
 

 
 
Roast Rack of Lamb with Walnut Sauce 
 
ACTIVE TIME: 50 MIN  
TOTAL TIME: 1 HR  
SERVES: 4  
At 'Gusto, Gallotta often transforms familiar Mediterranean flavors into something new. For this dish, he 
accompanies New Zealand lamb (which is meatier than Italian lamb) with a luscious, silky Northern Italian—
inspired sauce made with walnuts that are simmered in milk, then pureed and enriched with butter.  

INGREDIENTS 

 1 cup shelled walnuts (3 ounces)  
 1 1/2 cups milk  
 1 medium Yukon Gold potato (6 ounces), peeled and cut into 1-inch cubes  
 1/4 cup extra-virgin olive oil  
 1 large shallot, finely chopped  
 1 green bell pepper, cut into 1-inch pieces  
 1 pound eggplant, peeled and cut into 1-inch cubes  
 2 medium zucchini, cut into 1-inch cubes  
 3/4 cup vegetable stock or low-sodium broth  
 2 tablespoons coarsely chopped basil  
 2 frenched 8-rib racks of lamb (1 1/4 pounds each)  
 1 tablespoon unsalted butter  

 
 

DIRECTIONS 
1. Preheat the oven to 450°. In a small saucepan, combine the walnuts and the milk and simmer 

over low heat until the milk has reduced slightly, so it just covers the walnuts, about 20 minutes. 
Cover and keep warm.  

2. Meanwhile, in a small saucepan, cover the potato with water and bring to a boil. Cook over 
moderately high heat until just tender, about 6 minutes. Drain well.  

3. In a large skillet, heat 2 tablespoons of the olive oil. Add the shallot and cook over moderate 
heat until softened, about 3 minutes. Add the green pepper and cook, stirring, for 4 minutes. Add 
the eggplant and 1 tablespoon of the olive oil. Cover and cook, stirring a few times, until the 
eggplant is just tender, about 4 minutes.  

4. Add the zucchini and the vegetable stock to the skillet, cover and cook for 3 minutes, stirring 
once. Gently stir in the potato and basil, season with salt and pepper and stir again. Cover the 
skillet and remove it from the heat.  

 

 



5. In a large ovenproof skillet, heat the remaining 1 tablespoon of olive oil until shimmering. Cut 
each lamb rack in half and season with salt and pepper. Add the lamb racks to the skillet, meaty 
side down, and cook them over high heat until richly browned on the bottom, about 4 minutes. 
Turn and cook on the bony side for 2 minutes. Transfer the skillet to the oven and cook the lamb 
for about 15 minutes, or until an instant-read thermometer inserted in the center of the meat 
registers 135° for medium-rare. Transfer the lamb racks to a carving board and let them rest for 
10 minutes.  

6. Transfer the walnuts and milk to a blender and puree. Return the walnut sauce to the 
saucepan and rewarm over moderate heat. Stir in the butter and season with salt and pepper. 
Reheat the vegetables, if necessary. Carve the lamb into chops and serve with the walnut sauce 
and vegetables.  

 

MAKE AHEAD The recipe can be prepared through Step 4 up to 4 hours ahead. 

NOTES The creamy walnut sauce would also be wonderful with veal or chicken. 
 
        SERVE WITH DOMENICO 2004 AMADOR CABERNET FRANC 


