Coralie's Rosemary Lambchops


Here's a delightfully carnivorous recipe from our british friend Coralie Wickens. Despite the presence of the anchovies, the dominant taste is of rosemary. Go figure. Serves four.


12 to 16 Lamb chops, about 3/4" thick or slightly thinner


3 ozs. chopped anchovies and their oil


4 tbs. olive oil


4 tbs. vinegar


2 cloves chopped garlic


2 tbs. fresh rosemary


Combine anchovies, oil, vinegar and garlic in a food processor or blender to make a paste. Add rosemary and blend some more, adding more oil and vinegar if needed to make a fairly thick paste. Smear paste over both sides of the chops, and lay them out in a lightly oiled baking pan. Let them marinate in the fridge for at least an hour.


Fire up the broiler. When it gets hot, cook the chops close under the broiler 5-7 minutes on each side, until clear juices run out. Don't overcook 'em, eh? 

