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Method
1. Preheat the oven to 180ºC/350ºF/gas 4.
2. Finely slice the potatoes, onions and fennel. I use a mandolin, scary things but very effective. 
 You can of course just do it with a nice, thickness of a pound coin will do.
3. Pour the milk and cream into a pan. Chop up the anchovies and add them. Add your chopped 
 garlic, rosemary sprigs and bay leaves. Grate in half the nutmeg.
4. Bring up to a simmer for a few minutes then turn off and allow to infuse for 10 minutes. Remove 
 and discard the herbs, finely grate and whisk in most of the Parmesan, then taste and season.
5. In a 25cm x 30cm baking dish, layer up the slices of potato, onion and fennel. Pour over the 
 cream mixture and finely grate over the remaining Parmesan.
6. Cover with tin foil and bake for 30 minutes, then remove the foil and bake for another 45 minutes, 
 or until tender and nicely browned on top.
7. Remove from the oven. It's important that you leave it to rest. It may well be too liquidy at this 
 stage but by leaving it to sit the juices will soak. I leave mine for 20 minutes or so whilst I get on 
 with the lamb. You can always put it back into the oven to warm through.
8. You can make this ahead and reheat whilst the lamb is finishing off and resting

For the lamb:

1. Ensure that your lamb is at room temperature before you begin.
2. Use a little olive oil to smear over the lamb, then generously season with salt and pepper
3. You need to sear the racks, one at a time, in a hot frying pan on a high heat with a little oil and 
 butter turning occasionally until they are golden all over. Remove them from the pan and leave 
 to rest.
4. To make your crumb, place your peeled cloves of garlic in a food processor with the pistachios 
 and parsley, use the stalks as well. Add the panko, the grated nutmeg and blitz!
5. Brush each rack with the dijon mustard. Don't scrimp, you need enough for the crumb to stick 
 to. Cover the top of the racks with the crumb, patting it down with your hands to stick.
6. I roast mine for around 25 minutes which gives the lamb that 'rose blush' I am looking for. You 
 can add 10 minutes to the cooking time if you prefer yours done a little more.
7. Remove from the oven and allow to rest for 10-15 minutes
8. You can now prep and put on to steam your broccoli.


