Planning With Kids – Thoughts and ideas on making family life simple and fun.

Lamb Chops With Steamed Vegetables
Ingredients:

· 16 Lamb Chops (we like the small ones)

· 8 medium potatoes

· 500 grams butternut pumpkin

· 1 small piece of broccoli

· 3 large carrots

· 4 small corn cobs

· 2 cups frozen peas
Instructions:

I have this wonderful double steamer that I received for a wedding present.  It makes cooking the veggies for dinner so much easier and healthier.  The veggies in this recipe are cooked via the steamer.

1. Prepare vegetables.  Shuck corn. Cube potatoes. Slice carrots.  Cube pumpkin.  Cut up broccoli.     

2. Heat BBQ or grill to cook chops.

3. Place chops on to cook.

4. Place water in steamer and bring to the boil and add potatoes and carrot first.

5. Add pumpkin 5 - 7 minutes later.  

6. Turn chops

7. About 10 or so minutes before the food is ready to be served add carrots and peas to the second level of the steamer.

8. Serve chops with steamed vegetables and any gravy or sauces that you like. 
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or contact PlanningQueen via email - planningqueen@bigpond.com


