh breadcrumbs
1 tbsp pine nuts, roughly chopped
3 anchovies in oil, drained and finely chopped
1 tbsp finely chopped thyme
1 tbsp finely chopped sage
1 tbsp finely chopped rosemary
1 tbsp finely chopped mint
Salt and freshly ground pep...
	Method
	Preheat the oven to 190 C, gas mark 5.
	To prepare the coating, mix the breadcrumbs, pine nuts, anchovies and herbs. Season. Place the lamb in a roasting tin, ribs down, and press the crumb coating all over the layer of fat.
	Roast for about 25 minutes (for slightly rare meat), then leave to rest for 5-10 minutes before cutting into individual portions and serving.
	Serve with lightly cooked baby vegetables, tossed in butter and fresh mint, and roasted new potatoes.

