BBQ LAMB CHOPS with MINT BUTTER yields 4 portions
                                                             recipe developed by The Clever Cleaver Brothers®
MINT BUTTER 4 portions





LAMB CHOPS
1/4 pound softened butter



   

   8 lamb chops

   1 tablespoon chopped fresh mint *


   
   
   1 cup olive oil

   1 teaspoon fresh lemon juice




1/2 cup red wine vinegar










1/4 cup honey

* if you substitute dehydrated mint, use

   
   
   1 tablespoon Dijon mustard

  1/2 tablespoon and soak it in the lemon

   
   
   1 tablespoon pickling spice

   juice prior to use so it will soften


MINT BUTTER PREPARATION
1.
In a small mixing bowl, combine the softened butter, chopped mint and lemon juice.

2.
Spoon mixed butter down the center of a piece of plastic wrap.

3.
Roll butter in the plastic wrap to form a tube shape and place it in the freezer.

4.
Remove from the freezer 20 minutes prior to use so it will temper. 

*** CLEVER TIP ***



Make the mint butter in advance and place it in the freezer. Tightly wrapped, this can be stored for 
weeks and eliminates some of the work during meal preparation.


LAMB CHOP PREPARATION
1.
In a mixing bowl, combine the marinade ingredients. 

2.
Place the lamb chops in marinade at least two hours prior to cooking.
3.
Cover bowl and store in the refrigerator for use.

4.
Place  marinated chops on hot barbecue grill. Cook for approximately five minutes per side, depending on the thickness and on your desired level of doneness. DO NOT OVERCOOK the chops.

5.
Place on warm dinner plates and top with slices of the mint butter. ENJOY!

