GARLIC & ROSEMARY- MARINATED LAMB CHOPS

INGREDIENTS:

1 tsp lemon zest

1 garlic clove, minced

Y5 tsp. sea salt

1 V2 tsp fresh rosemary, chopped or V2 tsp dried
1 tbsp olive oil, extra virgin, cold-pressed

Black pepper, fresh ground, to taste

4 1 Va-inch-thick loin lamb chops (about 1 pound)

PREPARATION:

Pre-heat broiler. Mash minced garlic and sea salt into a paste. In a small bowl stir
together the lemon zest, garlic & salt paste, rosemary, olive oil, and black pepper
to taste. Rub lamb chops with marinade. Marinate for 20 minutes. Broil lamb
chops 4 inches from heat for 4 minutes on each side for medium rare.
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