ROAST RACK of LAMB yields 2 portions
                 recipe developed by The Clever Cleaver Brothers®
MARINADE

1/2 cup extra virgin olive oil



   
   1 rack of lamb (3 pounds), trimmed of fat

1/4 cup red wine vinegar




1/4 cup Dijon mustard

1/4 cup honey






1/2 cup crushed Macadamia nuts

   1 tablespoon Dijon mustard

   1 tablespoon pickling spice

1/2 teaspoon salt

1/2 teaspoon coarsely ground black pepper

1.
In a mixing bowl, combine the marinade ingredients.

2.
Trim fat from the rack of lamb and cut the meat between the ribs, approximately 1-inch down.

3.
Place the prepped rack of lamb in the marinade. Cover with plastic wrap and place in the refrigerator for 
at least two hours to give the flavors time to blend.

4.
Remove rack of lamb from the marinade and place on a hot barbecue grill or in a hot sauté pan and sear 
it on all sides.

5.
Remove from the grill or pan and place in a roasting or baking pan.

6.
Cover the meat side of the rack with 1/4 cup of Dijon mustard and the crushed Macadamia nuts.

7.
Place in a preheated 350-degree oven for 25 to 35 minutes and cook to your desired level of doneness. 
We recommend enjoying the lamb medium-rare to medium.

8.
Cut the rack between the ribs and enjoy your Roast Rack of Lamb with your favorite accompanying 
items.

