
 

MATILDA BAY RESTAURANT 

 

Oven roasted lamb rack, smoked eggplant, pomegranate, mint, lemon dressing, herb crumbs, 
yogurt
 

Serves 4 

INGREDIENTS   

  
For the Lamb: 
2x 8 bone frenched lamb rack  

Seasoning 

For the eggplant 
1 Eggplant 2 cm diced 
Wood chips for smoking 

  
For the pomegranate dressing: 
1 x garlic clove finely grated 
70ml olive oil 
25ml pomegranate molasses 
25ml red wine vinegar  
Zest of half a lemon  
  
For the herb crumb: 
4 slices bread, crust removed chopped  
100ml garlic infused olive oil  
Salt  
¼ cup parsley 
 
Garnish: 
Mint chiffonade 
Pomegranate seeds 
Greek yoghurt 

 

 

METHOD 
 
For the Lamb: 
Season your lamb well with sea salt and 
cracked pepper 
In a hot pan seal your lamb rack on all sides, 
put aside for later. 
Cook the lamb @ 180 for approx. 8-10 mins, 
allow to rest 
 
For the eggplant: 
Soak your woodchips in water. 
Toss the eggplant in olive oil and salt. 
In a very hot pan saute until caramelised and 
starting to soften. Drain well on paper towel,  
 
Drain your woodchips and place in a deep 
roasting dish. Top with a smaller tray that has 
the eggplant in it and cover the whole thing 
with alfoil 
Place in a hot oven for 15 mins, remove from 
oven and let cool to room temp 
 

For the pomegranate dressing: 
Combine all ingredients and mix well 
 
For the herb crumb: 
Toss bread with oil and salt and then bake in 
oven @ 180 for 10 mins. 
Place the parsley and 1tbsp of olive oil in a 
food processor, blitz and then add the bread. 
Pulse until a crumb like consistency  
 
To put together: 
Mix the eggplant, mint and dressing. Place on 
plate and top with a dollop of greek yoghurt, 
some herb crumbs and the pomegranate 
seeds. 
Cut the lamb into 4 place one piece on top and 
finish with a little more dressing. 
 

ENJOY
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