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ROAST RACK of VEAL WITH MUSTARD MAPLE VEGETABLES
SERVES 4-6










Ingredients:

1.2kg vegetables, baby carrots, parsnips, potatoes, pumpkin
2 tablespoons wholegrain mustard

1 tablespoon oil

¼ cup maple syrup

1 clove garlic, crushed

1.2kg rack of veal

Oil, extra

Black Pepper
Method:

Cut vegetables into medium sized pieces
Combine mustard, oil, maple syrup and garlic. Pour over vegetables and mix well.  Place vegetables onto a tray lined with baking paper.

Brush veal with oil and sprinkle with pepper.

Place veal onto rack (protect the rack tips with foil) and position over the vegetables.

Pre heat the oven to 180°c

Using Hot Air grilling mode on shelf position 4, cook for 25-30mins depending on your choice of doneness.

Remove veal, cover and stand for 10 minutes before carving.

Serve warm on a bed of rocket
