Lamb – Loin Chops 
 
Roam with Roni
https://roamwithroni.hebrewlion.com/



Ingredients for the main dish:
· 5-6 lamb loin chops (1½ to 2 lbs.), fat trimmed
· 4-5 cloves garlic, sliced  lengthwise into thin pieces
· 1-2 TBSP olive oil
· 1-2 tsp paprika
· 1-2 tsp za’atar
· Salt, to taste
· Pepper, to taste 
· 1-2 TBSP mint vinegar – found in specialty stores

Ingredients for the optional side dish:
· ½ to 1 TBSP olive oil
· 2-3 large onions, sliced into rings, then halved
· 1 can chickpeas
· Water



Instructions:
· Preheat the oven to broil.
· Optional side (if using): 
· Drizzle olive oil over the bottom of a deep baking pan. 
· Add a layer of onions to evenly cover the bottom of the pan. 
· Add a layer of chickpeas over the onions.
· Add enough water to just cover the tops of the chickpeas.
· Position a rack over the dish to hold the lamb chops.
· Using the tip of a knife, carve slits into the lamb chops and insert the garlic slices into the slits. 
· Drizzle and massage the olive oil over each chop.
· Sprinkle and massage the za’atar, paprika, salt, and pepper onto each chops.
· Drizzle and massage mint vinegar over each chop.
· [bookmark: _GoBack]Place the chops in a baking dish (or directly over the optional side dish) and broil 5-6 minutes.
· Flip the chops and broil the other sides for another 5-6 minutes.
· Reduce the oven temperature to 450˚F/230˚C and roast for 10-20 minutes. Test for readiness by poking meat, which should not bleed, but have a pink center.

Bon appetit! 
