CHEF’S RECIPE OF THE WEEK

Herb Crusted Rack of Lamb

Center-of-the-Plate Recipe Suggestion
Serves: 2

Ingredients
1/2 cup fresh bread crumbs

2 tablespoons minced garlic

2 tablespoons chopped fresh rosemary
1 teaspoon salt

1/4 teaspoon black pepper

2 tablespoons olive oil

1 rack of lamb Butcher Block Reserve trimmed and frenched
1 teaspoon salt

1 teaspoon black pepper

2 tablespoons olive oil

1 tablespoon Dijon mustard

Directions:

Preheat oven to 450 degrees F (230 degrees C). Move oven
rack to the center position. In a large bowl, combine bread
crumbs, garlic, rosemary, 1 teaspoon salt and 1/4 teaspoon
pepper. Toss in 2 tablespoons olive oil to moisten mixture.
Set aside.

Season the rack all over with salt and pepper. Heat 2
tablespoons olive oil in a large heavy oven proof skillet
over high heat. Sear rack of lamb for 1 to 2 minutes on all
sides. Set aside for a few minutes. Brush rack of lamb with
the mustard. Roll in the bread crumb mixture until evenly
coated. Cover the ends of the bones with foil to prevent
charring.

Arrange the rack bone side down in the skillet. Roast the
lamb in preheated oven for 12 to 18 minutes, depending
on the degree of doneness you want. With a meat
thermometer, take a reading in the center of the meat
after 10 to 12 minutes and remove the meat, or let it cook
longer, to your taste. Let it rest for 5 to 7 minutes, loosely
covered, before carving between the ribs.

BUTCHER" BLOCK
HReservve

Good things

Sysco

Sysco San Francisco



Chef’s Recipe of the Week

Sysco San Francisco Inc
510 226-3000

Herb Crusted Rack of Lamb

Serves - 2 for  $44.90

Plate/Serving Total
Price: $22.45 $44.90
Cost: $6.84 $13.68 30.46
Profit: $15.61 $31.22 69.54
SUPC S Description Brand Qty
8202129 LAMB RACK FRCHD CAP ON BCH RSV 1 1.00
4943296 BREAD CRUMB JAPANESE PANKO KIKOMAN 2 1.00
7127293 S GARLIC CHOPPED AREZZIO 3 1.00
1039288 ROSEMARY BUNCH FRESH PACKER 4 1.00
4064978 S MUSTARD DIJON W/WHT WINE TIN INTLIMP 5 1.00
5846714 OIL OLIVE EXTRA VIRGIN ITALY AREZZIO 6 1.00
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