Smoked Pork Chops

Fully cooked. Ready to heat & serve.

Refrigerate upon arrival. If not to be used within 28 days, freeze for up to 6 months.

Heating Smoked Pork Chops

Pan-Fry Heating Instructions

Heat one tablespoon of oil or shortening in a skillet. Place thawed Smoked Pork Chops in
heated oil. Heat thoroughly for about 3 minutes on each side, turning frequently. Do not
overcook.

Microwave Heating Instructions
Thaw chops completely.

1. Remove from the vacuum seal pouch. Place on microwave tray. Cover with a paper
towel. Put in Microwave and heat on high for about 2 minutes (if using a turntable in the
microwave). Heat an additional minute if it’s not hot enough. If the microwave does not
have turntable heat for about a minute and a half, turn and heat for another minute.

2. Remove from microwave and serve hot.
*Microwaves vary in temperature. It is better to underheat than overheat. If they overheat,
they will become hard and dry.

Grilling Instructions

Place the thawed chops on the grill over medium heat for 5 to 7 minutes. Turn and heat for
2 to 3 more minutes, being careful not to overcook.
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