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Pesto pork chops

Jump to Recipe - Print Recipe What could be better than perfectly cooked, spicy pork chops entrée? Not much. But how about if the pork chops in question are stuffed with a delicious mixture of pesto and Feta cheese? That's what pesto stuffed pork chop recipe is about, and it's over-the-top delicious! Juicy Pesto Stuffed pork chops
Stuffed pork chops are really great dinner of the week when you want something special, but still need something easy. They look like a professional restaurant dish and taste phenomenal! But the general method and recipe can not be easier. Win-win! You'll love these gorgeous, juicy cracking chops with fresh pesto flavor and melting
tanginess of Feta cheese crumbling! Recipe Ingredients Pork chops: Four pork chops, 1 to 1 1/4 inch thick. I like bone chops. Feta Cheese: Crumbled.Basil Pesto: You can use your favorite prepared pesto or make your own. Fresh garlic: Three cloves, ground or put through a garlic press. Dried thyme, Oregano and rosemary: For
seasoning pork chops. Salt &amp; PepperInseating Oil: For seaming chops. Chicken broth or WaterOnions How to prepare pork chops For pork chops stuff, you need to create a little pocket for filling. Use a sharp knife and cut into the side of the chop, towards the bone, making a gap of about two centimeters deep. Do not cut the chop
completely, or the stuffing will fall out during cooking. How to make pesto stuffed pork chops to prepare the oven, pork chops and filling the mixture. Preheat the oven to 400°F. Pat the pork chops dry with paper towels. Using a sharp pairing knife, cut out a 2-inch deep pocket on the side of each pork chop. Repeal. In a small bowl combine
cheese, pesto and garlic. Stuff Chops and Season. Stuff the pork chops with a pesto mixture and secure with toothpicts. Repeal. In a small bowl combine oregano, rosemary, salt, black pepper and thyme; rub both sides of the pork chops with a mixture of spices. Sear Chops. Preheat the vegetable oil in a large oven safe frying pan; add
the pork chops and cook for 3 minutes on the side, or until browned. Sear pork chops in batches because it is much easier to maneuver and reverse them when there are only a few pork chops in the pan. Remove the chops from the pan and set aside; add the onions to the pan and cook for 5 minutes, then unsasslate with chicken broth
or water. Finish in the oven. Add the pork chops back to the pan and transfer to the oven; bake for 10 to 12 minutes or until the internal temperature of the pork chops reaches 145 °F. Try not to overcook the pork chops, because if not, they will be difficult and dry. Rest and serve. Remove the cooked pork chops from the oven and allow to
stand for 5 minutes. Enjoy Tips to avoid overcooking Don't be so cold: Pork chops will cook more efficiently (and therefore lose less moisture and texture) if you bring it to the room before cooking. Cold pork takes longer to cook. I suggest you pull the pork chops out of the fridge 20 to 30 minutes before ready to cook. Add water: While I
don't recommend adding liquid to the actual pan in this recipe as we've already added a little, you can put a cup of creamy or ramekin water in the oven when it warms up. This will create a slightly steamy environment in the oven, which dries the chops less. Use a thermometer: While you can eyeball with other proteins, it really pays to
use a meat thermometer with pork. Please  use one. In this way, you can really point to the window of doneness and avoid under-cooking (yut) or over-cooking, which leads to dry pork chops.  What to serve with pesto stuffed pork chops How to store and heat leftovers Store in the refrigerator, store pork chops in shallow, airtight
containers, or wrap tightly in foil. Refrigerate for up to three days. To freeze, wrap tightly in the freezer wrap or put in freezer bags, pushing as much air out of the bags before sealing. Freeze for up to one month. To heat, thaw the pork chops completely in the refrigerator (if frozen). Place in a heatproof dish with two tablespoons of water.
Bake, covered, for 10-15 minutes at 350 °F or to heat through. Do not overcook. Print Recipe Juicy pork chops stuffed with a delicious blend of pesto and Feta cheese. A 30 minute meal that is over-the-top delicious! Author: Katerina | Easy Weeknight Recipes Pat dry pork chops with paper towels. Using a sharp pairing knife, cut out a 2-
inch deep pocket on the side of each pork chop. DO NOT intersect. You just want to make a pocket for stuffing. Repeal. In a small bowl combine cheese, pesto and garlic. Stuff the pork chops with pesto filling and secure with toothpicts. Repeal. In a small bowl combine oregano, rosemary, thyme, pepper and salt; rub both sides of the
pork chops with a mixture of spices. Heat 2 tablespoons of vegetable oil in a large oven safe pan; add the pork chops to the preheated pan and cook for 3 minutes on one side or until browned. (Sear pork chops two at a time for easier turning.) Remove the pork chops from the pan and set aside; be covered. Add the remaining oil to the
pan and set over medium to high heat. Add the chopped onion to the hot oil and cook for 4 minutes or until softened, stirring frequently. Carefully add chicken broth; mix and scrape all the browned pieces from the bottom of the pan. Add the pork chops back to the pan. Transfer the pan to the oven and cook for 10 to 12 minutes, or until the
internal temperature of the pork chops reaches 145 ° F. Try not to overcook the pork chops, because if not, they will be difficult and dry. from the oven and set aside for 5 minutes. Remove toothpicks and serve. Calories: 547kcal | Carbohydrates: 7g | Protein: 39g | Fat: 40g | Saturated fats: 18g | | 131mg | Sodium: 524mg | Potassium:
631mg | Fibre: 1g | Sugar: 3g | Vitamin A: 678IU | Vitamin C: 3mg | Calcium: 158mg | Iron: 2mg basil pestoporkpork chops When I made these delicious pork chops, my husband took one bite and declared: This is the best pork chop I've ever had. He's a pork connoisseur, so it was high praise for those Pesto Parmesan Pork
Chops.They're definitely up there on my list of favorites, too. And right up there on my easiest dinner ever list! My other favorite pork chop recipe is oven baked Parmesan pork chops. Yum! Here's a video that will show you how easy they are. Apparently I also like parmesan..... I also like Pesto... Not all Pesto sauces are the same.
Sometimes you need to try a few to find your favorites, or you can make your own. I like the Classico brand called Traditional Basil Pesto Three small ingredients, Friends, 45 minutes to bake, and dinner is done. Pesto flavors baked in pork chops with a layer of salty toasted Parmesan cheese on top are a combination that will make your
lips so happy. What we call a WINNER! More Recipes with Pesto and / or Parmesan HOW TO MAKE PESTO PARMESAN PORK CHOPS Preheat the oven to 350 degrees. Salt and pepper the bottom of a large sheet pan. Place the pork chops in a sheet pan an inch or two apart. Lightly salt and pepper each pork chop. Evenly spread 1
tablespoon of pesto sauce over each pork chop. I put a spoonful on each pork chop before I start spreading, so I don't risk putting the contaminated spoon back in a pesto jar. (See photo below).) Then sprinkle generously each pork chop with shredded Parmesan cheese. (See photo below).) Put seasoned pork chops in the oven. Bake at
350 degrees for 45-60 minutes. Depending on how thick pork chops are, they may need a whole 60 minutes. My cooked for 50 minutes. Serve warm with pasta or potatoes. Enjoy! Children even loved them, pesto and all... I was a little worried that they would question what the green substance was, but no one seemed to care. Can we
just dedicate a moment of silence to pork chops. They are one of my favorites to go to dinner lately. So simple and so many ways to get them. I decided to serve these pork chops with pasta. I fish out half the pasta in some leftover pesto sauce and left half plain in case any of the kids would prefer only butter and parmesan on them. (See
photo below).) I think baked potatoes also taste delicious with this meal, especially if you are tossing them in some pesto before baking them. Even just eating one of these Pesto Parmesan Pork Chops alone with a nice salad would be a fantastic meal. Basically, I'm just saying that you should eat them. Yum! Best tips Create Pesto
Parmesan Pork Chops Place a tablespoon of pesto on each pork chop before you start spreading it to prevent the contaminated spoon from being placed back in pesto pesto if you have leftover pesto. Use a sheet with a lip around the edges to bake pork chops so that the juices do not spill. Pesto Parmesan Pork Chops 6-8 pork chops to
choose from. (I use boneless.) 8 cups pesto sauce (I use classico.) 1 cup shredded Parmesan cheese Salt and pepper Preheat the oven to 350 degrees. Salt and pepper the bottom of a large sheet pan. Place the pork chops in a sheet pan an inch or two apart. Lightly salt and pepper each pork chop. Evenly spread 1 tablespoon of pesto
sauce over each pork chop. Then sprinkle generously each pork chop with shredded Parmesan cheese. Put seasoned pork chops in the oven. Bake at 350 degrees for 45-60 minutes. Depending on how thick pork chops are, they may need a whole 60 minutes. My cooked for 50 minutes. Serve warm with pasta or potatoes. Enjoy! Don't
forget to pin this amazing recipe to your favorite pinterest board! For a quick and easy dinner, make this oven baked pesto pork chops recipe. Delicate pork chops stewed aromatic pesto then topped with Parmesan cheese. These chops are a great idea for a budget-friendly dinner. This post may contain affiliate links. For more information,
please see my Disclosure Policy. Oven baked bone-in pork chops stewed pesto These sheet pan pork chops are fantastic for dinners of the week. If you use a shop bought pesto there is almost no preparation for this meal. Or make it Basil Spinach Pesto for a nutritious and aromaic sauce. Serve with polenta, vegetables, rice or pasta for
a satisfying meal. Here are some recipes for a side dish to serve next to: Italian Tortellini Pasta Salad - Parmesan Basil Baked Corn on the cob - Spinach mashed potatoes - Pesto Mozzarella Stuffed Rolls - Easy Rice Pilaf - Lemon Garlic Paste What Temperature Pork Chops be cooked to prefer pork for a well-done party. But if you want
super gentle chops then shoot at 145ºF internal temp. Check out this handy breakdown of pork temperature by Pork.org. Basically for pork you want an internal temp to reach 145ºF-160ºF. Ingredients needed to bake roasted pork chops from Pesto (screenshot to shopping list) Bone-In Pork Chops (about 1 thick) Oil salt/ Pepper Vine
Tomatoes Pesto Shaved Parmesan Cheese How to Bake Pesto Pork Chops Preheat oven to 425ºF Generously grease rimmed sheet. Cover the pork chops with oil, salt and pepper. Slide to the sheet pan. Place the tomatoes next to the chops and brush with oil. Bake for 20-25 minutes or until doneness is desired. Top with pesto last 2
minutes cooking time. Serve with Parmesan cheese. More Pork Chop Recipes For Your Dinner Lineup Baked Ranch Pork Chops - Baked Italian Pork Chops - Bbq Pork In Oven - Crockpot Ranch Pork Chops and Potatoes - Air Fryer Thick Pork Chops 6 Bone-In Pork Chops (ok. 1 gruby) Sól olejowa / pieprz 2 Lbs. Pomidory winorośli 1/2
Cup Pesto Ogolone Parmezan Cheese Przedgrzać piekarnik do do grease-framed sheet metal. Cover the pork chops with oil, salt and pepper. Slide to the sheet pan. Place the tomatoes next to the chops and brush with oil. Bake for 20-25 minutes or until doneness is desired. Top with pesto last 2 minutes cooking time. Serve with
Parmesan cheese. Yield 6 Serving Size 1 Quantity per serving Calories 555M to stripped down 35gSaturated fat 10gTrans Fat 0gInsaturated fat 20gCholesterol 151 SodiummgS 597mgCarbohydrates 10gFiber 2gSugar 4gProtein 49g Nutritional information on WonkyWonderful is provided in a courteous manner and is approximate only.
We cannot guarantee the accuracy of the nutrition information provided for each recipe on this site. 16 16
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