
 
Lamb Chops with Skordalia 
 
Serves 4 
 
Ingredients 
8-12 lamb cutlets (or loin chops) 
4 sprigs of thyme, leaves stripped from stems 
2 tsp dried oregano 
juice of ½ a lemon 
2 tbsp olive oil 
sea salt and freshly ground black pepper 
 
For Skordalia 
4 slices of white bread, crusts removed 
2 cloves of garlic, crushed 
juice of ½ a lemon 
1 tbsp red wine vinegar 
2 big handfuls of flat leaf parsley, finely chopped 
75ml extra virgin olive oil 
sea salt and freshly ground black pepper 
 
 
Method 
1. Toss the lamb chops with the other ingredients, season well. Leave to marinade for up to 8 
hours (but at least 30 minutes). 
2. For the skordalia, soak the bread in 5-6 tbsp of water for about 5 minutes. Squeeze out the 
excess liquid and put into a food processor along with the lemon juice, red wine vinegar, 
parsley and garlic. Blitz until smooth. While still blitzing, slowly pour in the oil in a thin stream 
until a creamy sauce forms. Season well, put into a bowl and set aside. 
3. Heat a heavy frying pan (no need to add any oil). When it's hot add the marinated chops 
and cook for 2-3 minutes on each side depending on the thickness of the chop and how pink 
you like your lamb. Sprinkle each side with salt as you turn them. After both sides are done, 
upend the chops onto their fatty side and cook for a couple of minutes until crispy.  
If you need to cook the chops in batches, you can keep them warm in a very low oven. 
Alternatively you could cook the lamb under a hot grill for about 4-5 minutes on each side. 
4. Leave the chops to rest for a few minutes, preferably somewhere warm. Serve with the 
skordilla for dipping. 
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