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Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley  
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.

LAMB CUTLETS WITH PARSLEY BUTTER 
  by Christopher Lee 

Gently pound cutlets between 2 sheets of plastic 
wrap to ½ inch thick. Season with salt and 
pepper. Spread bread crumbs evenly over a  
piece of parchment paper or baking sheet. Press 
cutlets into bread crumbs until coated. Gently 
shake off excess bread crumbs and lay cutlets in  
a single layer on another baking sheet or piece  
of parchment paper.

With a mortar and pestle, pound garlic and  
a large pinch of salt to a smooth paste. Add 
almonds, anchovy, and chili flakes and pound  
to a coarse paste. Dice 2 ounces butter and 
incorporate into almond paste with pestle. Finely 
chop parsley and mint and incorporate into 
almond paste. Mix vinegar and oil into almond 
paste with pestle. With a spatula, scrape butter 
into a rough log on a 10-by-10-inch piece of 
plastic or parchment, roll into an even 1-inch-
diameter log, and place in refrigerator for 1 hour. 

Heat a frying pan or cast-iron skillet over 
medium heat until hot. Add remaining 2 ounces 
unsalted butter. When it sizzles, add cutlets in a 
single layer. Sauté for 3–4 minutes on each side, 
until bread crumbs are crisp and cutlets are 
nearly cooked through. (You will probably have 
to work in two batches.) Touch cutlets against  
a paper towel to remove excess oil, and place 
cutlets on a warm platter. Unwrap herb butter, 
cut into ½-inch-thick slices, and place on top  
of warm cutlets. Serve immediately. � Serves 4

Look for  
grass-fed  

lamb cutlets from the rack. 

8 pieces individual lamb cutlets 
from the rack, bones attached 

2 teaspoons sea salt
1 teaspoon freshly ground pepper 
1½ cups dry bread crumbs
1 garlic clove, peeled, stem end 

removed, coarsely chopped
Large pinch of salt
3 ounces peeled whole almonds  
4 filets anchovy 
Pinch of chili flakes
4 ounces unsalted butter 
½ cup fresh parsley leaves,  

loosely packed 
½ cup fresh mint leaves,  

loosely packed 
1½ teaspoons red wine vinegar 
1½ ounces extra-virgin olive oil
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