Australian Rack of Lamb

Swiss Chard, Crispy Potatoes, Preserved Lemon Jus

Yields: 4 Portions

Portions Size: 3 chops per person

Ingredients:

· 2 half Racks of Lamb, 8 bones each

· 2 Bunches Swiss Chard

· 2 cups Chicken Broth or stock

· 4 garlic cloves, peeled and sliced very thin

· 1 small onion, peeled and sliced very thin

· 1 Tb Curry Power

· 1 Tb Butter

· 1 # Fingerling Potatoes

· 6 Tb Neutral Cooking oil with a High Smoke Temperature
· ½ cup Preserve Lemon Jus, see recipe

· TT Salt and Pepper

Procedure:

1) Lamb: Ask your butcher for 2 half racks of Australian Lamb, or if they do not have Australian Lamb ask for Domestic.  Ask him to French the racks and remove some excess fat.   Preheat an oven to 400 degrees.  Also, heat a large fry pan over high heat.  Add 2 Tb’s of cooking oil to the pan and season the each rack with salt and pepper.  Sear each rack until golden brown and remove from pan.  Then add the racks into the oven and cook to rare (105 degree’s).  Remove and let the racks rest until serving.  
2) Swiss Chard:  Place a large pot over medium heat.  When pot is hot, start to sweat the onions and garlic until tender with no color.  Meanwhile, remove all the leaves from the stems and rinse the leaves well.  Cut the swiss chard leaves into a rough chop and add to the pot.  Mix well for 1 minute and then add the stock.  Allow the swiss chard to braise for about 15 minutes, once the leaves are tender finish with the curry powder and butter.  Remove and reserve until serving.

3) Fingerling Potatoes:  Place the potatoes into a pot and cover with salted water.  Cook the potatoes until they are tender, but not mushy.  Strain and reserve until needed.

4) Finishing the dish:  Place racks of lamb back into a 400 degree oven for about 8 minutes, or until the rack reach a medium rare temperature (115 degrees).  While the lamb is finishing, place a large fry pan over high heat.  When pan is hot add 3 tb’s of cooking oil to the pan.  With the palm of your hand, press down on each fingerling potato flatting each one.  Add the pressed potatoes to the pan and cook until brown and crispy.  Once crispy, remove from pan and place onto some paper towels and season with salt and pepper.  At this time remove the racks from the oven and let rest for 5 minutes.  Heat the swiss chard up in a little pot.  On four plates, place an equal amount of potatoes and swiss chard on each one.  Cut the lamb racks into chops and place around the dish.  Finish the dish with Preserve Lemon Jus.
