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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.

GOAT CHOPS WITH  
GRAPE MUSTARD

  by Christopher Lee 

8 individual goat (or spring lamb) chops  
    from the rack, on the bone

1½ tablespoons olive oil
1 tablespoon sea salt 
1 teaspoon freshly ground black pepper 
1 tablespoon parsley, coarsely chopped 
1 tablespoon dried Greek oregano,  

    crushed between your fingers
2 teaspoons coriander seed, crushed 
2 tablespoons fine dry bread crumbs  

    or panko 
2–3 ounces neutral oil or clarified butter,  

    for frying  

Rub chops with olive oil and season  
with salt and pepper. Mix together parsley, 
oregano, coriander seed, and bread crumbs. 
Dust chops with bread-crumb mix, pressing 
it gently into the chops. Lay chops on baking 
paper on a baking tray. Heat a cast-iron  
pan to medium-hot and add oil to pan.  
Fry 4 chops on one side until browned.  
Turn and fry on the other side. Remove  
to a warm platter. Repeat with second  
set of chops. Serve with the mustard and a 
simple salad—and, of course, the delicious 
cuvée Faustine.

 � Serves 4

KLWM sells a wonderful French old-
style mustard flavored with grape 

must—moutarde à l’ancienne au 
moût de raisin—a delicious 

condiment that balances the gentle 
sweetness of ripe wine grapes with the 

pleasant pungency of mustard seed. 
It’s given further complexity by the 
addition of aromatic spices and the 

subtle tartness of wine vinegar. Grape 
must adds the tannic robustness of the 
grapes’ skins and seeds, and gives the 

mustard its deep purple color. In Italy, 
cooked grape must, or mosto cotto, 

is the prima materia of balsamic 
vinegar. Mustard flavored in this way 

is seldom available in the United 
States. Serve it with fish, red meats,  

or chicken, cold or warm; whisk it 
into a vinaigrette; or offer it with a 
charcuterie platter. Here, I suggest 

young goat, which has a milder flavor 
than lamb and can usually be found 

in Latino and halal markets. This 
dish is a perfect accompaniment  

to Abbatucci’s cuvée Faustine. 
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