
Grilled Rack 
of Lamb

SERVINGS
2

PREP TIME
10 MINUTES 

COOK TIME
20 MINUTES 

Rack of lamb

Olive oil 

1 cup of Mazzulo’s bread crumbs 

1 tsp salt 

½ tsp pepper

½ tsp garlic powder

1 tsp parsley flakes

1 tsp Romano cheese

Preheat grill to a medium heat.

Grill lamb for 5 minutes on each side.

Combine all seasoning into the breadcrumbs and mix well.

Preheat oven to 350.

Remove lamb from grill and brush with oil. Firmly press breadcrumbs onto the lamb. Place 
on a cookie sheet and bake for 10-15 minutes.

The inside will be pink.


