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( Lamb Rack with Cucumber Yogurt )

Gluten Free

READY IN SERVINGS

©!

CALORIES

©

4 872 kcal

CLUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

I:‘ 2 tablespoons butter

I:‘ 1 tablespoon canola oll

I:‘ 2 cucumber

I:‘ 1.5 tablespoons optional: dill chopped
I:‘ 2.3 pounds wire rack

I:‘ 2 teaspoons juice of lemon

I:‘ 1 tablespoon olive oil

D 1.5 cups greek yogurt plain greek-style


https://whatsheate.com

|:| 4 servings salt

|:| 5 sprigs thyme leaves

|:| 1 clove garlic clove whole crushed

Equipment
|:| bowl

frying pan
baking sheet
oven

wire rack
grill

colander
cheesecloth
box grater

microplane
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Directions
|:| Cucumber Yogurt

|:| Line a colander with a quadruple layer of cheesecloth and pour the yogurt into the
cheesecloth. suspend over a large bowl! and refrigerate for 48 hours, allowing the moisture to
drain from the yogurt.

|:| Peel and grate the cucumbers on a box grater. season with 1teaspoon of salt and hang in a
quadruple layer of cheese-cloth to drain excess moisture, about 1 hour. Measure 1 cup of the
drained yogurt and reserve the rest for another use.

|:| Combine the cup of yogurt and the drained cucumbers in a medium bowl. stir in the lemon
juice and olive oil. Grate the garlic on a Microplane grater into the mixture and fold in the
chopped dill.

Mix well and season with salt to taste.

Roasted Lamb Rack

100

Preheat the oven to 300°F.
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Heat a large cast-iron skillet over high heat. season the lamb rack generously with salt. place
the rack in the skillet fat side down and sear over high heat until browned, 2 1/2 to 3 minutes.
Turn and sear the bottom for 1 minute. Turn the rack back onto the fat side and add the
butter, thyme, and garlic. Baste the rack with the butter for 2 1/2 to 3 minutes.

Transfer the lamb rack fat side up to a wire rack set in a rimmed baking sheet and roast in the
oven for 10 minutes. Turn the lamb rack over, baste with butter, and return to the oven for
another 10 minutes. remove the lamb rack from the oven, turn it back over, and baste once
more. roast in the oven for another 10 to 15 minutes, until the internal temperature reaches
130° to 135°F.

Let the lamb rack rest for 10 to15 minutes before slicing. serve with the cucumber yogurt and

heirloom tomatoes.

Reprinted with permission from | Love New York: Ingredients and Recipes by Daniel Humm
and Will Guidara, © 2013 Ten Speed PressA native of Switzerland, Daniel Humm began his
culinary training at a young age and went on to cook in many of the finest Swiss hotels and
restaurants. Humm earned his first Michelin star at the age of twenty-four as the executive
chef at Gasthaus zum Gupf in the Swiss Alps. In 2003, he moved to the United States and
became executive chef at San Francisco's Campton

Place, where he recieved four stars from the San Francisco Chronicle. Three years later he
became executive chef of Eleven Madison Park.Hailing from Sleepy Hollow, New York, Will
Guidara has been immersed in the restaurant industry since the age of thirteen. He is a
graduate of the school of hotel administration at Cornell University and attended culinary
school in the north of Spain. Guidara trained in the dining rooms of Tribeca Girill, Spago, and
Tabla and opened the restaurants at the Museum of Modern Art before becoming general
manager of Eleven Madion Park in 2006.Under Humm and Guidara's leadership, Eleven
Madison Park recieved four stars from the New York Times, earned three Michelin Stars, and
was given a coveted spot on the San Pellegrino list of the World's 50 Best Restaurants. The
restaurant has also recieved six James Beard Awards, including Oustanding Chef and
Outstanding Restaurant in America. In 2011, Humm and Guidara purchased Eleven Madison
Park and, in early 2012, went on to open the food and beverage spaces at the NoMad Hotel.

They are also the authors of Eleven Madison Park: The Cookbook.

Nutrition Facts
.

PROTEIN 16.56% M FAT 80.34% CARBS 3.1%

Properties



Glycemic Index:38.75, Glycemic Load:0.46, Inflammation Score:-8, Nutrition Score:21.990000082099%

Flavonoids

Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg Hesperetin: 0.36mg, Hesperetin:
0.36mg, Hesperetin: 0.36mg, Hesperetin: 0.36mg Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg,
Naringenin: 0.03mg Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg Luteolin: 0.57mg,
Luteolin: 0.57mg, Luteolin: 0.57mg, Luteolin: 0.57mg Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg, Isorhamnetin:
0.07mg, Isorhamnetin: 0.07mg Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol:
0.02mg Myricetin: 0.01mg, Myricetin: 0.0Img, Myricetin: 0.0Img, Myricetin: 0.0Img Quercetin: 0.Img, Quercetin:
0.Img, Quercetin: 0.Img, Quercetin: 0.Img

Nutrients (% of daily need)

Calories: 871.69kcal (43.58%), Fat: 77.28g (118.89%), Saturated Fat: 32.68g (204.27%), Carbohydrates: 6.71g
(2.24%), Net Carbohydrates: 5.46g (1.99%), Sugar: 4.6g (5.11%), Cholesterol: 160.35mg (53.45%), Sodium: 373.53mg
(16.24%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 35.85g (71.69%), Vitamin B12: 4.43ug (73.83%),
Vitamin B3: 11.59mg (57.96%), Selenium: 39.05ug (55.78%), Phosphorus: 393.12mg (39.31%), Zinc: 5.74mg (38.27%),
Vitamin B2: 0.61mg (36%), Potassium: 679.69mg (19.42%), Iron: 3.24mg (17.98%), Vitamin B5: 1.78mg (17.84%),
Vitamin B6: 0.34mg (17.23%), Vitamin B1: 0.25mg (16.83%), Magnesium: 62.34mg (15.59%), Vitamin K: 15.91ug
(15.15%), Copper: 0.29mg (14.75%), Calcium: 140.91mg (14.09%), Folate: 53.85ug (13.46%), Vitamin E: 1.67mg
(11.14%), Vitamin C: 8.13mg (9.85%), Manganese: 0.18mg (9.14%), Vitamin A: 357.11IU (7.14%), Fiber: 1.25g (5.01%)



