Roast lamb racks
2 six-cutlet racks of lamb

Olive oil

Oregano and/or rosemary

1. Preheat the oven to 350 F. Trim the meat of excess fat and sinew, brush with oil and season with the oregano and/or rosemary. Wrap the ends of the bones in foil to prevent burning. 

2. Place the meat, with the bones upright and interlocking, in a baking dish. Bake for 40 minutes for medium rare; cook longer for medium or well-done. When cooked, transfer to a plate, cover with foil and set aside for 5 minutes before carving. Cut the racks into portions and serve. 
