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Ingredients 4 Portions
 = Kot�nyi Produkte

4 Bone-in pork chops (650

g)

1.5 tbsp  Ste�k Se�soning S�lt

700 g Pot�toes

Olive oil �s needed

1 tbsp  Origin�l Style

Chops with Crispy Pot�toes

40—45 Min

Prep�r�tion

1 Peel �nd slice the pot�toes into 1.5 cm thick rounds. Boil � pot of w�ter �nd

cook the pot�toes for 15 minutes. Dr�in gently �nd let dry for 5 minutes.

2 Drizzle the pot�to slices with olive oil �nd se�son with the Pot�to Origin�l

spice. Gently toss to co�t without bre�king the slices.

3 Remove the pork chops from the fridge �t le�st 20 minutes before cooking.

Se�son with Grill Ste�k se�soning �nd lightly co�t both sides with olive oil.

4 He�t the grill (outdoor, electric, or grill p�n) to medium-high. Pl�ce the

pot�to slices on the grill �nd cook for �bout 5 minutes per side until golden

�nd crispy.

5 Remove the pot�toes �nd grill the chops for 4–5 minutes per side,

depending on thickness, until browned �nd c�r�melized.

6 Let the me�t rest for � few minutes before serving. Serve with the crispy

pot�toes, � s�l�d, �nd homem�de chimichurri if desired.


