CROWN ROAST OF LAMB

YOU WILL NEED: 

½ CUP BALSAMIC VINAIGRETTE

¼ CUP TOTAL OF MINCED THYME, ROSEMARY AND PARSLEY (MIXED)

4 CLOVES GARLIC, MINCED 

3 TBS DIJON OR GRAINY MUSTARD

1/3 CUP APRICOT PRESERVES, MELTED

1 (5LB) CROWN ROAST OF LAMB

DIRECTIONS:

HEAT OVEN TO 425 DEGREES.  IN A BOWL, COMBINE VINAIGRETTE, FRESH HERBS, GARLIC AND MUSTARD.  IN SEPARATE BOWL, STIR TOGETHER HALF THE MUSTARD VIAIGRETTE AND APRICOT PRESERVES, SET ASIDE.  

PLACE ROAST IN ROASTING PAN, BRUSH WITH REMAINING MUSTARD VINAIGRETTE.  SEASON ROAST WITH SALT AND PEPPER TO TASTE.  ROAST 25 TO 30 MINUTES OR UNTIL INTERNAL TEMPERATURE READS 130 DEGREES.  PLACE ROAST ON SERVING PLATTER AND LET REST 15 MINUTES BEFORE CARVING.

OPTIONAL:  I LIKE TO ROAST MY LAMB WITH BABY CARROTS AND PEARL ONIONS.  

TO SERVE:  CLEAN UP ANY LIQUIDS ON PLATTER.  I LIKE TO TUCK CURLY KALE AND SMALL BUNCHES OF RED GRAPES UNDER THE ROAST FOR PRESENTATION.  

WARM THE APRICOT MUSTARD SAUCE IN THE MICROWAVE FOR ONE MINUTE AND SERVE ON THE SIDE.  

