
hoisin-glazed pork chops

ingredients 
2 tablespoons vegetable oil 
3 garlic cloves, finely chopped 
⅓ cup soy sauce 
3 tablespoons honey 
2 tablespoons distilled white vinegar 
2 tablespoons tahini 
2 teaspoons Sriracha 
Kosher salt, freshly ground pepper 
2 1½-inch-thick bone-in pork rib chops (about 1 pound each), patted dry 
a wooden spoon

heat oil in a medium saucepan over medium. cook garlic, stirring often, until golden brown, about 2 minutes. 
add soy sauce, honey, vinegar, tahini, and Sriracha and whisk until smooth. cook, whisking occasionally, 
until mixture is thick and smooth, about 5 minutes. season hoisin sauce with salt and pepper; let cool.  
	 	  
season pork chops all over with salt and pepper. place in a large resealable plastic bag and add half of 
hoisin sauce (reserve remaining sauce). seal bag, pressing out air, and turn to coat pork. chill at least 30 
minutes. set remaining sauce aside. 
	 	  
preheat a large skillet, preferably cast iron, or grill pan over medium. remove pork from bag, shaking off 
excess marinade. cook pork chops until bottom side is golden brown, about 1 minute. turn and cook on 
other side about 1 minute, then turn again. continue to cook, turning about every minute, until chops are 
deep golden brown and charred in spots and an instant-read thermometer inserted into the thickest part 
registers 135°, 15–18 minutes (cooking time will depend on thickness of chops). transfer to a cutting board 
and let rest at least 10 minutes (pork will come to 145° as it sits). serve with reserved hoisin sauce spooned 
over.  

According to my mother, there pretty much wasn't anything I wouldn't eat as a child. Not just try, but eat. I 
was even inclined to dig into stuff about which she expressed open disgust - lobster and other shellfish, 
and cheap Chinese food with pepper so hot it made your gums feel like a medieval dentist had been at 
them. Alice Dreger 


