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B A R L E Y

3 tablespoons canola oil
1 small Spanish onion, cut into 

small dice
2 cups pearled barley
1 honeycrisp apple, cored, 

peeled, and diced
1 teaspoon chopped thyme
5 cups chicken stock, plus more 

as needed
2 bay leaves
1 tablespoon sea salt, plus more 

as needed
Freshly ground black pepper

O N I O N S 

Kosher salt
2 cups pearl onions, trimmed
3 thick-cut strips bacon, cut into 

small dice
2 tablespoons unsalted butter
3 tablespoons granulated sugar
¼ cup balsamic vinegar
½ cup chicken stock
Freshly ground black pepper

L A M B 

¼ cup canola oil
2 trimmed racks of lamb, 

8(bones each
Kosher salt and freshly ground 

black pepper
1 tablespoon Dijon mustard
1 teaspoon chopped fresh  

rosemary leaves
1 teaspoon chopped garlic
Sea salt

R AC K OF L A M B  I S   a special meal suited to a celebration. It’s 
an expensive cut of meat but, in my opinion, one of the tastiest.  
When ordering the rack, ask the butcher to keep a little of the 
fat cap in place. Also, be sure to use a meat thermometer to 
gauge doneness—I like lamb just past medium-rare.

For the barley,  in a small stockpot, heat the canola oil over medium 
heat and add the onion. Sauté until it begins to color, ! to 4 minutes. 
Add the barley and stir to coat. Stir in the apple and thyme and the 
5 cups chicken stock and bring to a simmer. Add the bay leaves and 
1 tablespoon sea salt and a few grinds of black pepper. Simmer until 
the barley is tender and looks creamy, about 2' minutes. If the barley 
is not yet cooked and it begins to look dry, add more chicken stock as 
needed. Taste and adjust salt. Keep warm. 

For the onions,  prepare an ice bath as on page 225. Fill a medium 
saucepan with water, season with salt, and bring to a boil. Add the 
onions and cook for 1 minute. Transfer the onions to the ice bath. 
Once cool, drain and squeeze each onion to remove the skin.

In a large sauté pan over medium-high heat, cook the bacon until 
crisp. Use a slotted spoon to transfer to a paper towel–lined plate, leav-
ing the rendered bacon fat in the pan. Add the butter and sugar to the 
pan and cook, stirring frequently, until beginning to turn a caramel 
color. Add the onions and stir to coat well. Add the vinegar and bring 
to a boil. Add the chicken stock and reduce the heat to medium. Sim-
mer until the onions are so( and glazed, ) to 1' minutes. Return the 
bacon to the pan, stir to combine, and season with salt and pepper. 
Keep warm. 

(continues on page 131)
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For the lamb,� preheat the oven to 325ºF. 

In a sauté pan that’s large enough for one rack of lamb to lie flat, heat 
the canola oil over medium-high heat. Add one rack to the pan, fat-
side down, and sear until the fat renders and the rack turns golden 
brown, 3 to 4 minutes. Flip the rack and sear for 1 minute on the loin 
side. Transfer to a rack set on a baking sheet. Repeat with the remain-
ing rack of lamb. Blot the meat with a paper towel to remove any sur-
face fat. Season with kosher salt and pepper. 

In a small bowl, combine the Dijon, rosemary, and garlic. Rub the mix-
ture all over the lamb. Transfer the baking sheet to the oven and roast 
for 12 minutes. Rotate the baking sheet and cook until it has reached 
the temperature you prefer. (For medium-rare, roast until the ther-
mometer reads 130ºF to 135ºF, about 6 additional minutes.) Remove 
from the oven and allow to sit for 15 minutes before carving. 

To serve, �place the barley in a serving dish and spoon the pearl onions 
and any liquid in the pan over the top. Slice the lamb racks between 
each bone to create individual chops and place them on a serving plat-
ter. Season each chop with sea salt just before serving. 






