OVEN-READY BBQ PORK CHOPS

with Garlic Butter Biscuits & Lemony Green Beans

OVEN READY

INGREDIENTS
2 PERSON | 4 PERSON

12 oz 24 oz
Pork Chops

10.8 g 20.16 g
Brown Sugar
Bourbon Seasoning

3 6
Oven-Ready
Aluminum Trays

4 TBSP 8 TBSP
BBQ Sauce

6 oz 12 oz
Green Beans

6 oz 12 oz
Buttermilk Biscuits

1 tsp 1 tsp
Garlic Powder

1 1
Lemon

Contains: Wheat

HELLO
BUTTERMILK BISCUITS
Buttery, flaky, and ready to bake,
this (not so) secret ingredient is
the ultimate weeknight hack.

PREP: 5 MIN

COOK: 30 MIN

CALORIES: 720
17

HFRC_17.17_R40164A_OVEN-READY BBQ PORK CHOPS.indd 1

4/8/21 11:29 AM

DIVIDE & CONQUER
In step 2, we instruct you to brush
the tops of your pork chops with
half the BBQ sauce and to save
the rest for serving. In order to
avoid cross-contamination, divide
the sauce evenly between two
small bowls. Use one bowl for
brushing and set the other aside
for serving.

1 PREP
• Adjust racks to top and middle
positions and preheat oven to
425 degrees. Wash and dry all
produce. Place 2 TBSP butter (4 TBSP
for 4 servings) in a small bowl; set
aside to soften.

2 ROAST PORK
• Pat pork* dry with paper towels;
season all over with Brown Sugar
Bourbon Seasoning and salt. Place
in 1 aluminum tray (divide between
2 trays for 4 servings). Brush tops of
pork with half the BBQ sauce (save the
rest for serving).
• Roast on top rack until cooked
through, 15-18 minutes.

BUST OUT

3 ROAST GREEN BEANS
• Meanwhile, place green beans in
another aluminum tray (divide
between 2 other trays for 4 servings);
toss with a drizzle of olive oil and
season with salt and pepper.
• Add to top rack (middle rack for 4);
roast for 10 minutes.
• Remove from oven, carefully stir, then
return to oven until tender,
5-8 minutes more.

• Small bowl
• Paper towels
• Kosher salt
• Black pepper
• Olive oil (1 tsp | 1 tsp)
• Butter (2 TBSP | 4 TBSP)
Contains: Milk

• When green beans have roasted
5 minutes, remove biscuits from
package. Place in an even layer in
remaining aluminum tray (remaining
trays for 4 servings).

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Pork is fully cooked when internal temperature reaches 145º.
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• Bake on middle rack until golden
brown, 8-10 minutes.

5 MAKE GARLIC BUTTER
• To bowl with softened butter, add
¼ tsp garlic powder (½ tsp for
4 servings), salt, and pepper; stir to
combine. (Use remaining garlic powder
as you like.) TIP: If butter is not yet
softened, microwave for a few seconds.

6 FINISH & SERVE
• Quarter lemon. Drain excess liquid
from green beans if necessary; toss
with a squeeze of lemon juice.
• Divide pork, green beans, and biscuits
between plates. Top pork with
remaining BBQ sauce. Brush biscuits
with some garlic butter. Serve with
remaining garlic butter on the side.
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4 BAKE BISCUITS
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