
L A M B  C H O P S

S l o w  c o o k e d  l e g  o f  l a m b  i n  a  w h i t e  w i n e  s a u c e  i n f u s e d  w i t h  g a r l i c ,  o n i o n ,  r o a s t  p e p p e r s  
a n d  t o m a t o e s .  T h e  l a m b  i s  m a r i n a t e d  i n  g a r l i c ,  o l i v e  o i l  a n d  l e m o n  j u i c e  a n d  t h e n  c o o k e d  
w r a p p e d  i n  b a k i n g  p a p e r  u n t i l  v e r y  t e n d e r .  S e r v e d  w i t h  p o t a t o e s  a n d  a  g r ee n  s a l a d .

W I T H  S P I C Y  T H A I  P E A N U T  S A U C E



L A M B  
⅓ cup Coconut milk
⅓ cup Green curry paste
¼ cup Lime juice
2 tablespoons Tomato sauce
1 teaspoon Salt
½ teaspoon Freshly ground 
pepper
8 Lamb, loin chops, 2.5 cm thick
1 tablespoon Olive oil
1 tablespoon Lime juice
2 teaspoons Sugar
1 cup Sugar snap peas, trimmed 
and blanched
1 cup Young green beans, 
trimmed and blanched
1 small Red onion, thinly sliced
1 cup Fresh basil leaves
2 Limes, cut into wedges

P R E P A R E  T H E  M A R I N A D E :
1. Place the coconut milk, curry paste, tomato sauce and lime 
juice, salt and pepper in a large bowl and mix to combine.
2. Add the lamb and toss in the marinade to coat. Set aside and 
marinate for 15 minutes. 
3. While the lamb is marinating mix the oil, sugar, and 1 table-
spoon lime juice in a large bowl and add the sugar snap peas, 
blanched beans, onion and basil leaves and toss. Set aside.

P R E P A R E  T H E  S A U C E :
1. In a food processor or blender combine the garlic, fresh 
coriander, peanut butter, oil, sriracha, ginger, soya sauce, lime 
juice, water and brown sugar and process until smooth. 

P R E P A R E  T H E  L A M B :
1. Pre-heat a grill pan to medium-high heat. Grill the chops for 4 
minutes per side or until charred and just cooked through.  
2. Transfer the chops to a platter. Garnish with fresh coriander, 
spring onion and chopped roasted peanuts. Serve with warmed 
peanut sauce on the side. Serve the lamb with rice, the green 
salad and lime wedges.

P R E P A R E  T H E  M A R I N A D E :
1. Place the coconut milk, curry paste, tomato sauce and lime 
juice, salt and pepper in a large bowl and mix to combine.
2. Add the lamb and toss in the marinade to coat. Set aside and 
marinate for 15 minutes. 
3. While the lamb is marinating mix the oil, sugar, and 1 table-
spoon lime juice in a large bowl and add the sugar snap peas, 
blanched beans, onion and basil leaves and toss. Set aside.

S A U C E
2 cloves Garlic, peeled and 
crushed
¼ cup Fresh coriander
½ cup Peanut butter
2 tablespoons Oil
2 tablespoons Sriracha
1 tablespoon Fresh Ginger, 
grated
2 tablespoons Soya sauce
2 tablespoons Lime juice 
1 tablespoon Water
2 teaspoons Brown sugar

¼ cup Fresh coriander
¼ cup Roasted peanuts
4 Spring onions, thinly sliced


