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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.
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The herbaceous, rich flavor of lamb calls for luxurious red wines, such as the two from 
October’s Club Rouge. At first, I thought this dish harmonized especially well with the 
floral flavors of the Marzemino from La Basia. Then I noticed that the chops are wildly 
tasty with Joguet’s luscious, deep-flavored Chinon. You can’t go wrong. I love lamb 
chops from the rack, but from the fattier shoulder end rather than the loin end, where 
the meat can be exceedingly lean. In the best chops, the eye of the chop is surrounded 
with a thin line of fat, but they are more meaty than fatty. Look for chops that are 
smaller in diameter, indicating a younger lamb. Ask your butcher for the choicest ones.

Place chops two at a time on a sheet of plastic 
wrap. Fold the sheet over chops and pound chops 
with a meat pounder to about ½ inch thick. 
Season with salt and pepper. Allow chops to rest 
for 10 minutes until surface becomes moist.  
With a rolling pin, crush bread crumbs to a fine 
texture. Dredge chops in bread crumbs, pressing 
crumbs onto chops on both sides. Repeat several 
times to create a crust of crumbs. 

Heat a large cast-iron or other heavy skillet  
over medium heat until hot. Reduce heat to low-
medium and add half the oil to pan. Lay chops in 
pan four at a time (you’ll have to work in two 
batches) and fry on first side for 4–5 minutes, until 
bread crumbs are browned. If crumbs are getting 
too dark, lower heat slightly. Turn chops over and 
fry on other side another 4 minutes. Remove chops 
to a warm dish and hold in warm oven. Wipe pan 
clean with a paper towel and repeat process with 
second batch of chops. Serve on a bed of arugula 
with roasted potatoes, charred small tomatoes 
dusted with dried oregano, or broiled fennel 
wedges with crushed fennel and coriander seed. 
Garnish with the lemon wedges.

 � Makes 4 servings

8 bone-in lamb chops  
cut from the rack,  

each about 1 inch thick 

1 tablespoon sea salt 

1 teaspoon  
black peppercorns, 

preferably Tellicherry, 
freshly ground 

1 cup fine, dry  
bread crumbs or panko

5–6 tablespoons  
cooking oil 

8 wedges of lemon,  
seeds removed
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