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ROASTED LAMB LOIN WITH BABY
POTATOES AND GREMOLATA
Serves 4

Château Tauzinat L'hermitage 2016
Château Bellegrave 2015

Wine is always the answer. Don't worry about the question.

Best paired with:

1 small loin of lamb

(purchase a small lamb

tenderloin from a

local butcher and

have the butcher tie

it for a roasting

application)

250g small potatoes

1 sprig rosemary 

1 cup picked thyme

6 cloves garlic

15g tempered butter

2 cups picked cleaned

parsley leaves

3 lemons 

Olive oil 

Salt

Pepper

EQUIPMENT:

1 conventional oven 

Roasting rack with an

oven safe pan that can

fit potatoes 

Fruit zester

1 small steel mixing

bowl

Preheat your oven to 395 degrees F

Pull the lamb loin from the refrigerator and let it temper

for 30 minutes

Wash your potatoes, cut in half lengthwise

In a bowl, season the potatoes generously with olive oil,

salt and pepper and place in the bottom of a roasting pan

Add on top of the potatoes 3 cloves of garlic and rosemary

With 2 garlic cloves and thyme, chop them up on the cutting

board until very fine

Take your tempered butter and rub it all over the lamb loin

and do the same thing with the chopped garlic and thyme

Very carefully season all sides of the loin and place on a

rack on top of the potatoes

Place the whole thing in the oven and roast for about 1 hour

or until the lamb is caramelized and the potatoes are cooked

through

Pull out of the oven and let rest for 20 minutes

On a cutting board chop the parsley and 1 garlic until very

fine, almost like a pesto consistency and lace it in a small

mixing bowl

Zest the lemons and chop the zest, fold it into the parsley

mixture

Place the potatoes on a plate, slice the lamb loin and put on

top of the potatoes

Season the top of the lamb loin with a little sea salt if you

would like

Place the gremolata on top of the lamb and use one of the

zested lemons to squeeze fresh juice on top of the finished

plate and enjoy!
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