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with Roast Baby Artichokes, Fondant Potatoes, Basil Pesto, and Nicoise Jus .
This was the main course for the OXO Centenary Gala Dinner

Method
1. Pre-heat the oven to 200℃
2. Seal the lamb in a hot frying pan on all sides until

golden all over and place skin side down into the oven
for 8 minutes medium rare, 10 minutes medium.

3. Remove from the oven and allow to rest for 4-5
minutes

4. Meanwhile, cut the baby gem lettuce into half
lengthways, wash and pat dry with kitchen paper. Heat
a little olive oil in a sauté pan, add the lettuce halves to
the pan, cut-side down. Season and cook over medium
heat for until lightly caramelised. Add a knob of butter,
then the lamb stock, cover and braise on a low heat for
about 6-8 minutes

5. For the Nicoise Jus, place the pepper, courgette and
olives into the lamb jus or gravy, bring to the boil and
reduce the heat to gently heat through for 2 minutes

6 Quarter the artichokes and cook in foaming butter until
golden brown.

7. Brush the lamb with Dijon mustard and sprinkle with
the chopped chives. Place the baby gem in the centre
of the plate, then the lamb on top. Place the fondant
potatoes and artichokes around the lamb, drizzle with
the pesto and Nicoise Jus and garnish with baby basil
leaves.

Kindly supplied by Richard Phillips

Ingredients
• 2 x rack of lamb (4-6 bone)

French trimmed and cut in
half (ask your butcher to
do this if unsure)

• 4 tbsp of Dijon mustard
• 4 tbsp chopped chives
• 12 roasted baby artichokes 
• 4 x braised baby gem

lettuce
• 200ml lamb stock
• 2 x roasted peeled red

pepper finely diced
• 2 x courgette finely diced

and quickly fried to colour
• 2 x Handfuls of diced black

olives
• 400ml Lamb jus or lamb

gravy
• 4 x round fondant potatoes

(see p40)
• Basil Pesto (see below)
• Baby Basil leaves to garnish

Serves 4

Handy hints
To make Basil Pesto, blend
together in a food
processor: 3 parts fresh basil
leaves, 1 part toasted pine
nuts, 1 part grated
Parmesan, ½ garlic clove &
enough extra virgin olive oil
to loosen. Season to taste.

The artichokes and peppers
are available ready roasted
and prepared in good deliʼs

Roast Rack of Park Farm Lamb


