
Idiot’s Kitchen Recipe – Easy & Juicy Pork Chops 
 
Recipe from idiotskitchen.com – adapted from The Kitchn 
	  

	  
	  
Ingredients: 
 
3 cups water – 1 cup hot, 2 cups cool 
2 Tablespoons sea salt or kosher salt 
1 bay leaf 
1 large clove garlic, peeled & smashed 
½ teaspoon whole peppercorns 
2 bone-in pork chops, about 1-inch thick (I like center cut chops but any bone-in chop will do) 
Olive oil 
Salt & Pepper 
 
Also needed – an instant read meat thermometer and heavy oven-safe pan. 
 
Heat 1 cup of water until hot (almost boiling) in a microwave or small pan. Add 2 Tablespoons of sea salt and 
stir to dissolve. (If you are cooking 4 chops, add 1 more Tablespoon of salt to the brine.) Pour the hot, salted 
water in a baking dish and add 2 more cups of cool water so that the brine liquid is now room temperature.  
 
Add the pork chops to the dish so that they are submerged in the water. Add 1 bay leaf, 1 clove of garlic, and  
½ teaspoon whole peppercorns. Brine the pork chops for 30 minutes at room temperature or up to 4 hours 
covered in the refrigerator.  
 
When you are ready to cook, preheat the oven AND a heavy, oven-safe pan (such as cast iron) to 400°.  
 
Remove the pork chops from the brine and discard the liquid. Thoroughly drain and dry the chops with paper 
towels. Drizzle both sides of the chops with olive oil and season with freshly cracked black pepper. 
 
Remove the pre-heated pan from the oven and place it on a stove burner on high. Add the chops to the pan and 
brown on only one side, about 3 minutes. Turn the chops over and immediately return the pan to the oven to 
cook the other side.  
 
Cook the pork chops in the oven for 6-10 minutes, depending on thickness, or until an instant read thermometer 
reads between 140-145°. Don’t overcook the chops – start checking on them with the thermometer after  
6 minutes in the oven.  
 
Remove the chops to a warm plate, cover with foil, and let rest for 5 minutes before serving.  
 
Serves 2 but is easily expanded.  
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