
GREEK LAMB with Tzatziki , crumbed Haloumi chips  
 

Lamb Racks –  

 

1- Cover Lamb Racks in olive oil 
2- Liberally apply Butcher Axe Hunter rub to meat surface 
3- Cook indirectly on BBQ at 250f un�l internal temp of 165f for Medium finish 
4- Let rest for 10 minutes in covered foil 

 

Haloumi Chips 

 

1- Cut Cypress Haloumi  into 8mm thickness chips 
2- Dip into plain flour 
3- Dip into whisked egg mix 
4- Press into Crumbed & Co Panko Italian Crumb to cover well 
5- Fry in vegetable oil un�l golden colour 1-2 minutes 

 

Greek Providore Grannys Tzatziki mix 

 

‡ή ЊЎļ Њ℅Ўļ  ℅Ρ  ℅ЬФẀļ Ρ ФỲĨ  ℅Ρ į  į ļ ΕỲĨ ỲήЬЖ g Ўļ ļ ΐ  Фі ℅Фі Ỳΐ Ỳ ыήЬ�ΕΕ Ρ ļ ļ į  ℅ ħ ήх Ε ڦڧۻ ڦ ſ  ۻ
ήŷ ЖФЎ℅ỲΡ ļ į  ыήſ ЬЎФۜ ۧۻ ڧڧẀ℅Εŷۻ Ĩ ЬЊ ήŷ ſ Ў℅Фļ į  ℅Ρį  х ļ ΕΕ� ЖФЎ℅ỲΡ ļ į  Ĩ ЬĨ ЬΟ ħ ļ Ўۜ ڧ�ڧ Фħ ЖЊ 
ήŷ ήΕỲфļ  ήỲΕۜ ℅ ŷļ х  į ЎήЊЖ ήŷ Εļ Ο ήΡ  ΊЬỲĨ ļ ۜ  ℅Ρį  ήΡļ  ФЖЊ ήŷ g Ўļ ļ ΐ  g Ў℅Ρ Ρы�Ж ‡і ℅Фі Ỳΐ Ỳ 
ñ Ỳъۡ  ñ Ỳъ х ļ ΕΕۜ Ўļ ŷЎỲſ ļ Ў℅Фļ  ŷήЎ ڦڧ  Ο ỲΡ ЬФļ Ж ħ ļ ŷήЎļ  Жļ ЎфỲΡ ſ  ℅Ρ į  ļ Ρ Ίήы ℅ g Ўļ ļ ΐ  
Фі ℅Фі Ỳΐ Ỳ ℅Ф ỲФЖ ħ ļ ЖФ۞ 
 
 
 

https://thegreekprovidore.com.au/search?q=olive%20oil*&type=product

