
Pan-Seared Pork Loin Chops with Apple Cider Glaze





These pork loin chops cook quickly 
and get a tasty upgrade from a slightly 
sweet apple cider glaze. It’s a great 
recipe for when you want something a 
little fancy without a ton of effort. 
They pair perfectly with mashed sweet 
potatoes or a fall salad.
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Joe's Reserve Pork Loin Chops

Buy Now

Ingredients

4 Joe’s 
Reserve 
Pork 
Loin 
Chops
Salt and 
pepper to 
taste
1 tbsp 
olive oil
½ cup 
apple 
cider
2 tbsp 
Dijon 
mustard
1 tbsp 
brown 
sugar
1 tbsp 
butter

https://joesbutchershop.com/raw-ingredient/reserve-pork-chop-loin/
https://joesbutchershop.com/raw-ingredient/reserve-pork-chop-loin/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Season pork chops with salt and pepper.
2. Heat olive oil in a large skillet over medium-high heat. Sear the pork chops for 3–4 minutes per side until 

golden brown and cooked through. Remove and set aside.
3. In the same skillet, add apple cider, mustard, and brown sugar. Stir and simmer for 2–3 minutes until it 

reduces slightly.
4. Stir in butter, then return the pork chops to the pan and spoon glaze over them.
5. Simmer for another 2 minutes, then serve warm.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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