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Nothing beats the aroma of rosemary and garlic sizzling in a
pan , especially when paired with perfectly seared lambchops.
This dish is an effortless way to bring a gourmet meal to your
table with minimal effort. Whether you’re cooking for a
special occasion or simply craving a hearty flavorful dinner,
these rosemary garlic seared lambchops will be a hit. The
rich, succulent flavor of the lamb is enhanced by the earthy
warmth of fresh rosemary and the robust essence of garlic. The
crispy golden crust on the outside gives way to tender juicy
meat inside, making every bite irresistible.

Choosing the lamb for this rosemary
garlic seared lambchops recipe

For the best results, opt for high -quality lambchops. Rib
chops are the most tender and have a delicate, mild flavor,
while loin chops are slightly meatier with a robust taste. If
you prefer an even richer flavor shoulder chops can be a great
alternative, though they require a longer cooking time to
become tender.

When possible, choose grass-fed lamb for a more pronounced
depth of flavor and superior texture. Look for chops that have
a vibrant red color with some marbling, as the fact
contributes to the juiciness and taste.

These rosemary garlic seared lambchops are easy to make and
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delicious, they deliver a restaurant -quality dish right at
home. The combination of crispy seared edges, fragrant herbs,
and a buttery sauce makes this dish a guaranteed crowd-
pleaser. Perfect for an elegant dinner or quick weeknight
meal, they’'re bound to impress. ENJOY!!!

Ingredients

1.5 lbs. of lamb chops

2 Tbsp. olive oil

1 Tbsp. minced garlic

1 Tbsp. fresh rosemary finely chopped
Salt and pepper to taste

FOR THE PANSAUCE

2 Tbsp. butter

1 Tbsp. finely minced garlic

1 Tbsp. finely chopped rosemary
1 Tbsp. corn starch

1/2 cup white wine

Juice from 1 lemon

1 lemon sliced

1 cup chicken stock

1 Tbsp. chopped Italian parsley

Instructions

1. Remove the lambchops from the refrigerator at least 20

3.

minutes before cooking. Pat them dry then season with
the rosemary, garlic salt and pepper. Massage the
seasonings into the chops on both sides.

. In a heavy skillet or cast-iron pan heat the oil over

medium high heat until shimmering.

Add the lambchops to the hot pan and sear for 3-4
minutes on one side until a deep golden crust forms.
Flip and sear the other side for another 3 minutes. Then
remove and set aside.
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4. In the same pan add the butter, garlic and rosemary cook
until soft and translucent . Add the corn starch and
cook for 1 minute longer

5. Deglaze the pan with the wine waiting until it 1is
absorbed before adding the chicken stock and lemon juice
and lemon slices. Simmer until sauce 1is beginning to
thicken (3-5 minutes). Then remove the lemon slices.

6. Return the lambchops back to the pan to heat through,
basting the chops with the sauce. Finish with the
Italian parsley . ENJOY!!!!



