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INGREDIENTS

4 bone-in pork chops

Sea Salt

4 thsp Olive Oil Marketplace Rosemary Olive QOil divided

3 apples peeled and dliced into wedges (Granny Smith)

1 large onion

1/2 tsp dried thyme

1/2 cup Olive Oil Marketplace Red Apple Balsamic Vinegar

2 tsp honey
1/4 cup chicken stock optional

INSTRUCTIONS

" Let your chopssit on the counter for about 30 minutes befor e you begin to cook
them. If the meat istoo cold, the outside will over cook whilethe inside comesto the
right temperature. Giving the pork alittle timeto warm up will ensure anice crust
on the outside, with atender center.”

® Position arack in the middle of the oven and preheat to 400°F.
® While the oven heats, prepare the pork chops. Pat dry with paper towels and rub

both sides with approximately 2 thsp olive oil, then sprinkle with Sea Salt.
Meanwhile heat an oven safe pan on the stove. Lay the pork chops in the hot skillet..
they should immediately begin to sizzle. Sear until the undersides of the chops are
golden, about 3 minutes.

® Flip the chops and transfer the pan to the oven.
® Roast until the pork chops are cooked through and register 140°F (cooks more as

resting Internal safe temperature for pork is 145°F) in the thickest part of the meat.
Cooking time will be about 6 to 8 minutes depending on the thickness of the chops.
Start checking the chops at 6 minutes and continue checking every minute or two
until the chops are cooked through.

Transfer the cooked pork chops to a plate to rest, and reserve juices for sauce. Tent
chops loosely with foil.

® Reheat pan on stove top and add 2 thsp olive oil.
® Add onions and apples and cook until golden. Season with alittle more Sea Salt,

thyme, and stir in honey for about another minute.

Add balsamic, pan drippings, and chicken stock (if needed) and scrape the bottom
of the pan to release any browned bits. Reduce until sauce is slightly thickened.
Serve the apple and onion mixture over the pork chops.
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About Olive Oil Marketplace

If you' re a Foodie then you need to check out @QOliveOilMarketplace Alton / Belleville.

Visit us at our Olive Qil Tasting Room & Retail Sorein historic vibrant Downtown
Alton IL, located on 3rd street. Taste them individually or explore the perfect pairings of
oils & vinegars while tapping into the expertise of our friendly staff. They are always
happy to share their favorite tips and recipes, as well as complimentary tastings of our
Premium 100% cold-pressed Extra Virgin Olive Oils and Balsamic Vinegars.

In addition to the Oils and Balsamics, our store is packed with a variety of handmade
Flavored Pastas, Seasonings and Rubs, Sauces, Gourmet Flavored Coffee, Loose Teas,
Kitchen & Grilling Gadgets, and unique gift ideas with new products arriving often to
elevate your dining experience and find the perfect gift for those you hold close to your
heart!
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Cooking with this much flavor makes every bite better! You'll leave our shop with loads
of fun, healthy & creative ways to introduce new, fun, healthy dishesto your culinary
exploration. Visit us today to "Experience the Quality and Taste the Difference!"



