
 
Seared Petite Lamb Chops with Rosemary Balsamic Reduction  

Recipe courtesy of Emeril Lagasse of foodnetwork.com 

Ingredients 
3 tablespoons extra-virgin olive oil  
2 tablespoons finely chopped parsley leaves  
1 tablespoon finely chopped rosemary leaves  
1 teaspoon minced garlic  
Kosher salt  
6 (4-ounce) double lamb rib chops (2 ribs) with bones attached, ribs frenched  
2 teaspoons freshly ground black pepper  
1 tablespoon olive oil  
2 tablespoons minced shallots  
1 teaspoon minced garlic  
1 cup balsamic vinegar  
1 large or 2 small rosemary sprigs  
2 tablespoons butter 
 
Directions 
Preheat the oven to 400 degrees F.  
 
In a small bowl, combine olive oil, parsley, rosemary, and garlic. Season with salt, to taste. Set 
aside. 
  
Set a 12-inch oven-safe sauté pan over medium-high heat. Season the lamb with 1 tablespoon of 
salt and 1 1/2 teaspoons of the black pepper. Add 1 1/2 teaspoons of the oil to the sauté pan and 
place the lamb, fat side down, in the pan. Sear the lamb until the fat has rendered and the skin is 
golden brown, about 3 minutes. Continue to cook the lamb, turning to cook evenly on each side, 
about 2 minutes each side. Baste them with the herb and oil mixture. Transfer the pan to the oven 
and cook until the lamb is rare, about 5 minutes. Alternatively, you can grill the lamb chops. 
 
Make the balsamic drizzle while the lamb is cooking: Set a 1-quart saucepan over medium heat and 
add the remaining 1 1/2 teaspoons of olive oil. Once the oil is hot, add the shallots to the pan and 
sweat until translucent, about 1 minute. Add the garlic to the pan and sweat for 30 seconds. Pour 
the balsamic vinegar into the pan and bring to a boil. Add the rosemary and allow the balsamic to 
gently boil and reduce until only about 1/4 cup of balsamic remains, about 10 minutes. Season with 
1 teaspoon of salt and 1/2 teaspoon of black pepper. Remove from the heat and swirl the butter into 
the pan. Remove the rosemary sprigs before using. 
 
When the lamb is rare, remove from the oven and let rest for 5 minutes before serving. To serve, 
slice each double chop in half, and drizzle with the balsamic reduction. 
 
Recommended wines:  

Candor Merlot, Lot Number 2, Cuvee of 2007&2008 Vintages, California $16.49/bottle 



Demorgenzon DMZ Syrah, 2009, South Africa $14.59/bottle 
Noble Vines 337 Cabernet Sauvignon, 2008, California $/14.59/bottle  
 
And here’s a fun recipe to make with your kids and enjoy with them for Valentine’s Day dinner:  
Heart Shaped Pizza. Enjoy! 
 
http://kidscooking.about.com/od/dinnerrecipes/r/heartpizza.htm 
 


