
GRILLED PORK CHOP WITH MORELS 
AND A WHISKEY MAPLE GLAZE

Chef Notes

Cooking perfect pork chops can be a challenge these days to cook. Too of-
ten our pork is dry, tough and lacking in flavor. Careful cooking coupled with 
this simple whiskey maple glaze and proper resting will keep the pork juicy, 
tender and flavorful. Serve with mashed potatoes, roasted potatoes, rice or 
even pasta.

François de Mélogue, Corporate Chef

Directions

Mix olive oil, garlic and rosemary in a bowl. Add pork chops  and season them 
liberally with coarse sea salt and black pepper.  Let sit at room temperature 
while you prepare your charcoal grill. 

Mix the maple syrup, whiskey and shoyu in a small pot and bring to a boil. Let 
cook at high heat for five minutes till it reduces and thickens. Stir in butter and 
put aside till pork is cooked.

As soon as your coal are white hot, drop your pork chops on and begin cooking. 
Cooking times depend on the thickness of the meat. I generally cook three 
minutes on one side then flip over.  Brush the pork chop every time. 12 - 15 
minutes should be long enough for your pork to be cooked. Let pork chop rest 
for five minutes before eating.

Put a spoonful of mashed potatoes on each plate. Top with a grilled pork chop. 
Mix remaining whiskey glaze with the simple sautéed morels and spoon over.

In the 1950’s, pork producers responded to a flawed report by scientist Ancel Keys calling for a re-
duction of fat in our diets.  His recommendations were adopted by the American Heart Association 
and then became the basis for the Dietary Guidelines for Americans for the last sixty years. Pork 
producers started raising leaner pork and marketed it as the healthy white meat. Four times since 
the 1950’s the USDA has had to change it’s grading scales for pork. 

Find more downloadable and video recipes at CookFIS.com

Ingredients

1/4 cup olive oil

2 cloves garlic, smashed

1 tablespoon  
chopped rosemary

4 - 8 ounce  
bone in pork chops

flake sea salt and cracked 
black pepper to taste

1/2 cup maple syrup 

1/4 cup bourbon whiskey 

1 tablespoon shoyu

1 tablespoon of butter

1 recipe simple  
sautéed morels

mashed potatoes

PORK

SERVES 4

MAIN COURSE


