LAMB CHOPS with CHILLED CUCUMBER SAUCE yields 4 portions
                                                                                             recipe developed by The Clever Cleaver Brothers®
      CUCUMBER SAUCE yields 1 cup


      LAMB CHOPS

   1 cup plain, nonfat yogurt


   

   8 lamb chops

1/2 cucumber





   
   1 cup olive oil

   2 teaspoons garlic powder  




1/2 cup red wine 









   1 tablespoon garlic powder








   
   1 tablespoon lemon juice








   
   1 tablespoon crushed oregano









   1 teaspoon salt


MARINADE

1.
In a mixing bowl that is large enough to hold the 8 lamb chops, combine the olive oil, red wine, 

garlic powder, lemon juice, crushed oregano and salt.

2. 
Cover the bowl with plastic wrap and place in the refrigerator for future use. NOTE: this marinade can be prepared a day in advance.

3.
Place the lamb chops in the marinade at least 2 hours prior to cooking.


CUCUMBER SAUCE

1.
Peel the cucumber half and remove the seeds with a spoon. Shred the cucumber on a large cheese grater.

2.
In a small mixing bowl, combine the yogurt, shredded cucumber and garlic powder.

3.
Cover the bowl with plastic wrap and store in the refrigerator for use with the lamb chops.


IT'S BBQ TIME

1.
Place the marinated lamb chops on the hot barbecue grill. Cook for approximately 5 minutes per 

side, depending on the thickness and, most importantly, your desired level of doneness. DO NOT 
OVERCOOK the lamb chops.

2.
Place the lamb chops on warm dinner plates and lace with Chilled Cucumber Sauce. Enjoy with your favorite accompanying items.
