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Cleo Coyle�s  
Rack of Lamb 
with Lemon  
and Rosemary  
(Or) Cleo�s 
mouthwatering  
$3.00 lamb chop! 
Text & photos (c) 2010 by Alice Alfonsi,  
who writes the Coffeehouse Mysteries as  
Cleo Coyle with her husband Marc Cerasini 
 

Ingredients:  
 
1-1/2 to 2 pound rack of lamb  
3 tablespoons olive oil  
3 fresh lemons  
6 cloves garlic, chopped  
2 tablespoons fresh rosemary, chopped 
1 tablespoon fresh thyme, chopped  
1 tablespoon sea salt  
1 tablespoon freshly ground black pepper  
 
Note: We buy our Australian lamb at Costco (the one pictured cost us about $20.00). For 
a state-by-state list of US retailers who sell Australian lamb, click here: 
http://www.australian-lamb.com/where-to-buy-lamb  
 
Directions: 
 
Step 1: Prep meat and lemons �  
First allow the meat to reach room temperature, 
about 15-30 minutes outside the refrigerator. 
(Placing cold meat into a hot oven will shock the 
tissue and make the meat tough instead of 
tender.) If your lemons were in the refrigerator, 
warm them to room temperature, as well. 
 
Step 2: Prep pan � Preheat oven to 350º F. 
Lightly coat the top rack of a broiler pan (or grill 
of a roasting pan) with one tablespoon of the 
olive oil. Unwrap the rack of lamb, gently rinse, 
pat dry, and place the meat fat side up on the 
greased rack.  
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Step 3: Mix flavor paste � Juice 1  
and 1/2 of the room temperature lemons. 
(Again, make sure the lemon juice is room 
temperature. You don�t want the juice to 
be cold or you�ll risk shocking the meat.) 
Make a paste by mixing the lemon juice 
with the remaining 2 tablespoons of olive 
oil, and all the garlic, rosemary, thyme, 
salt, and pepper. 

Step 4: Treat meat to a nice massage � 
Rub the paste all over the meat (both 
sides) and place, fat side up, on the top 
rack of your broiler pan (or grill of the 
roasting pan). Roast lamb in the center  
of your oven for 70 to 90 minutes, 
depending on the size of the roast. You 
want the thickest part of the meat to  
reach an internal temperature of at least 
160 degrees F.  
 
Step 5: Allow juices to re-collect � If you 
cut the meat right away, the juices will run 
right out and your meat will taste dry 
instead of succulent. So allow the lamb to 
stand for 10 to 15 minutes, letting the juices 
re-collect.  
 
Step 6: Finish with fresh lemon � 
Meanwhile, juice the remaining 1 and 1/2 
lemons. When the lamb has finished 
resting, spoon the fresh lemon juice over 
the meat; then slice, plate, and... 
 

 
 

Eat with Joy!  
~ Cleo Coyle 

 
To get more of my recipe ideas, win free coffee,  

or learn about the books in my 
Coffeehouse Mystery series, visit my web site:  

www.CoffeehouseMystery.com 
 


