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Spiced Lamb Chops with Whole Wheat Couscous
Recipe 169 of 365

Combining earthy, spicy garam masala – a blend of roasted spices often including
pepper, cinnamon, cloves, coriander, cumin, cardamom, chilies, and bay leaves – with a
little olive oil makes a wet rub that gives both lamb chops and couscous great flavor with
minimum effort. If you want a sauce to dip it all in, make a quick raita by mixing plain
yogurt with chopped cilantro, a little cumin, and salt and pepper.

TIME: 25 minutes
MAKES: 4 servings

1 tablespoon garam masala
1 teaspoon turmeric
1 teaspoon salt
3 tablespoons olive oil, divided
4 lamb chop steaks (about 1 1/4 pounds)
2 cups water (or chicken broth)
1 cup whole wheat couscous
1/2 cup loosely packed chopped Italian parsley
1/2 cup crumbled feta cheese

Mix the garam masala, turmeric, salt, and 2 tablespoons of the olive oil together in a
small bowl until well blended. Rub each side of each of the lamb chops with 1/2 teaspoon
of this mixture, taking care not to taint the mixture in the bowl with juices from the lamb.
Add the remaining tablespoon of oil to the spice mixture left in the bowl, and set aside to
use with the couscous.

Heat a large, heavy skillet over medium-high heat. When hot, add the steaks and reduce
the heat to medium. Cook for 8 to 10 minutes per side for medium-rare (depending on
thickness), or until the steaks are nicely browned on the outside but still a bit soft to the
touch. (If the steaks are super thick, you may want to cook them for a few minutes on
each of the short sides as well.)

While the steaks cook, bring the water to a boil over high heat in a small saucepan. When
it boils, stir in the couscous, remove the pan from the heat, cover, and let sit for about 5
minutes. Fluff the couscous with a fork, and stir in the remaining spice mixture, the
parsley, and the feta.

When the steaks are done, spoon the couscous onto a serving plate, and place the steaks
on top. Serve immediately.


