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Fea tu r ed Rec ip e
OLIVE CRUSTED LAMB CHOPS

To pair with

2014 BLUES CUVÉE

by Diana Longoria

Serves 2 to 4 people

Ingredients

4  LAMB RIB CHOPS (ABOUT 2 LBS.), CUT 
2 INCHES THICK

1/2 CUP DRY, OILED-CURED OLIVES

1/2 CUP CAPERS, DRAINED

2 TSP DIJON MUSTARD

5 CANNED ANCHOVY FILLETS, DRAINED 

1/4 TSP CRACKED BAY LEAVES

1/4 TSP DRY THYME LEAVES

1 LARGE GARLIC CLOVE, MINCED OR 
PRESSED



Method

To make tapenade, begin by cutting olive meat from pits. Put olive meat (or ½ cup drained pitted 

Kalamata olives) in a food processor or blender and add capers, mustard, anchovy fillets, cracked bay 

leaves, thyme and garlic.  Whirl until mixture is finely chopped by not puréed.

With a sharp knife, cut through fat on chop rims at 1-inch intervals.

Lay chops on edge (they can lean against one another for support) and fat side up in a 10 by 15-

inch pan. Broil 3 inches from heat until fat is lightly browned, about 8 to 10 minutes.  Remove from 

oven. Drain any fat from pan and lay chops meat side down and well apart; firmly pat 1 tablespoon 

tapenade onto meaty part of each chop.  Turn chops over and coat the top side of each with 1 more 

tablespoon of the tapenade.  Bake in a 500 degree oven until rare in center (cut to test), about 10 

minutes, or done to your liking.  Accompany chops with remaining tapenade.  Allow 1 or 2 chops for a 

serving.

“I served the lamb with roasted baby potatoes 
that had been coated with olive oil, garlic, salt and 
pepper and a salad of red leaf lettuce, heirloom 
tomatoes and avocado sprinkled with olive oil, salt 
and pepper.

“This is a quick and easy meal that is perfect with 
the 2014 Blues Cuvée, but will also pair nicely with 
our 2013 Evidence, or 2012 Syrah from Alisos 
Vineyard.”


