COOKING TIP: For best results, grill or broil rib chop approximately 4 inches from
heat for 10-12 minutes, turning over halfway through.

SUGGESTED SEASONINGS: Garlic * Lemon Pepper ¢ Olive Oil » Mint * Lemon
Juice * Oregano © Basil * Worcestershire Sauce * Dijon Mustard * Rosemary

Try our Dijonaise Lamb Rib Chop recipe at www.superiorfarms.com.

Lamb Rib Chops
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Calories from Fat 320
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