Lamb Steaks with Warm White Bean Salad

Serves 4

Retailers such as Trader Joe's are starting to €
butcher to slice leg of lamb into 1-inch steaks

warm. Serve with sliced heirloom tomatoes with salt and olive oil.
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and red bell peppers tablespoon of the olive oil in a
2 (15-ounce) cans white skillet over medium heat. Add the
beans, such as cannellini or reservéd garlic and the shallots
Northern beans, rinsed and and heat through until the garlic is
drained (about 3 cups) fragrant, 30 seconds to 1 minute.

1 tablespoon red wine vinegar
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stir to coat, cooking and stirring
until the flavors are infused, about
3 minutes.

Remove from the heat and add
the remaining olive oil and the
vinegar plus salt and pepper to
taste. Set aside,

To cook the lamb: If broiling, place
steaks in one layer on a foil-lined
sheet and cook 2-4 minutes per
side. If using grill or grill pan, lightly
grease the grill grate or grill pan
then cook for 3-5 minutes per side,

Tent the meat with foil and let
rest 10 minutes.

Serve immediately, sliced if you
like, with the beans.

Per serving: 385 calories, 30 g
protein, 25 g carbohydrate, 17 g
fat (4 g saturated), 73 cholesterol,
394 mg sodium, 7 g fiber.




