SPICY RED PEPPER PEACH 

GLAZED PORK CHOPS
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Tender, juicy glazed pork chops are seared and flavored with a spicy red pepper peach glaze.  Perfect for a quick weeknight dinner, but special enough for a fancy dinner party.  Ready in less than 30 minutes and seriously delicious – the spicy red pepper peach glaze keeps the pork tender and saucy!
INGREDIENTS:

4 (8-ounce) pork chops (bone-in, 1-inch thick)
Kosher salt and freshly ground black pepper, to taste

3 tablespoons olive oil
1 jar (10.5 ounce) Robert Rothschild Farm Hot Pepper Peach Preserves

HOW I MAKE THESE:

1. Place a cast iron skillet in oven and preheat oven to 400 degrees.  

2. Pat pork chops dry with a paper towel.  Rub both sides with olive oil and sprinkle with salt and pepper to taste.

3. In a small saucepan, heat the Hot Pepper Peach preserves over medium heat, stirring occasionally, until it comes to a low simmer.

4. Remove skillet from oven and place on burner over medium-high heat.  Add pork chops and sear both sides until golden brown, about 2-3 minutes each side.

5. Brush ¾ of warmed Hot Pepper Peach Preserves over the top of the pork chops.  Cover skillet with foil.
6. Roast in oven until completely cooked through, reaching an internal temperature of 140 degrees (about 8-10 minutes).

7. Before serving, scrape the glaze that is left in the skillet and combine with reserved Hot Pepper Peach Preserves.  

8. Serve pork chops immediately with Hot Pepper Peach glaze.  Enjoy!

NOTES:  Cooking time may vary depending on the size and thickness of the pork chops.
YIELD:  4 servings
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