Preparation: 10 min, Cook Time: 20 min, Yield: 8
Fox 5 January
Rustic and tangy your guest will talk about these little gems all year.

1 rack lamb chops 4 slabs of bacon, chopped

salt / pepper to taste 1/2 red onion, sliced thin

1 tablespoon olive oll 1 tablespoon minced garlic

2 cups pomegranate juice 2 tablespoons balsamic vinegar

1/2 cup molasses

Heat grill on high.

Season lamb and brush with oil. Grill 5- 8 minutes, depending on desired doneness.

In a saucepan add pomegranate juice and reduce over low heat until it resembles syrup.
Add molasses and stir until combined.

Season to taste with salt and pepper

In a sauté pan fry bacon until halfway done.

Add onion and garlic, sauté on medium low until onion is carmelized. (10 minutes or so)
Deglaze the pan with vinegar and serve.



