
 

 

 

 

 

Easy Broiled Lamb Chops 

 

Here’s what you need:  

 1 tsp. minced garlic 

 1 tsp. allspice 

 ¼ tsp. sweet paprika 

 ½ tsp. salt 

 ½ tsp Italian seasonings  

 ½ tsp. pepper 

 1 tbsp. olive oil 

 4 lamb loin chops 

 

 

PREPARE  

Rinse lamb chops and pat dry. 

GOING IN 

Combine spices in a small dish and stir in olive oil. 

Rub lamb chops with spice mixture. 

Refrigerate for 20 minutes. 

Turn broiler on normal, or set grill to medium heat. 

Grill/broil lamb chops for about 10 minutes per side or until internal temperature reads 165 degrees. 

Don’t overcook. Enjoy! 


