‘ ingreclients
' 4 lamb loin choPs

EN‘ 1/2 cup ﬁnelg clﬂoPPed cilantro

marinade

1 tablespoon oil

2 tab!cspoons nam Pla (fish sauce)
1 tablesPoon S0y sauce

1 tablcspoon brown sugar

3 garlic c!oves, minced

1 tcaspoon grcshlg ground black pepper
sauce

| Ztab!cspoons nam Pla
2 ’cab!espoons Frcshlg sc]ueczed limejuice
1 tcaspoon sugar
3 thai cl'liles, ﬁne!y sliced (dcsecded if you PreFer less
heat)
1 tablesPoon ﬁnelg clﬂoPPed shallots

a wooclcn SPOOﬂ

make the marinade: whisk togethcr the oiL fish sauce, soy sauce, Palm sugar, garlic, and pepper- P!ace
the lamb loins in a largc sealable Plastic }:)ag and pour marinade over lamb. Placc n rc?rigcrator for at

least 2 hours (ancl up to 8 l’yours).

make the sauce: whisk the fish sauce, limejuice, sugar, chilies, and shallots in a small bowl until combined.

heata gri” to mcdium-high and brush with oil. gri” the lamb loins over medium high heat until desired
doneness is reached, about 5 minutes per side for medium rare. let rest for 5 minutes. slice thinlg and
arrange on a serving Platter. drizzle sauce on toP and garnish with fresh coriander leaves before serving.

serve immecliatclg witlﬂjasmine rice.

i you take re]ationsl’yip advice from Taco Bell hot sauce

Packets.‘.Congratulations, you have reached rock bottom.



