
RECIPE

P A I R  W I T H :

I N G R E D I E N T S

" W I N F I E L D  V I N E Y A R D "

C A B E R N E T  S A U V I G N O N  

2  m e d i u m  o n i o n s ,  p e e l e d ,  q u a r t e r e d

1  c u p  f r e s h  c i l a n t r o  l e a v e s  w i t h
t e n d e r  s t e m s

1  c u p  f r e s h  f l a t - l e a f  p a r s l e y
l e a v e s  w i t h  t e n d e r  s t e m s

1  c u p  f r e s h  m i n t  l e a v e s

1  t a b l e s p o o n  g r o u n d  c u m i n

1  t a b l e s p o o n  p a p r i k a

2  t e a s p o o n s  a l l s p i c e

1  teaspoon crushed red pepper  f lakes

1  t e a s p o o n  r a s - e l - h a n o u t  o r
g a r a m  m a s a l a

K o s h e r  s a l t

2 4  u n t r i m m e d  l a m b  r i b  c h o p s
( a b o u t  5  l b . )

V e g e t a b l e  o i l  ( f o r  g r i l l i n g )

M I N T  A N D  C U M I N -

S P I C E D  L A M B  C H O P S

Pulse onions, cilantro, parsley, mint, cumin,
paprika, allspice, red pepper flakes, and ras-el-
hanout in a food processor until very finely
chopped; season with salt. 
Place lamb in a large dish and rub with spice
mixture. 
Cover and chill at least 2 hours.
Prepare grill for medium-high heat and oil grate. 
Grill lamb to desired doneness, about 3 minutes
per side for medium-rare. 
Let rest at least 5 minutes before serving.

Lamb can be marinated 12 hours ahead. Keep
chilled.

Note

P R E P E R A T I O N

Recipe by Anissa Helou


