
Barbecued chipotle  
double-chop lollipops  

Exclusive recipe

3 garlic cloves 
1 lime, juiced 
1 tsp dried oregano 
1 tbsp chipotle paste 
1 tbsp olive oil 
8 double-boned lamb cutlets cut from 

the rack, see tip

For the salsa 
1 large bunch of coriander,  

roughly chopped  
1 small onion, chopped 
1 large tomato, chopped 
1 green chilli, chopped 
1 tbsp olive oil 

1 Use a pestle and mortar to mash the garlic 
with a pinch of salt, then tip into a bowl. Mix 
in half the lime juice, the oregano, chipotle 
paste and olive oil to make a thick marinade. 
Put the lamb in a plastic container and rub 
the marinade all over the meat using your 
hands. Cover and leave at room temperature 
for at least 30 mins or chill for up to 24 hrs.
2 Up to an hour before serving, make the 
salsa. Tip all the ingredients into a mini 
chopper with the remaining lime juice and  
a pinch of salt, and pulse to a chunky but 
saucy texture. Alternatively, chop the veg  
by hand and stir in the lime juice and oil. 

3 To cook the lamb, heat the barbecue and 
when the coals are ashen and the heat isn’t 
too fierce, barbecue the cutlets for 5 mins 
on their meatier sides, then use tongs to 
turn and sizzle the fat side for a minute 
until golden and lightly charred all over. 
Alternatively, sear on a griddle pan over a 
medium heat for the same amount of time. 
If you have a meat thermometer, pink lamb 
will read 55C and lamb cooked through will 
read 60C. Pile onto a platter with a bowl of 
the salsa on the side for spooning over. 

GOOD TO KNOW vit c • 1 of 5-a-day • gluten free 
PER SERVING 441 kcals • fat 36g • saturates 15g  
• carbs 4g • sugars 3g • fibre 2g • protein 26g • salt 0.3g 

CLUB
SUBSCRIBER

SERVES 4  PREP 10 mins  COOK 25 mins  EASY

Share photos of what you’ve 
cooked using our recipe 
cards and you could win a 
fabulous five-piece classic 
saucepan set, non-stick 
frying pan and milk pan worth 
over £418. Post on Instagram and 
Twitter #bbcgfsubsclub or email 
gfsubsclub@immediate.co.uk

    COOK &  SHARE TO WIN

Terms & conditions Valid for UK and Channel Island subscribers only, over  
18 years, excluding Northern Ireland. One winner will be selected from all entries 
covering recipe cards from January to December 2022. Closing date is 23.59 on  
30 November 2022. Full terms can be found at bbcgoodfood.com/subsclubcomp.

These double chops are great on the barbecue because their thickness allows you to get a deep char 
on the outside while still keeping the meat pink and juicy in the middle. A butcher should be able to 
cut the chops for you, or buy a rack of lamb and cut your own chops between every two bones.
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