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Grilled Pork Chops
with Dried Chanterelle Rub



Grilled Pork Cl"nops with Dried Chanterelle Rub
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Rub:

1/4 cup ground dried chanterelles 1/4 tsp. ground nutmeg

1 tbsp. kosher salt 4 large bone-in pork chops,
1 tsp. ground white pepper 1 inch thick

Prepamﬁon

Whisk all ingredients together.
Sprinkle each pork chop with rub, about 1 heaping tbsp. each, and pat it on

evenly. Place chops on lightly oiled grill rack over medium heat (you can hold
your bare hand 5 inches above rack for 3-4 seconds) for 4 minutes.

Turn 45 degrees and leave for 4 more minutes. Flip and repeat for a total of 8
minutes per side for medium well. Increase the time by one minute per side for
more well done or decrease by one minute per side for less.





