
Roasted Rack of Lamb
Ingredients

1 1/2 lb Rack of Lamb
2 t Rosemary (chopped)
1 t Thyme (chopped)
2 clv Garlic (minced)
2 T Olive Oil
0 ds Salt
0 ds Ground Black Pepper

Instructions
1.Rub rib rack all over with mixture of rosemary,
thyme, and garlic. Sprinkle with freshly ground
black pepper and salt. Place in a ziplock bag with
olive oil. Spread oil around so that it coats the
lamb rack all over. 
2.Squeeze out as much air as you can from the bag
and seal. Place in a container and place in the
refrigerator overnight.  
3.Remove lamb rack from refrigerator 1-2 hours
before you cook it so that it comes to room temp. 
4.Preheat oven to 400Â°F, arrange the oven rack so
that the lamb will be in the middle of the oven.
Score the fat, by making sharp shallow cuts
through the fat, spaced about an inch apart. Place
the lamb rack bone side down (fat side up) on the
pan. Wrap the exposed ribs in a little foil. 
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5.Roast at 400Â°F for 7 minutes, then lower the
heat to 300Â°F. Cook for 7-15 minutes longer
(depending on the size of the lamb rack), until a
meat thermometer inserted into the thickest part
of the meat is 125Â°F for rare or 135Â°F for
medium rare. Remove from oven, cover with foil and
let rest for 5-10 minutes. Serve immediately. 
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