
Grilled Lamb Loin Chops with Garlic and Rosemary





Lamb loin chops are sometimes called 
the “T-bones” of lamb, thanks to their 
shape and meaty, tender texture. 
They’re simple to grill and pack a ton 
of flavor, especially when marinated 
with garlic, rosemary, and olive oil. 
Great for a backyard cookout or a no-
fuss dinner with a gourmet feel.
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Joe's Reserve Lamb Loin Chop

Buy Now

Ingredients

8 Joe’s 
Reserve 
Lamb 
Loin 
Chops
3 garlic 
cloves, 
minced
2 tbsp 
fresh 
rosemary, 
chopped
3 tbsp 
olive oil
Salt and 
black 
pepper

https://joesbutchershop.com/raw-ingredient/reserve-lamb-loin-chop/
https://joesbutchershop.com/raw-ingredient/reserve-lamb-loin-chop/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. In a bowl, combine garlic, rosemary, olive oil, salt, and pepper.
2. Rub onto lamb chops and marinate for 30 minutes (or up to 2 hours in the fridge).
3. Preheat grill to medium-high.
4. Grill chops 3–4 minutes per side for medium-rare.
5. Let rest 5 minutes before serving.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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