
Recipe by Julia Heffelfinger

Fennel-Crusted Pork Chops with Red Grape Pan Sauce
Serves 2

This is a great fall dinner for two. The bone-in pork chops get a dark sear on the
stovetop and then gently finish in the oven for a juicy, tender bite. I love how the grapes
melt into this buttery pan sauce, which is finished with a splash of sherry vinegar to cut
through the richness. You can also use red wine vinegar here, but opt for something
high-quality. Serve these chops alongside a simple green salad or on a bed of mashed
potatoes or creamy Parmesan polenta. Crusty bread is highly recommended for
sopping up every drop of this unctuous sauce.

2 Tablespoons all-purpose flour
2 Tablespoons toasted fennel seeds, crushed
2 bone-in pork loin chops, at least 1-inch thick
Kosher salt and freshly ground black pepper
2 Tablespoons canola oil
1½ cups seedless red grapes, halved
3 thyme sprigs, plus fresh thyme leaves for garnish
4 Tablespoons unsalted butter
⅓ cup chicken stock or low-sodium broth
1 Tablespoon sherry vinegar
Flaky sea salt, for sprinkling

1. Preheat the oven to 400°F and place a large cast-iron skillet in the oven to get
hot.
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2. In a shallow bowl, whisk the flour with the fennel seeds. Season the pork chops
all over with salt and pepper. Dredge the chops in the flour, shaking off any
excess, and transfer to a plate.

3. Carefully remove the hot skillet from the oven and place over a burner on
moderately-high heat. Add the canola oil. Add the pork chops and cook until very
browned on one side, about 3 minutes. Flip the pork chops and then top with the
thyme sprigs and 2 tablespoons of the butter. Transfer the skillet to the oven.
Roast until an internal thermometer inserted into the center of the pork chops
reads 140°F, 5 to 8 minutes depending on the size of your chops. The meat will
continue to cook as it rests.

4. Carefully remove the skillet from the oven and transfer the pork chops to a plate.
Loosely cover with foil and let rest while you make the pan sauce.

5. Return the skillet to the stovetop. Add the chicken stock and cook over
moderately-high heat, scraping up any brown bits on the bottom, until the liquid
has slightly reduced, about 5 minutes. Add the grapes and the remaining butter
and cook, stirring occasionally, until the grapes have softened and the sauce is
thick enough to coat the back of a spoon, about 5 minutes more. Stir in the
sherry vinegar. Season with salt and pepper.

6. Spoon the grape pan sauce over the pork chops. Sprinkle with flaky sea salt and
garnish with fresh thyme leaves. Enjoy!


