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Spicy Lamb Chops
with Potato, Herb and Watercress

Salad, and a Creamy Dressing

Serves: 4
Preparation time: 20 mnz
Cooking timea: 1216 minz

Ingredients

* 3 lean loin chops, cullets or bonedass leg sioaks

+ Salt and freshiy milled black peppar

* 30mi’2tbsp olive oil

For the potato, herb and watercress salad

+ 3600 2ce small, waxy, salad or naw potatoas,
cooked and guartensd

+ { x 850 pack fresh watercress laaves, rinsed

« 30mi’2tbsp frashly chopped, flat-leaf parskoy

& 10 fresh radishes, thinly sliced

For the creamy dressing

« A5mif3tbsp Greek yoghurt

s Juica of % lamon

+ Smilitisp garlic paste or punde or 1 small garkic
ciowve, peeled and crushed

Method

1. Haat a larga, non-stick frying pan over @ moderate
heat, Place the chops on a chopping board,
saason, brush with oil and cook fior £-8 mins on
each side.

2. Meanwhile, place all the salad ingredienis ina
large bowd, mix all the creamy dressing ingredients
together, add to the salad and mix gantly.

3. Serva the lamb wath the salad and crusty braad.

Lamb cooking times from yvour Q Guild Butcher

Grill or fry: leg [bone-in and boneless), p
chump, shoulder, loin Zom [ thidk | © Mins #ach side

Grill or fry: leg (bone-in end boneless), :
chump, shoulder, iin Zom+ (174) thick 2 TinS each sde

2-4 mins + 2 ming

Stir-fry: leg, cut into stips with vegetabies
Chops & Cutlets

Grill or firy: loin, chump, cutlets : ;
Do (") thi E-8 minz sach aide
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