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GRILLED LAMB CHOPS  
WITH LAVENDER SALT
Note: Lavender flavor goes great with lamb, as the French well know. This is such an easy and elegant way to 
serve it. If you don’t have a spice grinder, just buy an inexpensive coffee grinder and use it for spices. It works 
like a charm. 

1 T. Kosher salt				    ½ tsp. garlic powder

2 tsp. dried lavender leaves			   Freshly ground black pepper

1 T. olive oil				    8 lamb loin chops

Place salt and lavender leaves in a spice grinder. Process until ground. You’ll have extra lavender salt for further 
use. Rub olive oil into the chops and sprinkle with about one teaspoon of the lavender salt, some pepper and 
the garlic powder. Grill until done and serve with some additional lavender salt at the table.

 

 

CHILEAN GRILLED LAMB CHOPS
Note: We love lamb and are always on the lookout for new preparations besides the old standby… rosemary. 
This may seem like a lot of oregano, but it works. 

3 T. dried leaf oregano

1 tsp. Kosher salt

Freshly ground pepper

8 lamb chops

4 garlic cloves, thinly sliced

3 T. dry sherry

Cooking spray

Lime wedges (optional)

Combine the oregano, salt and pepper and sprinkle evenly over the lamb chops. Place the lamb in a gallon 
Ziploc bag. Add garlic and sherry; seal bag, turning to coat. Marinate in refrigerator 3 hours, turning occasion-
ally. Preheat grill to medium heat. Spray grill with cooking spray. Cook for about 5 minutes on each side, or 
until done to your liking. Serve with lime wedges.
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AUSTRALIAN LAMB CHOPS
(An unexpected yet perfect flavor for lamb chops)

Note: If you are looking for a change of pace for your lamb chops from garlic and rosemary, give this rub a try.

1 T. Sichuan peppercorns

1 T. Black peppercorns

1 T. coriander seeds

1 T. Kosher salt

Lamb chops

Make the seasoning ahead. Combine the above ingredients, 
including the salt, in a dry skillet. Cook the spices over medium 
heat until the peppercorns are toasted and very fragrant, about 
4 minutes. Transfer the mixture to a spice mill and grind to a 
powder. (You can use a separate small coffee grinder to grind 
spices.) Rub mixture well into the lamb and grill until done. Save 
any excess rub for later.
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GREEK ROTISSERIE Barbecue 
LEG OF LAMB

Note: This is one of our favorite supper club meals ever! Thank you so much, Richard, for letting us have it for 
the book. 

For the Lamb:

1 7 pound leg of lamb, boned 

1 cup olive oil 

1 T. Kosher salt

1 tsp. freshly ground black pepper

½ cup fresh lemon juice 

2 T. dried oregano

2 cup red wine 

1 T. fresh rosemary

1 T. minced garlic

Combine all marinade ingredients in a bowl. Cut lamb into manageable pieces to later place on the rotisserie 
spit. Add lamb to marinade and let sit for 6-8 hours in the refrigerator, turning a couple times to make sure it 
marinates evenly. Bring to room temperature before cooking. Preheat your grill to medium high or 400°. 

Place pan on the grill to prevent flare-ups. Skewer lamb on your spit, trying to keep the lamb uniform so the 
meat is balanced while the rotisserie spins. Barbecue to your desired doneness, basting frequently with the 
marinade. 

Slice into thin pieces and serve with Tzatziki sauce, recipe below. For the best Gyros ever, serve the way Richard 
does with warm pita bread, Feta cheese, diced tomatoes and onions.

For the Tzatziki Sauce:

1 quart plain Greek-style yogurt 

1 T. olive oil

1-2 large cucumbers 

Kosher salt and freshly ground pepper

2-4 cloves garlic, minced

The night before, roll 3 large sheets of paper towel together tightly and insert in the center of the yogurt. This 
will extract the excess water present in the yogurt. The next morning, peel, seed and coarsely grate cucumbers 
and drain well. Pull the paper towel out of the yogurt and put yogurt in a mixing bowl. Add cucumbers, garlic, 
olive oil salt and pepper. You may want to add more cucumber to get the consistency you like. Garlic, salt and 
pepper levels are also somewhat personal. Refrigerate 6-8 hours. Should be served cool.
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LETTUCE WRAPS WITH 
SESAME GINGER LEG OF LAMB
Note: This recipe is dedicated to Allen. If you make it for him, be sure to double the recipe! 

1 butterflied boneless leg of lamb.

2 T. peeled and chopped fresh ginger

4 cloves roughly chopped garlic

1 bunch scallions, trimmed and roughly chopped

¾ cup soy sauce

¾ cup Chinese rice wine or dry sherry

½ cup Asian dark sesame oil

1 T. sugar

Freshly ground black pepper

3 T. butter

1 T. sugar

For the Table:

Lettuce 

Fresh cilantro

Fresh basil  

Sambal Oelek

Prepare the marinade. Combine the garlic, ginger and scallions in a food processor and process to mix. Add 
the soy sauce, rice wine, sesame oil, sugar and pepper. Process until smooth. Put the butterflied lamb leg in a 
big plastic storage bag, add the marinade and coat thoroughly. Marinate for at least 4 hours, but the lamb is 
better when it has marinated overnight. Drain the lamb, reserving the marinade. 

Preheat the grill to medium-high heat. Put the lamb marinade in a sauce pan and add the butter and sugar 
to the pan. Boil the mixture until it is slightly thicker and syrupy. You’ll use some of the sauce for basting and 
some of it goes on the table as a dipping sauce. Grill the lamb until it is cooked to your taste, basting with the 
sauce for the last five minutes. 

Take it off when the thickest part reads 145° on a pocket thermometer. This gives you some medium-rare 
pieces and some more-done pieces. Let sit for about 5 minutes and then thinly slice the lamb against the 
grain. Put lamb on a platter and serve with the condiments on the table family style. Serve the dipping sauce 
to put in the wraps as an added bonus.

Soy sauce

Sushi rice

*Vietnamese spring roll wrappers (optional, see page 108)
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MEXICAN ROAST LEG OF LAMB  
WITH RED CHILE CRUST
Note: This is a delicious way to prepare leg of lamb. The quality of the lamb is important. Do NOT substitute 
the chile powders. They are more readily found in your neighborhood grocery store than they used to be. If 
you can’t find them locally, the Ancho and Pasilla chile powders from Texas Spice are excellent and keep very 
well in your freezer. You can also prepare this lamb on your grill rotisserie.

3 T. Ancho chile powder

1 T. Pasilla chile powder

1 T. toasted cumin seeds (Toast them in a small dry sauté pan until just fragrant over medium heat.  
    Don’t let them burn.)

2 T. olive oil

Kosher salt and freshly ground black pepper

1 leg of lamb, boned and tied, about 3 pounds

Combine the chile powders, cumin, olive oil, salt and pepper in a small bowl. Rub the lamb on all sides with 
the marinade and allow it to rest, covered, at room temperature for about 2 hours. Preheat the oven to 450°. 
Place the lamb in a roasting pan and roast for about 15 minutes. Reduce the oven temperature to 350° and 
roast for about 45 minutes more or until brown and about 140° internal temperature for medium. Cover with 
foil and let the lamb rest at room temperature about 10 minutes before slicing. Serve immediately. Reserve the 
chile flavored juices and serve over the meat.
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CHIANTI BRAISED LAMB SHANKS
(Served with Parmesan Polenta and Roasted Tomato Relish)

Note: This lamb is amazingly easy to make and is perfect for a lazy winter afternoon. Creamy polenta makes 
a great base for the lamb, and you can also serve it over noodles. But try it first with all three parts. It’s a very 
impressive Italian-style meal… and Phil’s favorite. In the event, however, you have leftover lamb shanks, strip 
the meat off the shanks. Mix it together with the leftover polenta and relish and put it all into a lightly oiled 
casserole dish. Bake at 350° until warm for a fabulous casserole.

For the Lamb:

6 lamb shanks, about 1 pound each

Kosher salt and freshly ground black pepper

3 T. olive oil

2 onions, peeled and thinly sliced

2 carrots, peeled and diced medium

2 stalks celery, diced medium

3 cloves garlic, minced

2 tsp. dried thyme

2 whole cloves

1 bay leaf

2 cups Chianti or other dry red wine

1 cup balsamic vinegar

1½ cup chicken broth

For the Roasted Tomato Relish:

¼ cup olive oil

1 container red grape tomatoes

10 cloves garlic, peeled

½ tsp. whole allspice

1 T. brown sugar

Kosher salt and freshly ground black pepper
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For the Parmesan Polenta:

3 cups chicken stock

1 cup instant creamy polenta

½ cup Parmesan cheese

Salt and pepper

Preheat oven to 300°. Season the lamb shanks with salt and pepper. In a large Dutch oven, heat the oil over 
medium-high heat. Add the shanks and brown on all sides, about 10 to 15 minutes total. Do them in batches if 
they are too crowded. Transfer the shanks to a platter. 

Pour off all but 2 T. fat and add the onions, stirring frequently until translucent, 7 to 9 minutes. Add the carrots 
and celery and cook for 5 more minutes. Add the garlic, thyme, cloves, and bay leaf and cook for one more 
minute. Return the lamb to the pan and pour in the wine, vinegar, and stock. The liquid should come up half-
way to the sides of the shanks. If it does not, add more wine or stock. Bring to a simmer, scraping up the crusty 
stuff on the bottom of the pan. Cover, put in the oven and cook until the lamb is very tender 1½ to 2 hours. To 
check for doneness, stick a fork into the meat. If it slides right out lamb is done. If it hangs on to the fork, give it 
more time.

Just after you put the shanks in the oven, make the tomato relish. Combine all the ingredients into a shallow 
baking dish. Cover with aluminum foil and place them in the oven next to the shanks. Cook, stirring occasion-
ally until they are tender, about 30-40 minutes.

About 20 minutes before the shanks are done, make the polenta. Bring the chicken stock to a boil and slowly 
add the polenta in a steady stream, whisking constantly. Bring back to a simmer and stir frequently until the 
polenta is thick and creamy. Add the Parmesan. Season with salt and pepper. Keep covered on the stove.

When the shanks are done, transfer them to a platter and cover with foil to keep them warm. Skim any fat from 
the braising liquid and reduce. Process the sauce in a food processor or use a Braun hand mixer. Be careful 
because it will be very hot. Serve the lamb over the polenta with the roasted tomatoes on the side. 
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SUPPER CLUB GREEK LAMB TENDERLOIN
Note: Fresh Market frequently carries lamb tenderloin and this is the perfect way to cook them.
Stock up whenever you see them.

For the Lamb Tenderloin:

1 package lamb tenderloins 

¼ cup olive oil

2 T. ground cumin

8 cloves garlic, peeled and smashed

2 T. fresh lime juice

2 T. fresh cilantro

Freshly ground black pepper

Kosher salt

For the Yogurt Sauce:

2 cups plain yogurt, Greek is best

3 ripe Roma tomatoes, seeded and finely chopped

2 cloves fresh garlic, minced

¼ cup finely chopped cilantro

1 T. fresh lime juice

Kosher salt and fresh ground pepper

Drain yogurt by placing it in a fine-mesh strainer over a bowl for 1 hour until thickened.  
Discard the liquid that remains in the bowl. 

Meanwhile, make the marinade for the lamb. Place olive oil, cumin, garlic, lime juice, cilantro and pepper in a 
food processor and process to a smooth paste. Place the lamb tenders in a large shallow baking dish and rub 
the lamb completely with the olive oil and garlic mixture. Refrigerate for 1 to 4 hours. 

Combine the drained yogurt, tomatoes, garlic, cilantro and lime juice in a medium bowl and season with salt 
and pepper. Let sit at room temperature for half an hour before serving to blend flavors. 

Preheat your grill to high. Remove the meat from the marinade and discard the excess marinade. Season with 
salt and pepper. Place the lamb on the grill until seared on each side. Move to a cooler part of the grill and fin-
ish cooking until medium rare. The total time should be about 2 to 3 minutes per side. Do not overcook. Serve 
with Yogurt Sauce on the side. 
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LAVENDER ALMOND CRUSTED  
LAMB RACK
(SERVED WITH ALMOND PESTO)
Note: This is a special dinner for two and a nice change from the usual rack preparations. You can use store-
bought pesto in a pinch, but the almond pesto is much, much better with the lamb preparation. See if you can 
find lavender honey; it’s worth it. 

For the Lamb:

1 rack of lamb

1 T. lavender honey (you can sub regular honey, but it’s not quite as good)

1 tsp. herbs de Provence

Kosher salt and freshly ground black pepper

¼ cup coarsely chopped blanched almonds

Preheat oven to 425°. Brush fat side of the rack with honey and season with herbs de Provence, salt and pep-
per. Coat the rack with the almonds. Place lamb on a roasting rack in a roasting pan and roast, fat side up, for 
about 30 minutes or until desired doneness. Remove meat from the oven and let stand 5 minutes before slic-
ing into individual chops. Serve with the almond pesto.

For the Almond Pesto:

½ cup toasted silvered almonds

2 cloves garlic coarsely chopped

3 cups fresh basil leaves, loosely packed

1 T. freshly grated Parmesan cheese

½ tsp. orange zest

Kosher salt to taste

¾ cup extra-virgin olive oil

To make the almond pesto, pulse almonds and garlic in a food processor until finely chopped. Add the basil, 
cheese, zest and salt. With motor running, add the olive oil in a slow steady stream and process until the pesto 
is smooth.
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MEXICAN RACK OF LAMB 
WITH PISTACHIO
Note: Good Mexican cooks always save the seeds that they tap out of dried chiles before toasting and soaking 
them. Most of the seeds fall off during cooking, but leave their mysterious, nutty, toasted flavor behind, along 
with a dash of heat. Some cooking intensifies the flavors of the rub, but too much will burn it. 

2 racks of lamb

4 tsp. salt

For the Chile-Seed Rub:

¼ cup chile seeds, reserved from dried chilies and saved for this recipe

½ tsp. allspice berries (about 15)

¾ tsp. anise seeds

1-inch piece of Mexican cinnamon stick

3 cloves

Pat the lamb dry with paper towels. Rub the salt into all sides of the lamb, including the little spaces between 
the ribs. Let them stand while you make the rub.

Put the chile seeds in a medium skillet. Place over medium-low heat and cook, stirring and shaking the pan so 
the seeds toast evenly, until they turn slightly shiny and give off a sweet, nutty aroma, about five minutes. Pour 
the seeds onto a plate. Add the allspice, anise seeds, cinnamon, and cloves to the skillet and toast, stirring, until 
fragrant, about 2 minutes. Add them to the chile seeds. 

When the seeds and spices are cool, grind them all together in a spice mill to a coarse powder. Rub the spice 
mixture onto all sides of the lamb, coating it well and evenly, as if you were breading it. Let the lamb stand 
at room temperature for up to 45 minutes before cooking, or refrigerate for up to 8 hours. Remove from the 
refrigerator 45 minutes before cooking.

For the Pistachio Sauce:

3 cups chicken broth

1 poblano chile, roasted, peeled, seeded, and coarsely chopped

1 small Serrano chile, coarsely chopped

½ cup shelled pistachios (natural, not dyed)

¼ cup sesame seeds

1 garlic clove

¼ tsp. anise seeds
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Combine 1½ cups of the broth, the poblano, Serrano, pistachios, sesame seeds, garlic, and anise seeds in a 
blender jar and blend until smooth. Pour into a medium-heavy saucepan and bring to a boil. Adjust the heat 
so the sauce is simmering and cook, stirring often, until the sauce is shiny and lightly thickened, about 30 
minutes. If the sauce thickens too much, add a little water 1 or 2 tablespoons at a time. Remove from the heat. 

With a rack in the center position, preheat the oven to 450°. Line a baking sheet with heavy-duty aluminum 
foil. Place the racks bone side down on the baking sheet and roast until an instant-read thermometer inserted 
into the center of the rack registers 130° (for medium rare), about 20 minutes. Adjust the cooking time accord-
ing to the degree of doneness you prefer. Transfer the racks to a carving board and let stand for 5 to 8 minutes. 

Meanwhile, reheat the sauce to a simmer. Cut the racks between the bones into individual chops. Pour about 
½ cup of sauce onto each of four serving plates. Stand 4 chops with the bones pointing up in the center of 
the plates. Serve immediately.




