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Serves!$
Active!time
) ho$r!
*+ min$tes
Cooking!time
) ho$r
Resting!time
 ), min$tes

Eq#ipment
Food!processor
Inst%nt-re%d!
thermometer
R%ck!set!over!
% rimmed!b%king!
sheet
Sm%ll!melon!
b%ller

Ingredients
&'rlic-p'rsley 
bre'dcr(mbs
) clove!g%rlic
*D⁄e oz'!#.+ g&!
d%y-old!white!
bre%d"!cr$st!
removed
* sprigs!p%rsley

Ro'st l'mb
/r%pe-seed!oil
* r%cks!of!l%mb!
with!012 ribs!
e%ch"!French!
trimmed!#see!
techniq$e!p' *.0&"!
bones!reserved!
for!the j$s

Spring 
veget'bles
)* spring!c%rrots!
with!their!tops
3 t$rnips
, tbsp!
#3 oz'/.+ g&!
$ns%lted!b$tter
S$g%r
)+B⁄c oz'!#3++ g&!
thin!green!be%ns
)+B⁄c oz'!#3++ g&!
f%v%! #bro%d&!
be%ns!in their!
pods
Fine!se%!s%lt

St()ed 
tom'toes
0 cherry!
tom%toes
/%rlic-p%rsley!
bre%dcr$mbs!
#see!le4&

Fine!se%!s%lt!
%nd freshly!
gro$nd!pepper

To serve
3 c$ps!#2,+ ml&!
l%mb!j$s!#see!
techniq$e!p' ,+&"!
m%de!with!the!
r%ck!trimmings!
Herbes!
de Provence
Uns%lted!b$tter"!
melted

ROAST!RACK!OF!LAMB! 
WITH!A!GARLIC"PARSLEY!CRUST! 
AND!SPRING!VEGETABLES
Carré d’agneau du Quercy rôti en persillade et petits légumes

1

Preparin! the !arlic-parsley breadcru"bs
Peel!the!g%rlic!clove!%nd!pl%ce!it!in!the!food!processor!with!
the!bre%d!%nd!p%rsley'!P$lse! j$st!$ntil!finely!gro$nd! into!%!
powder"!b$t!not!%!p%ste'!

Roastin! the la"b
Prehe%t!the!oven!to!35+6F!#)2+6C//%s!7%rk83&'!He%t!%!little!
gr%pe-seed!oil!in!%n!oven-s%fe!skillet!$ntil!shimmering"!then!
%dd!)8r%ck!of!l%mb!%t!%!time!%nd!cook!over! medi$m-high!he%t!
for!%bo$t!0!min$tes"!$ntil!well!browned!on!both!sides!b$t!still!
q$ite!pink!in!the!center!(!)'!Ro%st!in!the!oven!for!%bo$t!)+8min-
$tes"!$ntil!the! intern%l!temper%t$re!re%ches!)*06F! #,*6C&'!
Tr%nsfer!to!the!r%ck!set!over!%!rimmed!b%king!sheet!%nd!let!
rest!for!%bo$t!),8min$tes'

Preparin! the sprin! ve!etables
Peel!%nd!trim!the!c%rrots'!Peel!the!t$rnips!%nd!c$t!them!into!
b%tons!ro$ghly!the!s%me!width!%s!the!c%rrots'!Pl%ce!the!t$r-
nips!%nd!c%rrots!in!%!single!l%yer!in!%!s%$té!p%n!%nd!cover!
them!h%lfw%y!with!w%ter!#work!in!b%tches!if!necess%ry&'!Add!
the!b$tter!%nd!sprinkle!with!%!little!s$g%r!%nd!s%lt'!Cover!with!
%!piece!of!p%rchment!p%per!c$t!to!fit!sn$gly!inside!the!p%n!
%nd!cook!over!low!he%t!$ntil!j$st!tender!(")'!Trim!the!green!
be%ns!%nd!shell!the!f%v%!be%ns"!then!cook!them!together!in!
boiling"!s%lted!w%ter!$ntil! j$st!tender'!Dr%in"!then!peel!the!
skins!o(!the!f%v%!be%ns'!

Preparin! the stuffed to"atoes
Prehe%t!the!oven!to!35+6F! #)2+6C//%s!7%rk83&'!C$t!the!
tops!o(!the!tom%toes!%nd!scoop!o$t! j$st!the!seeds!$sing!
the!melon!b%ller'!Se%son!with!s%lt!%nd!pepper!%nd!top!with!
 g%rlic-p%rsley!bre%dcr$mbs"!reserving!eno$gh!to!genero$sly!
co%t!the!r%cks!of!l%mb'!B%ke!for!)+8min$tes"!or!$ntil!lightly!
golden'

To serve
Prehe%t!the!broiler'!W%rm!the! l%mb! j$s!%nd!se%son! it!with!
herbes!de!Provence'!If!necess%ry"!rehe%t!the!veget%bles! in!
%!skillet!with!%! little!olive!oil'!Br$sh!the!r%cks!of! l%mb!with!
melted!b$tter! (#)"!then!genero$sly!co%t!them!with!g%rlic- 
p%rsley!bre%dcr$mbs'!/ently!press!to!m%ke!the!bre%dcr$mbs!
stick!($)'!Pl%ce!$nder!the!broiler!$ntil!the!bre%dcr$mbs!%re!
lightly!browned'!Arr%nge!the!veget%bles!on!*8serving!pl%tters"!
%ltern%ting!the!colors'!Pl%ce!the!r%cks!of! l%mb!on!top!%nd!
drizzle!%!little!l%mb!j$s!over!them'!Serve!*8ribs!per!person!with!
%!serving!of!veget%bles!%nd!%!little!more!j$s'

LEVEL
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Using!the!boning!knife"!remove!the!fell!#the!to$gh"!p%pery!
membr%ne!covering!the!f%t&'!It!will!be!e%sier!to!remove! 
if!the!l%mb!is!cold'

C$t!%!slit!in!the!r%ck!from!end!to!end!h%lfw%y!$p!the!ribs"!
then c$t!in!between!the!bones!$p!to!the!slit'!Scr%pe!the!ribs!
with!the knife!to!det%ch!the!me%t'

Scr%pe!the!s$rf%ce!of!e%ch!rib!to!remove!the!fell"!so!the!bones!
%re!cle%n'

Using!%!cle%n!cloth"!remove!the!l%mb!me%t!from!between!
the bones!with!%!twisting!motion'!

S%ve!the!trimmings!to!m%ke!%!stock!or!me%t!j$s' C$t!%long!the!b%ckbone!to!det%ch!it!from!the!me%t'

C$t!o(!the!b%ckbone!$sing!the!b$tcher’s!s%w' Trim!the!excess!f%t!%nd!c$t!o(!the!l%rge!tendon!so!the!r%ck!will!
hold!its!sh%pe!when!cooked'

Score!the!f%t!di%gon%lly!to!prevent!the!me%t!from!drying!o$t!
d$ring!cooking'

The!r%ck!is!French!trimmed!%nd!re%dy!to!be!cooked'

French!Trimming! 
" R"ck!of!L"mb

Ingredients
R%ck!of!l%mb"!well!chilled

Eq#ipment
Boning!knife
B$tcher’s!s%w
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Ve!l"J#s

$!kes"% c#ps"&'() ml*

Ingredients
! tbsp"#$B⁄c oz%/&'' g(")ns*lted"b)tter
Co*rsely"gro)nd"bl*ck"pepper
& lb%"+ oz%"#,'' g("ve*l"bre*st"#t!ndrons("or"brisket"#poitrin!(-"
c)t into"pieces
$B⁄c oz%"#&'' g("peeled-"chopped"sh*llots
$B⁄c oz%"#&'' g("peeled-"chopped"c*rrots
&D⁄e oz%"#,' g("peeled-"chopped"onion
&D⁄e oz%"#,' g("chopped"celery
 Sc*nt"B⁄c c)p"#&'' ml("red"or"port"wine
. c)ps"#& L("light"brown"ve*l"stock"#see"techniq)e"p% +/("or"w*ter
Thyme"sprigs"or"*"bo)q)et"g*rni"#see"techniq)e"p% ..+(
S*lt"*s"needed

Eq#ipment
C*st0iron"D)tch"oven
P*stry"br)sh
Sieve
L*rge"skillet
Chinois"lined"with"m)slin
Tongs"#option*l(

Assemble"the"ingredients%

Brown"the"ve*l"*ll"over-"stirring"occ*sion*lly%

1elt"the"b)tter"in"the"D)tch"oven")ntil"fo*ming%" 
Add" *"little"pepper"*nd"to*st"for"*"few"seconds%

Add"the"sh*llots-"c*rrots-"onion-"*nd"celery-"*nd"cook")ntil"
so2ened%

Add"the"ve*l%

Br)sh"down"the"sides"of"the"D)tch"oven"with"*"d*mp"p*stry"
br)sh"to"cle*n"them%

Add"the"wine-"the"stock"or"w*ter-"*nd"the"thyme "or"bo)q)et"
g*rni%"Bring"to"* boil%"Se*son"with"s*lt"if")sing"w*ter%"Simmer"
for"*t"le*st"., min)tes%
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T*p"the"side"of"the"sieve"to"rele*se"*s"m)ch"j)s"*s"possible%

The"ve*l"j)s"is"re*dy"to")se%

Red)ce"the"j)s")ntil"thickened-"reg)l*rly"skimming"o3"*ny"fo*m"
from"the"s)rf*ce%

Str*in"the"j)s"thro)gh"the"sieve"into"the"skillet%Reg)l*rly"skim"o3"*ny"fo*m"from"the"s)rf*ce%

Press"down"on"the"m)slin"to"extr*ct"*s"m)ch"j)s"*s"possible%Set"the"m)slin0lined"chinois"over"*"sm*ll"bowl"*nd"str*in"the"
red)ced"j)s%

Chefs’ Notes
• Once!cooked"!the!me#t!c#n!be!$sed!in!other!recipes%!

It!c#n!be!boned!#nd!shredded!to!fill!sm#ll!cockt#il&p#rty!bites"!
for!inst#nce"!or!$sed!in!#!terrine!#nd!served!with!#ssorted!

pickles%

• L#mb!j$s!is!m#de!by!repl#cing!the!ve#l!with!l#mb!bones!
#nd!l#mb!bre#st!me#t%
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