
Everyone  loves  lamb,  especia l ly  a  lamb  rack .  They  are  great  to  serve  to

your  fami ly  but  you  can  also  prepare  and  serve  to  your  best  foodie

f r iends ,  especia l ly  when  AUSBARREL  i s  involved!

Below  i s  a  s imple  rec ipe  that  you  can  use  as  a  ki tchen  staple  or  when

you  are  host ing  a  dinner  party !

At  your  local  greengrocer ,  select  some  f resh  seasonal  vegetables .  Wash

and  roughly  chop  vegetables .  Spray  canola  oi l  over  the  vegetables  and

season  with  f reshly  ground  sal t  and  pepper .  Place  the  vegetables  on  the

pre -heated  char  gr i l l ,  barbeque  or  gr iddle  plate .  Cook  for  two  minutes

each  s ide  and  place  in  an  oven  preheated  to  180 °C  for  approximately  10

minutes .

Choose  a  good  qual i ty  lamb  rack  or  points  f rom  your  local  butcher  (4

points  per  person ) .  I f  you  have  a  rack ,  cut  in to  points .  Dry  both  s ides  of

each  point  with  some  paper  towel  and  season  with  f reshly  ground  sal t

and  pepper .  Place  on  the  pre -heated  char  gr i l l ,  barbeque  or  gr iddle  plate

used  for  the  vegetables .  Cook  each  s ide  unt i l  medium  rare

(approximately  2  minutes  depending  on  the  th ickness  of  the  points ) .

Remove  f rom  the  heat  and  place  on  a  cool ing  t ray  and  place  a  clean  tea

towel  over  to  le t  them  rest .  

Serve  4  points  for  each  guest  with  vegetables  on  a  plate ,  dr izz le  with

your  choice  of  AUSBARREL ;  we  th ink  that  AUSBARREL  Pear  i s  perfect  for

th is  dish,  and  we  also  love  AUSBARREL  Premium  Fig ,  Premium  Truf f le  or

Or ig inal .
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