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Herb	  Crusted	  Rack	  of	  Lamb	  with	  Mint	  Garlic	  Vinaigrette	  	  

 
  
Yield: Serves 4-6 people 

Ingredients: 

Lamb 

• 4 tablespoons olive oil 
• 2 tablespoons chopped rosemary leaves 
• 1 tablespoon chopped thyme leaves 
• Kosher salt and pepper to taste 
• 2 rib racks of lamb 

Mint Garlic Vinaigrette 

• 1 tablespoon minced garlic 
• 1 tablespoon minced shallot 
• ¼ cup Red Wine vinegar 
• 2 tablespoons chopped mint 
• 1 tablespoon chopped Italian parsley 
• 1 cup olive oil 
• Kosher salt and freshly cracked pepper to taste 

Instructions:  

1. Rub lamb racks with 2 tablespoons of olive oil to coat. Season with salt and pepper. Rub 
the lamb racks with the rosemary and thyme. 

2. Preheat the Wolf Sealed Range top Griddle to 400 degrees. Add 2 tablespoons of olive 
oil to the griddle. After the oil is hot, carefully place the lamb racks on the Griddle and 
sear on one side for 3-5 minutes, until browned. Turn the racks onto another side and 
sear for 3-5 minutes more.  

3. Remove the racks from the griddle and transfer them to the Wolf M-series broil pan. 
Insert the Wolf M-Series Oven probe into the thickest part of one of the lamb rack. Set 
the Wolf M-Series Oven to the convection roast mode at 375 degrees. The oven will 
prompt the user to use the probe. Set the probe temperature to 130 degrees internal 
temperature. Place the pan into the oven and insert the other end of the probe into the 
probe portal. Close the oven door and press start. The oven will take about 20-25 
minutes to cook the racks depending on the size. When the oven chimes the meat has 
reached the internal temperature and is done cooking. Remove the racks from the oven 
and place on a cutting board to rest for 5 minutes. 

4. While the lamb racks cook, make the vinaigrette. In a medium sized mixing bowl whisk 
together all ingredients except the olive oil and salt and pepper. While whisking, add 
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olive oil drop by drop to the vinegar mixture. As the oil begins to combine with the 
vinegar more oil can be added in a stream. Once all the oil is incorporated add the salt 
and pepper to taste.  

5. Slice the lamb racks between the bones and serve with a spoonful of the vinaigrette. 
Enjoy!! 

 


