
Ingredients:
Serves 4

Kurobuta Pork Chop
• 4 (8 oz.) bone-in pork rib chops 

(1 inch thick)
• 2 tbsp olive oil 
• 2 tbsp dark brown sugar
• 1 1/2 tsp kosher salt
• 1 tsp ground black pepper
• 1 tsp garlic powder
• 1/2 tsp paprika

Apple-Bourbon Glaze
• 12 oz apple juice
• 1 cup bourbon
• 3 tbsp dark brown sugar
• 1 tbsp Dijon mustard
• 1/2 tsp kosher salt
• 1/2 tsp crushed red pepper

Apple-Bourbon Glazed 
Kurobuta Pork Chop

w/ Honey Roasted Summer Squash

Preparation:
Apple-Bourbon Glaze

1. Stir together apple juice, bourbon, brown sugar, Dijon mustard, and kosher salt 
in a medium saucepan. Bring to a boil over medium-high heat. 
2. Reduce heat to medium, and simmer, stirring occasionally, 13 to 15 minutes 
or until mixture has thickened and is reduced to about 1 cup. Stir in crushed red 
pepper. Set aside.

Estimated Plate Cost: $6-$6.50
Valued Selling Price: $17-$28+
Estimated Food Cost Percentage: 
36.8%-22.3% and under.

Kurobuta Pork Chop
1. Stir together brown sugar, kosher salt, ground black pepper, garlic powder, and 
paprika. Brush pork with olive oil, and rub both sides with sugar mixture. Place 
pork in a bowl. Cover and chill 12 to 24 hours. 
2. Remove pork from refrigerator, and let stand at room temperature 30 minutes. 
3. Preheat grill to 350° to 400° (medium-high heat). Grill chops (covered if 
possible) 6 to 8 minutes on each side or until almost done. Brush chops with glaze; 
turn and brush other side with glaze. Grill (again covered if possible) for another 2 
minutes.
4. Repeat process (uncovered) and turn chops every 10 seconds, until glaze thick-
ens and chops are cooked through.
5. Accompany with the Maple & Spice-Roasted Summer Squash. Drizzle some 
remaing glaze over plate and serve.

Roasted Summer Squash
• 1 1/2 teaspoon ground ginger
• 1 pinch ground cinnamon
• 1 pinch ground cloves
• 1 teaspoon ground black pepper.
• 1 pound assorted squash, cut into 

1-inch cubes or slices.
• 1 tablespoon of rosemary.
• 2 tablespoons pure honey
• Kosher salt, to taste
• Toasted pine nuts, for garnish
• 1 1/2 tablespoons apple cider 

vinegar.
• 1 oz extra virgin olive oil

Roasted Summer Squash
1. Preheat the oven to 325°. In a bowl, combine the cinnamon, cloves, and half of 
the ground ginger.
2. On a baking sheet, place the squash and combine with the spices/herbs and half 
of the honey. Season with salt and toss until evenly combined. Cover the squash 
with foil and bake until tender, 30 to 35 minutes.
3. Meanwhile, make the honey vinaigrette. In a bowl, whisk together the apple 
cider vinegar, olive oil, salt, and remaining ginger and honey.
4. Remove the squash from the oven and allow to cool for 10 minutes, still covered 
with the foil.
5. Transfer the squash to a serving bowl and gently toss with the honey vinaigrette. 
Garnish with the toasted pine nuts and serve.

WE SET THE STANDARD


