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Wine Pairing
This recipe pairs well with juicy, medium-
bodied red wines from our Wine Club.

Related Items

All-Clad d5 Stainless Steel
Sauté/Simmer Pan, 4-Qt
Sugg. Price: $260.00
Our Price: $129.95

 (26)

Fini Balsamic Vinegar
$24.00

 (13)

Average Customer Rating

Balsamic Quick-Braised Pork Chops

Seasoned with balsamic vinegar, bacon and fres
together quickly. They’re perfect for a weeknight
guests.

Ingredients:

4 bone-in pork chops, each 1 inch thick

Kosher salt and freshly ground pepper, to taste

1 Tbs. olive oil

4 bacon slices, diced

1 red onion, sliced 1/4 inch thick

1 garlic clove, minced

2 Tbs. firmly packed dark brown sugar

1/2 cup balsamic vinegar

1 tsp. minced fresh thyme

1 cup low-sodium chicken broth

2 tsp. chicken demi-glace

Fresh rosemary leaves for garnish

Directions:
Season the pork chops with salt and pepper. In a
heat, warm the olive oil. Add the pork chops and
brown, 3 to 4 minutes per side. Transfer to a pla

In the same pan over medium heat, cook the ba
a slotted spoon, transfer the bacon to a paper to
of the fat in the pan.

Reduce the heat to medium-low, add the onion a

4.5 out of 5 (based on 
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Garlic Press-Slicer
$20.00

 (39)

OXO Nonstick Tongs
$12.00 – $13.00

 (17)

All-Clad Stainless Steel
Perforated Spoon
$24.00

 (4)

Perfex Salt & Pepper Mills, 4
1/2"
$90.00

 (21)

Customer Reviews

daddy0h
Hartford County, CT
December 11, 2010

Would You Recommend? Yes
I found this review: Helpful |  Not Helpful

Share this Review:   

stirring occasionally, until the onion is caramelize
the garlic and cook for 30 seconds. Stir in the br
Increase the heat to medium and cook until the l
half, 10 to 12 minutes. Stir in the broth and demi
simmer.

Return the pork chops to the pan. Cook, uncove
for 10 to 12 minutes. Garnish with the rosemary 
4.

Williams-Sonoma Kitchen.

Summary of Customer Ratings & Reviews

27 reviews (24 out of 27 customers would recommend this recipe.)

Add 2 mins for "wok" sized saute pan
This recipe resulted in an extremely tasty meal! I would jus
another 2 minutes beyond the 10 - 12 minutes recommend
larger ("wok" sized) saute pan. Otherwise ... enjoy! :-)

Balsamic vinegar and pork don't mix
I love experimenting with recipes from Foodnetwork and th

4.5 out of 5

5 out of 5
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Frod
Texas
December 11, 2010

Would You Recommend? No
I found this review: Helpful |  Not Helpful

Share this Review:   

awpanda99
Henderson, NV
November 30, 2010

Would You Recommend? Yes
2 of 2 found this review helpful.
I found this review: Helpful |  Not Helpful

Share this Review:   

VWbug
Marietta, OH
November 30, 2010

Would You Recommend? No
0 of 3 found this review helpful.
I found this review: Helpful |  Not Helpful

Share this Review:   
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Williams-Sonoma. Unfortunately, it was virtually inedible. I 
chops. Mine looked as good as the chops in the catalog bu
work. I may not eat pork chops for a long time after this.

Delicious!!
Made these pork chops last night... recipe was fairly quick,
delicious! I didn't have the demi-glace, just used the chicke
balsamic combined with the bacon and onions made a gre
again!!

I tried this twice
Most of the reviews for this recipe list the rating at five star
a beef tenderloin roast with a sauce that is very close to th
be a winner. I tried making it two times and followed the ins
ingredients. Each time that I made the recipe I ended up no
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