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4. Pan sear the lamb racks on all sides until browned, about 5 minutes in total.
5. Arrange the racks upright in the skillet, with the bones interlaced, and roast
them in the oven until they reach your desired doneness, about 20 minutes
for medium-rare or until the internal temperature reaches 125°F.
6. Let the lamb rest for 10 minutes and then cut the lamb racks into
chops. Arrange 4 chops per person on the plate and top with the
Kalamata tapenade.

SUBSTITUTION TIP Kalamata olives are grown in Greece and are a glorious purple-
black color. Keep an eye out for unusual olives to try with this recipe, and try to
avoid the standard canned black olives, which are often processed unripe fruit.
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j PER SERVING Calories: 348; Fat: 28g; Protein: 21g; Carbs: 2g; Fiber: 1g;

{ Net Carbs: 1g; Fat 72%/Protein 25%/Carbs 3%
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