Rosemary-Garlic Crusted Lamb Chops
Paired with:  2015 J.T. Grey Syrah

· Prep time: 10 minutes
· Cook time: 15 minutes
· Servings: 2 to 3

Ingredients
· 6 to 8 single-rib lamb chops (about 1 to 1.5 inches thick)
· 2 tbsp dijon mustard
· 4 cloves garlic, finely minced
· 2 tbsp fresh rosemary, finely chopped
· 1 tbsp fresh thyme leaves, finely chopped
· 2 tbsp olive oil
· 2 tbsp unsalted butter
· Kosher salt and coarsely cracked black pepper

Instructions
1. Prep the Lamb: Remove the lamb chops from the refrigerator 20 minutes before cooking to bring them to room temperature. Pat them completely dry with a paper towel. Season both sides generously with kosher salt and cracked black pepper.

2. Apply the Herb Rub: In a small bowl, mix together the dijon mustard, minced garlic, chopped rosemary, and thyme. Lightly brush or rub this mixture evenly onto both sides of each lamb chop, pressing the herbs so they adhere to the meat.

3. Sear: Heat the olive oil in a large, heavy skillet (cast-iron works best) over medium-high heat until shimmering. Carefully add the lamb chops to the pan. Sear undisturbed for 2 to 3 minutes until a beautiful, fragrant herb and garlic crust forms on the bottom.

4. Flip and Baste: Flip the chops over. Immediately add the 2 tablespoons of butter to the pan. As it melts and foams, tilt the pan slightly and use a large spoon to continuously scoop the hot, garlic-herb butter over the tops of the lamb chops. Cook for another 3 minutes for medium-rare (internal temperature of 130°F/54°C).

5. Rest: Transfer the lamb chops to a warm plate and pour any remaining pan butter over them. Tent loosely with foil and let them rest for 5 minutes to allow the juices to redistribute.

6. Serve: Garnish with fresh rosemary sprigs and serve hot.

