Grilled Lamb Chops with Watermelon Salad
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Grilled Lamb Chops with Goat Cheese-
Watermelon Salad seay

5 tablespoons extra-virgin olive oil
1 teaspoon grated zest and 2 tablespoons
juice from 1 lemon
V. cup shredded fresh mint
tablespoon minced fresh oregano
2 garlic cloves, minced (see¢ page 5)
Salt and pepper
12 lamb rib chops (about 2'% pounds)
3 cups watermelon cut into 15-inch cubes
cup crumbled goat cheese
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1. Combine 4 tablespoons olive oil, lemon

zest. lemon juice, half of munt, orcgano, garlic,

15 teaspoon wale, and % teaspoon pepper i bowl

Reserve half of sauce and toss remaining sauce

with lamb chops in baking dish. Marinate for

15 muinutes,

combine watermelon, c¢heese,

2. Meanwhile,

remaining mint, 1z olive il in bowl.

and remamni

Season with salt and pepper to taste.

3. Grill lamb chops over hot fire until browned on

2 to 3 mnutes per sde.
drizzle with reserved sauce

4 ||
ops with watermelon salad.

both sides, Transfer chops

{0 serving platter and

mixture, Serve ¢ch

SMART SHOPPING GOAT CHEESE

We conducted a test kitchen tasting of three domestic and four readily-available
imported frash goat cheeses and our tasters concluded that American producers
have mastered the craft of making goat cheese. The clear favorite was Vermont
Chévre from the Vermont Butter & Cheese Co It was creamy and tangy but not
overpowering. Meanwhile, reviews of the imported cheeses were mixed. Tasters
were enthusiastic about Le Biguet from Canada, but the French cheeses were, for
the most part. described as gamy or muttony, with a chalky, spackle-like textura
A few adventurous tasters appreciated the assertive flavors of the imported
cheeses, but the overall faeling was that the domestic cheeses were cleaner-

tasting and more balanced
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