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Plank Grilled Pork Chops 
Ingredients 

• 4 Sinclair Family Farm pork loin bone-in pork chops 
• 2 tbsp olive oil 
• 1 tbsp fresh thyme 
• 2 cloves garlic, minced 
• Salt and pepper to taste 

Utensils 

1 cedar grilling plank, soaked for at least 15 minutes in water or other liquids, such as beer, 
cider, or wine, for added flavor. 

Method 

• Rub chops with oil, thyme, garlic, salt and pepper.  
• Place seasoned chops on the soaked plank. 
• Grill with lid closed for approximately 15-25 minutes at 350-400°, turning once. 
• Remove the chops and plank from the grill. Let chops rest on the plank for 5 minutes 

before serving. 

  

https://carsonvalleymeats.eatfromfarms.com/product/rabbit-whole-cut-up

