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Roast Brined Pork Loin Chops with Mushroom Stuffing  
and Mushroom and Red Wine Sauce 

Serves 4  

By Chef Sandra Simile 
 
INGREDIENTS 
4 pork loin chops, boneless, 1 to 1½ inches thick, center cut preferred 
 Kosher salt 
1 Tbsp brown sugar 
2 cups cold water 
3 large shallots, peel and coarsely chop 2 shallots (½” dice) = 1 cup; finely dice the 3rd and reserve 
1/3 pound crimini mushrooms, clean and coarsely chop =1½ cup 
1/3 pound white mushrooms, clean and coarsely chop = 1½ cup 
4 Tbsp olive oil 
1 Tbsp butter 
½ tsp kosher salt, ¼ tsp pepper 
2 large cloves of garlic, finely minced or grated 
2 tsp parsley, finely chopped 
5 tsp thyme, fresh, preferably lemon thyme, finely chopped 
3 tsp marjoram, fresh, finely chopped 
1 ¼ cup red wine 
1 cups, ¼ inch cubed fresh bread, press down lightly (about 2 slices, crust trimmed) 
Flour 
 2 cups chicken stock reduced to 1 cup 
½ tsp white sugar 
1½ Tbsp cold butter cut in small pieces 
Salt and pepper  
 
DIRECTIONS 
Wipe the pork chops dry with paper towels. Lay a chop flat on a small cutting board and with a small sharp paring knife 
make a 2 inch horizontal slit in the center of the side of each chop, the side without the fat cap. Carefully cut a pocket, 
expanding the cut inside the chop going to within ½ “of the inside edge without increasing the size of the initial 2” slit. 
Repeat with all the chops. 

Dissolve 2 Tbsp of kosher salt and 1 Tbsp of brown sugar in 2 cups of water and place in a zip lock bag with the 4 chops. 
Refrigerate for 1 hour while you prepare the stuffing. 

Place the coarse chopped shallots in a food processor and pulse till chopped. Add all the mushrooms and pulse until the 
mushrooms are very finely chopped. Heat the butter and 2 Tbsp olive oil in a 10 to 12 inch non-stick skillet and when 
hot add the contents of the food processor. Sauté on medium- low heat for 3 minutes and add the salt, pepper and garlic 
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and sauté for about 10 minutes more or until most of the liquid has evaporated.  Add ¼ cup red wine and cook 3 
minutes more until most of the wine has evaporated. Add all the parsley, 2 tsp thyme and 2 tsp marjoram and cook one 
minute more.  Remove from the heat and add the bread cubes, stirring well to incorporate. Let the stuffing cool to 
room temperature and reserve. 

Preheat the oven to 425 degrees.  Remove the pork chops from the brine and pat them dry with paper towels.  

Divide the stuffing into 5 - ¼ cup portions. Stuff each chop with ¼ cup of stuffing. Reserve the last ¼ cup of stuffing for 
the sauce. 

Salt and pepper each chop, sprinkle with the 2 tsp of chopped thyme, dredge lightly in flour and set aside. Heat 2 Tbsp 
of olive oil in a stainless steel skillet large enough to hold the chops in one layer. When hot gently place the chops, using 
tong, in the skillet and let brown on medium high heat for about 3 minutes. Turn carefully and brown the other side. 
Do not let the skillet burn.  Take the skillet off the heat and remove the chops to a small baking sheet ( * ) and place 
them in the preheated oven.  Reserve the skillet, don’t wash. In 8 minutes check the internal temperature of the stuffing 
with an instant read thermometer. The chops will be done when the center of the stuffing registers 145 degrees. 
Remove the chops when done and cover the pan loosely with aluminum foil and set aside to rest while you make the 
sauce 

If you have more than a scant tablespoon of oil left in the skillet, tilt the pan and carefully blot up the excess oil with a 
paper towel. You do not want to remove any of the brown bits. Return the skillet to medium-high heat and add the 
shallots cooking for 2 minutes.  Add 1 cup of red wine and reduce by half. Add the chicken stock and reduce by half.  
Add 1 tsp thyme, 1 tsp marjoram, and ½ tsp of white sugar and the reserved ¼ cup of stuffing. Smash the small bread 
cubes in the stuffing down into the sauce ( ** ). Add any juice that has accumulated from the pan the chops were baked 
in and reduce till it is not runny, about ½ cup. Stirring, add the cut up butter on low heat   Taste for salt and pepper. 
Plate the chops, sauce and serve. 

 Chefs Note: 

This is a great recipe for company.  You can easily double it for 8. 

Also, you can make this recipe up to the point where the chops are ready to go into the oven ( * ) and hold them at 
room temperature for an hour before you place them in the oven to finish baking them. 

You can make the sauce up to the point where you add the pan juices ( ** ) and hold it for an hour as well. 

 


