
1. contains almonds      
2. Smoked Paprika, Ground Cumin, Ground Coriander, Dried Mexican Oregano, Cayenne Pepper & Ground Cinnamon

1 Frenched Rack of Lamb

1 Red, Yellow, or Orange Bell Pepper

1 Shallot

1/2 cup Long Grain White Rice

1 pinch Saffron

3 oz Shishito Peppers

1 oz Castelvetrano Olives

1 bunch Parsley

3 Tbsps Romesco Sauce1

1 Tbsp Sherry Vinegar

2 Tbsps Mayonnaise

1 1/2 Tbsps Golden Raisins

2 Tbsps Sliced Roasted Almonds 

1 Tbsp Spanish Spice Blend2

Ingredients

PREMIUM

Share your photos with #blueapron

40–50 MINS         2 SERVINGS Serve a bottle of Blue Apron wine  
with this symbol: Fruity & Savory.

blueapron.com/wine

INGREDIENT IN FOCUS
Native to the Catalonia region of 
Spain, romesco sauce—a rich blend 
of roasted peppers, tomatoes, 
almonds, paprika, and more—is 
beloved for its tangy, smoky flavor 
and deep red color.

TECHNIQUE TO HIGHLIGHT
When slicing the lamb rack, use  
the rib bones as a guide. Place  
your knife between two bones  
and gently slice through the  
meat, following the direction of  
the bones so you don’t hit them.

Spanish Lamb &  
Saffron Rice
with Shishito Peppers & Romesco Mayo



1  Roast the lamb
• Place an oven rack in the center 

of the oven; preheat to 450°F. 
• Line a sheet pan with foil. 
• Pat the lamb dry with paper 

towels; season on all sides with 
salt, pepper, and enough of the 
spice blend to coat (you may 
have extra). Place on the sheet 
pan, bone side down. 

• Roast 27 to 29 minutes for medium (125°F), or until cooked to your 
desired degree of doneness.* 

• Transfer to a cutting board and let rest at least 10 minutes.

2  Cook & finish the rice
• Once the lamb has roasted 

about 10 minutes, in a small pot, 
combine the rice, saffron, a big 
pinch of salt, and 1 cup of  
water. Heat to boiling on high. 

• Once boiling, reduce the heat 
to low. Cover and cook, without 
stirring, 13 to 15 minutes, or until 
the water has been absorbed and 
the rice is tender. 

• Turn off the heat and fluff with a fork; stir in the raisins. Cover to  
keep warm. 

3  Prepare the remaining ingredients
• Meanwhile, wash and dry the 

fresh produce. 
• Peel and thinly slice the shallot. 
• Cut off and discard the stem of 

the bell pepper. Halve  
lengthwise; remove the ribs and 
seeds, then large dice. 

• Pit and roughly chop the olives. 
• Roughly chop the parsley leaves 

and stems. 
• Cut off and discard the stems of the shishito peppers; halve lengthwise. 

Thoroughly wash your hands, knife, and cutting board immediately  
after handling.

4  Cook the vegetables
• While the lamb rests, in a  

medium pan (nonstick, if you 
have one), heat 2 teaspoons  
of olive oil on medium-high 
until hot. 

• Add the sliced shallot, diced 
bell pepper, and halved  
shishito peppers; season with 
salt and pepper. Cook, stirring 
occasionally, 3 to 4 minutes, or 
until lightly browned and softened. 

• Add the vinegar (carefully, as the liquid may splatter). Cook, stirring 
frequently, 30 seconds to 1 minute, or until the liquid has cooked off. 

• Turn off the heat; stir in the chopped olives. Taste, then season with 
salt and pepper if desired.

5  Finish & serve your dish
• In a bowl, combine the romesco 

sauce and mayonnaise. Taste, 
then season with salt and pepper 
if desired. 

• Slice the rested lamb between 
each bone. 

• Serve the sliced lamb with the 
finished rice. Top the rice with 
the cooked vegetables.  
Garnish the lamb with the romesco mayo, almonds, and chopped 
parsley. Enjoy!

*The USDA recommends cooking lamb until an instant-read thermometer registers a minimum temperature of 145°F.  

Roast the lamb 33 to 35 minutes to achieve this.

blueapron.com

To view this recipe’s full nutrition information, SEE FULL RECIPE in the current tab of your account at blueapron.com or in the Blue Apron app, 
then click on VIEW FULL NUTRITION. Food safety handling information: blog.blueapron.com/foodsafety

Produced in a facility that processes crustacean shellfish, egg, fish, milk, 
peanuts, soy, tree nuts, and wheat.

Blue Apron, LLC 
New York, NY 10005

CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  
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