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YieldServes 4

Ingredients
Cucumber Yogurt
1 1/2 cups plain Greek-style yogurt
2 cucumbers2 cucumbers
Salt
2 teaspoons lemon juice
1 tablespoon olive oil
1/2 clove garlic
1 1/2 tablespoons chopped dill
Roasted Lamb Rack
1 tablespoon canola oil1 tablespoon canola oil
1 lamb rack (about 2 1/4 pounds), frenched and tied
Salt
2 tablespoons butter
5 sprigs thyme
1 clove garlic, crushed but kept whole

Preparation
Cucumber YogurtCucumber 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 1 teaspoon of salt and hang in a quaPeel and grate the cucumbers on a box grater. season with 1 teaspoon of salt and hang in a qua-
druple 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 cucum-
bers 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
Preheat the oven to 300°F. 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 an-
other 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 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 to 15 minutes before slicing. serve with the cucumber yogurt 
and heirloom tomatoes.


