Herb Lamb Chops

Ingredients
e 1 cup water

1 tablespoon minced garlic
e 1 tablespoon finely chopped fresh parsley
e 1/4 teaspoon salt

e 2 1/2 pounds lamb loin chops, (about 8),
trimmed of fat

e 2 teaspoons extra-virgin olive oil

Directions

Combine garlic, parsley and salt in a small bowl. Press the garlic mixture into both sides of lamb chops.
Heat oil in a large nonstick skillet over medium-high heat. Add the lamb chops and cook to desired
doneness, 5 to 6 minutes per side for medium. Keep warm.

Source:
http://www.acefitness.org/healthyrecipes/363/herbed-lamb-chops-with-greek-couscous-salad




