
1 / 1

Ingredients 4 Portions
 = Kot�nyi Produkte

4 piece Pork chop (�pprox. 250 g)

0.5 piece Apple

3 tbsp. Honey

2 tbsp. Sunflower oil

2 tsp.  Grill Chops Se�soning

Mix

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

For the crushed pot�toes

800 g Pot�toes, w�xy

Olive oil

1 tsp.  Rosem�ry, Chopped

For the grilled c�rrots

1 Bunch of sm�ll c�rrots

Olive oil

Pork Chop with Apple �nd

Honey M�rin�de

45—60 Min

Prep�r�tion

1 Remove the core from the �pple �nd finely dice. M�ke � m�rin�de by

mixing the diced �pple, sunflower oil, Kot�nyi Grill Chop mix �nd � pinch of

Kot�nyi Pepper.

2 Use this to m�rin�te the chops �nd le�ve to infuse until re�dy to use.

3 W�sh the pot�toes thoroughly �nd cook with their skins on. Then pl�ce

onto � b�king tr�y lined with b�king p�rchment �nd lightly press until they

split open. Add � good spl�sh of olive oil �nd Kot�nyi Rosem�ry, se�son

with s�lt �nd pepper �nd b�ke for �round 25 minutes �t 200°C (392°F)

using the convention�l oven setting until crispy.

4 Peel the c�rrots, then cut them in h�lf (if necess�ry) �nd brush with olive

oil. Grill for �round 8–10 minutes turning frequently. Se�son with s�lt �nd

pepper.

5 Grill the chops for �round 5 minutes on both sides, then remove from the

grill �nd cover in �luminum foil. Le�ve to rest for �round 5 minutes. Se�son

with s�lt to t�ste.

6 Serve the chops with the crushed pot�toes �nd grilled c�rrots.


