SLOW-COOKED LAMB RACK WITH HERBS

French cut lamb-rack (about 800g), 2 tsp of herbs, a
INGREDIENTS little olive oil, salt and pepper, 2 tbsp of Dijon mustard,
some Japanese-style bread crumbs

Methods:

1. Patdry the lamb rack and spread olive oil, herbs and other seasonings
on top. Place into Gourmet Drawer and cook at 65°C for 90 minutes.
Rest to cool for about 15 minutes.

Spread Dijon mustard, salt, crushed black pepper on the meat and
coat it well with bread crumbs. Select “Fan Grill” and bake at 225°C
until it appears to be golden. Slice and serve at once.

Cooking tips:
* You can also fry the rack with a cooking pan and a little oil.
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