
Rack of Lamb with Quinoa-Hazelnut Crust and Mint Pesto 

Multi-colored quinoa and hazelnuts are used to create a stunning crust for lamb. The earthy, 
nutty flavor is complemented by a cooling mint pesto and yogurt sauce.  
 
Prep Time: 20 minutes 
Cook Time: 40 minutes 
 
2 tablespoons red quinoa 
2 tablespoons white (pearl) quinoa 
1/2 cup water 
1/4 cup plus 1 tablespoon finely chopped toasted hazelnuts, divided 
2 racks of lamb, about 1 pound each 
3 tablespoons olive oil, divided 
1 1/8 teaspoons McCormick Gourmet™ Sicilian Sea Salt, divided 
1/4 teaspoon McCormick Gourmet™ Organic Black Pepper, Coarse Ground 
2 teaspoons lemon juice 
2 tablespoons McCormick Gourmet™ Organic Mint 
1/8 teaspoon McCormick Gourmet™ Organic Garlic Powder 
1 cup plain Greek-style yogurt 
 

1. Rinse quinoas; drain well. Bring quinoas and water to boil in small saucepan on medium-
high heat. Reduce heat to low; cover and simmer 13 minutes or until liquid is absorbed, 
stirring occasionally. Spread cooked quinoa on baking sheet to cool. Stir in 1/4 cup of the 
hazelnuts. Set aside. 

 
2. Preheat oven to 450°F. Brush racks of lamb lightly with 1 teaspoon of the oil. Sprinkle with 

1 teaspoon of the sea salt and pepper. Coat lamb with quinoa mixture, pressing firmly to 
adhere. Place lamb on roasting rack in foil-lined shallow roasting pan. Drizzle with 2 
teaspoons of the remaining oil. 

 
3. Roast 20 to 25 minutes or until desired doneness. 

 
4. Meanwhile, for the Mint Pesto, mix remaining 2 tablespoons oil, remaining 1 tablespoon 

hazelnuts, lemon juice, mint, garlic powder and remaining 1/8 teaspoon sea salt in small 
bowl until well blended. Stir 1 teaspoon of the pesto into yogurt. To serve, carve lamb into 
chops. Drizzle with remaining pesto. Serve with yogurt sauce. 

 
Makes 6 Servings 
 
Nutritional Information Per Serving: 418 Calories, 30g Total Fat, 88mg Cholesterol, 437mg 
Sodium, 9g Carbohydrates, 2g Fiber, 28g Protein 
 



Electric Pressure Cooker Lamb 
Fast. Easy. Holiday feast. Prepare a savory leg of lamb for your family in a hurry. Season this 
one pot dish with an herby, aromatic mix of McCormick spices for great flavor. Kitchen Basics 
stock simmered with fresh veggies makes a delicious gravy for a tender roast that’s on the table 
in less than an hour. 
 
Prep Time: 10 minutes 
Cook Time: 48 minutes 
 
1 tablespoon McCormick® Garlic Powder 
1 tablespoon McCormick® Rosemary Leaves, crushed 
2 teaspoons sea salt from McCormick® Sea Salt Grinder 
1 teaspoon McCormick® Thyme Leaves 
1/2 teaspoon McCormick® Black Pepper, Ground 
2 tablespoons vegetable oil 
1 semi-boneless leg of lamb, (about 4 pounds) 
2 medium carrots, peeled and cut into 2-inch chunks 
1 medium yellow onion, cut into wedges 
1 cup Kitchen Basics® Original Chicken Stock 
1/2 cup dry white wine 
1/4 cup water 
2 tablespoons cornstarch 
 

1. Mix spices and salt in small bowl. Set aside. 
 

2. Heat oil on sauté setting of electric pressure cooker (instant pot) until shimmering. Sprinkle 
1/2 of the seasoning mixture evenly over lamb. Place lamb in pot. Cook 8 to 10 minutes or 
until browned on all sides, turning occasionally. Add stock, wine and remaining seasoning 
mixture to pot. Arrange carrots and onion around lamb. Close lid. 

 
3. Set to cook for 25 minutes on high pressure. Once cooking is completed, allow pressure to 

release naturally with vent closed for 15 minutes. Vent pot to release remaining pressure; 
remove lid (quick release method). (Check manufacturer’s manual for safe operating 
directions.) Remove lamb and vegetables from pot; set aside and keep warm. 

 
4. Set electric pressure cooker to sauté. Cook, uncovered, until liquid is reduced by about half, 

about 5 to 10 minutes. Mix water and cornstarch in small bowl. Stir into pot with wire 
whisk. Cook, stirring occasionally, 1 to 2 minutes or until thickened. Serve lamb and 
vegetables with gravy. 

 
Makes 12 Servings. 
 



Nutritional Information Per Serving: 341 Calories, 21g Total Fat, 8g Saturated Fat, 119mg 
Cholesterol, 393mg Sodium, 04g Carbohydrates, 1g Fiber, 34g Protein 
 
 
 
 
 
 


