
This Recipe comes from Charlotte Copas who is passionate about cooking and enjoys  
trying new recipes using fresh farm produce she picks with her children. 

 
 

LAMB CHOPS WITH 
COURGETTES AND HARISSA 

LAMB CHOPS WITH COURGETTES AND HARISSA 
Serves 2 
This is a mid-week staple in my house.  I love roasted vegetables and my husband loves 
meat, so we both get what we enjoy!!  The harissa gives it a lovely spiciness.  It takes 
very little preparation so is nice and easy for an after work supper.  I look in my veg 
drawer and see what we have that needs using up and throw it all into the pan—the 
dish is never the same twice! 
 

WHAT YOU NEED 

4 Lamb Chops        2-3 Courgettes 
2 tbsp Harissa Paste      10 Cherry Tomatoes 
Handful of new Potatoes per person   Glug of Olive Oil 
 

WHAT TO DO 

1. Using a knife, or the back of a spoon, spread the harissa paste over both sides of the lamb 
chops and set them to one side. 

2. Heat oven to 190ºC. 
3. Cut the new potatoes up into 1 inch sized chunks and place in a small roasting tray.  Toss 

in olive oil. 
4. Put in the oven for 30 minutes. 
5. Whilst the potatoes are cooking slice the courgettes into chunky slices (about 1 inch thick). 
6. After the 30 minutes of cooking time take the potatoes out of the oven and turn over.  Add 

the courgettes and cherry tomatoes to the pan and toss again. 
7. Return pan to the oven for 10 minutes. 
8. Remove the pan from the oven and place the harissa lamb chops on top of the vegetables. 
9. Return the pan to the oven for 10-20 minutes.  (Cooking time depends on the thickness of 

your chops). 
10. Remove from the oven.  Let the lamb rest while you dish up the vegetables onto two plates. 
11. Place the lamb chops on top and eat! 
 
TIPS 
 You can swap potatoes for butternut squash. 
 Add some onion or mushrooms if you have them in the fridge (add these at stage 6). 
 For a change you can replace the harissa with a marinade for the lamb chops of lemon 

juice, olive oil, salt, pepper and oregano or thyme. 
   
 
  


