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Quick Roasted Lamb Rack, Eggplant and Herbs 
 
 

EQUIPMENT 
 

Large Solid Baking Tray, Chef’s Knife, Mixing Bowl 
 
 

INGREDIENTS 
 

1 X 5-7 Point Frenched Lamb Rack, 1 Large Shallot, 1 Clove Garlic, 1 Sprig Rosemary, 4 Baby or Graffiti Eggplant,  
2 Sprigs Fresh Mint, 2 Sprigs parsley, Lemon Infused Extra Virgin Olive Oil, Salt Flakes 

 
 

METHOD 
 

To begin: Finely dice the shallot and chop the garlic and rosemary and place them in a small mixing bowl with a generous 
splash of lemon infused extra virgin olive oil. Mix all the ingredients together and set aside. 

 
Cut off the tops of the eggplant and discard and cut each eggplant into 4 wedges. Place the eggplant in the middle of a large 

baking tray and season with salt and dress with the shallot, garlic and rosemary mix. 
 

Place the lamb rack on top of the eggplant, season with salt and spoon over the remaining shallot mixture. 
 

Place the lamb into a pre-heated combi setting 200˚C for 25 minutes. 
 

While the lamb cooks pick and set aside the parsley and mint leaves. 
 

Once cooked remove the lamb from the oven and set aside to rest for  
5-10 minutes. Toss the mint and parsley leaves through the eggplants to wilt them slightly. 

 
To finish place the eggplant and herb mix on a large serving platter and place the lamb on top. Sprinkle over a little extra 

salt flakes and serve. 
 
 

HINTS & TIPS 
 

- Ask your butcher to “French” the lamb. This essentially means the bones on the rack are scraped clean from any meat and 
sinew. Makes for nicer presentation and prevents bones from burning. 

 
- Eggplant is a great base for protein based roast dishes as they have the ability to draw favour from the roast that are 

resting on them. 
 
 


