recipes / lamb

Roast Lamb with Herb Crust

20 minutes preparation plus 1 hour cooking time

Preparation Time

Moderate

Difficulty Level
4

Serves

With this recipe you will amaze and excite your guests! Simple, delicious, of average difficulty, and
gourmet, it will surely satisfy every palate! The preferred cut of meat for this dish is the rack, while you
can freely experiment with the herbs that are used in the recipe, depending on your personal preferences!
As you make this recipe, there is one thing you should pay attention to: the proper cooking of the lamb,
which must be cooked medium-rare or medium in order to keep its juices and not to dry out.

Ingredients
Aromatic
1 kg lamb rack, bone-in
5 tbsp olive oil
100 gr breadcrumbs
2 garlic cloves
2 tsp lemon zest
1 tsp dried sage Sunspices
1 tbsp dried oregano Sunspices
1 tsp dried rosemary Sunspices
Salt, pepper
800 gr potatoes, skin-on, cut into small pieces (or we can use baby potatoes)
2 tsp Carino potatoes seasoning Sunspices

Method
1. We preheat the oven to 200C/390F. We cook the potatoes in boiling water for 10-15 minutes until
fork tender. We strain them and arrange them on a baking sheet. We drizzle them with 2 tbsp olive
oil and we sprinkle with the Carino potatoes seasoning and we stir. We cook them for 20 minutes.
2. In the meantime, in a food processor, we put the breadcrumbs, the garlic cloves, the lemon zest, the
sage, the oregano, the rosemary, salt and pepper and we blend them. We add the oil and we stir
until we have a thick paste. We press the breadcrumbs mixture firmly onto the lamb.
3. We remove the tray with the potatoes from the oven and we place the lamb rack in the middle of
the potatoes. We put the tray back in the oven and we cook for 25-30 minutes, until the crust gets a
nice gold color. After 25 minutes of roasting, the lamb will be medium (if we want it more done,
we cook it for 5-10’ more minutes). We take the tray out of the oven and we let the rack rest for
about 10’ before slicing it and serving it. Then, we carefully carve it into chops and we serve in
plates along with the potatoes. We serve with a rocket salad and accompany with a glass of red
wine.

Related Products

Coarse Salt

Natural sea salt. It has not gone through iodization process (i.e. addition of synthetic iodine), but it
contains the iodine that the sea salt contains by its nature, which is the one that the human organism

recognizes and absorbs.
...more

Black Pepper

The most known of the spices, it comes from the pepper plant. It has an especially spicy taste and its
addition is necessary in almost every recipe. It flavors and gives a nice taste to dishes.
...more

Carino Potatoes seasoning

A natural spice blend perfect for potatoes. It contains the perfect proportions of oregano, black pepper,
paprika, thyme, onion, white pepper, nutmeg, monosodium glutamate.
...more

Sage

The sage is a member of the mint family and has a strong flavor like mint. Mediterranean herb, with a
sweet and somewhat bitter taste and a pine-like flavor. It is often described as having an eucalyptus aroma
and citrus notes.
...more

Rosemary

The tender stems and leaves of rosemary are used as seasoning in many dishes. It gives a unique taste to
roasted dishes. In pastry making it is mainly used in the spoon sweets.
...more

Oregano

Oregano is an important herb in the Greek and Mexican cuisine. The Greek/Mediterranean oregano is a
completely different species from the Mexican one. It is used for the taste of its leaves, which can be
tastier when dried rather than when they are fresh. It has an aromatic, warm and slightly sour …
...more
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