Red Chile Dry Rub for Lamb Chops

Ingredients (makes enough for about 8 lamb chops)
· 
· 2 tbsp smoked paprika (or New Mexico red chile powder for deeper flavor)
· 1 tbsp ground ancho chile
· 1 tsp cayenne pepper (adjust to taste for heat)
· 1 tbsp ground cumin
· 1 tbsp ground coriander
· 1 tsp dried oregano (preferably Mexican oregano)
· 1 tsp garlic powder
· 1 tsp onion powder
· 1½ tsp kosher salt
· 1 tsp freshly cracked black pepper
· 1 tsp brown sugar (optional – helps caramelization)
· ½ tsp cinnamon (optional – adds warmth that pairs beautifully with lamb)


Instructions
1. Combine all ingredients in a small bowl and whisk or stir until evenly blended.
2. Pat lamb chops dry with paper towels. Lightly coat with a bit of olive oil.
3. Generously coat each chop on all sides with the spice mixture. 
· Grill: 3–4 minutes per side for medium-rare.
· Pan-sear: Sear in a hot skillet with a little oil for 2–3 minutes per side, then finish in a 400°F oven for 5 minutes.
· Roast: Bake at 400°F for 10–12 minutes, depending on thickness.
4. Let rest 5 minutes before serving to retain juices.

