
Grilled Lamb Chops with Walnut and Herb Pesto 
 
Brittany Allyn 
Serves 4 
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1 rack of Lamb Chops (8 chops) 
1 ½ TBSP finely chopped Rosemary 
3 cloves of Garlic finely minced 
¼ cup Olive Oil (Gia Russa) 
Freshly Cracked Black Pepper (McCormick) 
Fleur de Sel (Sea Salt) 
 
 
Place lamb chops in a one gallon zip style storage bag then add the rosemary, garlic and olive oil. Close 
and turn the bag to coat the chops evenly with the marinade.  Refrigerate for 1 – 1 ½ hours. 30 minutes 
before grilling remove chops from the bag and place on a platter to bring chops to room temperature. 
Lightly season them with some freshly cracked black pepper.  Sear on High (500 degrees) for 2-3 minutes 
per side depending on thickness of chops and desired doneness.  Remove to a platter and salt one side 
lightly with Fleur De Sel (optional).  Tent the chops with tin foil and let rest for 5-10 minutes.  Serve with 
Walnut and Herb Pesto. 
 
For the Pesto: 
¾ cup fresh Mint Leaves 
½ cup fresh Parsley 
1 cup fresh Spinach 
½ cup freshly grated Parmesan Reggiano 
1 clove of Garlic 
2 TBSP Walnuts (Planters) 
3 tsp fresh squeezed Lemon Juice 
Olive Oil (about ¼ cup) (Gia Russa) 
Salt  
 
Put the first seven ingredients in a food processor, then process while streaming in olive oil, about ¼ 
cup, or to desired consistency.  Salt to taste.  Refrigerate covering with plastic wrap touching the surface 
of the pesto.  
 
 
 
 
 
 
 
 
 
 
 



Crab Asparagus Bisque 
Brittany Allyn 
Serves 4-6 
 
8 oz. Lump Crab Meat (Phillips) 
6 TBSP Butter (Purity) 
6 TBSP Flour (Martha White) 
1 small Onion diced 
2 Leeks sliced and thoroughly washed to remove sand (white and light green part only) 
¾ cup Cucumber diced (peeled and seeds removed) 
8 oz. fresh Asparagus (ends trimmed) cut into 1 inch pieces 
Zest of half a Lemon (with a vegetable peeler, shave strips off lemon, yellow part only) 
3 sprigs of fresh Thyme 
3 cups Seafood Stock (Kitchen Basics) (may substitute vegetable stock) 
1 cup Half and Half (Purity) 
1 TBSP Dry Sherry (Taylor Golden Sherry) 
1 tsp Salt 
Scant 1/8 tsp Cayenne Pepper (use less if sensitive to spice) (McCormick) 
Black Pepper to taste (McCormick) 
Minced Chives for garnish 
 
Melt Butter in a large pot.  Add onion, leek, cucumber, asparagus, lemon zest and thyme and sauté until 
all of the vegetables are tender , about 8 - 10 minutes.  Add sherry and cook for 1 minute.  Remove 
lemon zest and thyme sprigs. Add flour, salt, cayenne and black pepper and stir continuously, cooking 
for 2 minutes.  Gradually add seafood stock.  Bring to a boil, then reduce to a simmer stirring frequently 
until the liquid starts to thicken about 4-5 minutes.  Remove from heat and allow mixture to cool 
slightly.  Place mixture in a food processor and process until very smooth.  Return the mixture to the 
pot.  Add half and half and heat through. Do not boil. Season with additional salt to taste if needed. 
 
Place crab meat in a colander and gently rinse under hot water, checking for shells or cartilage to 
remove -– do not break up crab meat.  For serving, the crab meat should be at room temperature or 
warm from the warm water.  Place bisque in a cup or small bowl and put 2 ounces of crab meat on top 
in the center of the bowl. Sprinkle with chives and serve.  
 
If serving a group, you could keep the crab meat and chives in bowls allowing everyone to serve 
themselves. 
 
 
 
 
 
 
 
 
 
 

 



Chambord Cream 

3 oz. of Cream Cheese softened (Philadelphia) 
3 TBSP Raspberry Jelly  
2 tsp. Honey  
2 TBSP Chambord Liqueur 
1 cup Heavy Whipping Cream chilled  
 
Whisk together the first four ingredients until very smooth.  Whip the cream until slightly firm.  Gently 
fold the whipped cream into the cream cheese mixture and combine thoroughly. Refrigerate until ready 
to serve. Serve with your favorite fresh fruit. 
 
 
 

Hot Tea Toddy  
Tea blend, preferably a green tea base with dried fruit and cinnamon  
Water to make tea 
 
For one toddy: 
½ oz. Grand Marnier 
1 ½ oz. Cranberry Juice Cocktail (Ocean Spray) 
1 slice of Tangerine. 
 
 
Make tea.  To 1 ½ tsp of the tea blend add 3 cups boiling water.  Let steep for about 3 minutes and 
strain.  Put Grand Marnier and cranberry juice cocktail in a clear coffee mug.  Fill the mug with hot tea, 
place a tangerine slice in the mug and serve. 

 
 
Wine Pairing: 
La Cala Vermentino 
Kings Estate Pinot Gris 
Gran Sasso Montepulciano d’abruzzo 
 
 
 


