Jamaican Pimento-Grilled Lamb Chops – recipe serves 2.
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In Jamaica, they call allspice “pimento berries,” probably because they look like big black-pepper corns before they grind them up to make what you find called “allspice” in your market’s spice aisle (ground allspice is not a ground-up combination of several spices, contrary to popular belief!).

Ingredients:

4 lamb chops (2 per serving)

2 sprigs fresh thyme, picked (or 1 teaspoon dried will do)

1 small onion, sliced

2 garlic cloves, sliced

Fresh chilies, to taste

Pimento/allspice-infused oil (see note – it takes days to steep!)

¼ teaspoon salt

¼ teaspoon ground, black pepper

Preparation:

Mix thyme, onions, garlic, and some pimento oil together and place half in a shallow baking pan. 

Sprinkle salt and black pepper on both sides of chops and place on top of mixture. Put remaining mix on top and marinate for 1 to 2 hours. Scrape excess marinade off chops before grilling and grill to desired doneness over high heat. For medium-rare, just grill chops until you have nice grill marks on them, then pop them in a 500° F. oven for 5 minutes. Sauté the onion-garlic marinade in a small skillet on the stove over medium-high heat until caramelized/reduced. Serve on the side with the chops.

Note:  To make pimento-infused oil, toast 2 - 3 tablespoons of allspice berries (“pimento”) in a small skillet, just until you smell them. Put them in a spice mill and chop only until they are loosely ground (do not grind finely - you should be able to see big bits of their shells).  Next, pour the chopped pimento into ½ cup warming peanut or olive oil. Do not fry them – just have the oil hot enough so that you eventually see a few little bubbles here and there in the pot. Once you see a few bubbles, pull the pot off the flame and drop in a whole (uncut) Scotch-bonnet chili and a bay leaf.  Let this mixture steep for a couple of days or even weeks. Strain it before using.

