Pan Seared Sage & Garlic Pork Chops

6 ingredients - 20 minutes - 2 servings

Directions Ingredients
1. Pat the pork chops dry with a paper towel. Season well with salt and pepper. Set aside. 1 Ib Pork Chop (bone-in, about 1 inch thick)
2. Heat a cast-iron pan over medium-high heat and add the oil. Once hot, add the pork Sea Salt & Black Pepper (to taste)

chops and cook for about five to six minutes, or until one side is golden and has
developed a golden crust. Flip and cook for five more minutes, or until cooked to your
liking. Remove the pork chops from the pan and set aside. 6 Garlic (cloves, whole, peeled)

1 tbsp Avocado Oil

3. Turn off the heat but keep the skillet on the burner and add the garlic, butter, and sage. 1 tbsp Butter
Smash the garlic with the back of a spoon. Cook until the butter foams a little and the

L 1/4 cup Fresh Sage (loosely packed)
sage is crispy, then pour over top of the pork chops.

4. After the pork has rested for at least 5 minutes, cut it away from the bone into slices.
Enjoy!

Notes

Leftovers
Store in an airtight container in the fridge for up to 2 days.

Dairy-Free
Use extra virgin olive oil instead of butter.

No Sage
Use another herb such as thyme or rosemary.
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