Pan-Seared 14 Day Dry Aged Pork Chop








https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42405&element_id=fe850ef
https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42405&element_id=fe850ef












https://joesbutchershop.com/raw-ingredient/14-day-dry-aged-pork-chop/
https://joesbutchershop.com/raw-ingredient/14-day-dry-aged-pork-chop/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/

I nstructions

1. Season pork chops generously with salt and pepper.

2. Heat olive oil in askillet over medium-high heat.

3. Add pork chops and sear for 4 minutes per side.

4. Add butter and garlic to the pan. Baste the chops for 1-2 more minutes.
5. Let rest for 5 minutes before serving.
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