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Grilled Artichokes with Garlic Butter 
 
Ingredients: 
2 Artichokes 
Extra Virgin Olive Oil 
SplenDishes Bourbon Bacon Salt or your favorite seasoning 
8 Tablespoons Butter 
1 Tablespoon Garlic 
Fresh Lemon Juice, optional 
Pinch of SplenDishes Signature House Blend 
 
Directions: 
To Prep Artichokes:  

1. Cut the bottom stem off, trim sharp ends of leaves and cut top off to make flat 
surface. Steam in 1" of water for about 35 minutes or until stem is tender when 
fork is inserted. Let cool for 5 minutes. 

 
2. Using a sharp knife, cut artichokes in half and remove hairy choke and small 

leaves. Drizzle with olive oil and sprinkle open face and in between leaves 
with SplenDishes Bourbon Bacon Salt (or seasoning) and place directly on 
preheated grill, heart side down. Cook for about 10 minutes until edges and 
heart are golden brown. 

 
3. In 4 small bowls, melt 2 tablespoons butter, a dash of lemon juice, pinch of 

SplenDishes House Blend and ½ teaspoon or so of garlic.  
 
Serve with artichokes for dipping. 
Serves 4. 
 
 
Recipe Courtesy Shonali Thomas at SplenDishes Kitchen. 
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Grilled Bone-In Pork Chops 
 
Ingredients: 
4 Bone-In Pork Chops, about 1 1/2” thick 
4 Tablespoons All-Purpose Chop Seasoning 
 
 
Directions: 
Preheat grill to medium high heat. Bring pork chops to room temperature, about 30 
minutes before ready to grill. 
Season chops generously on both sides with chop seasoning. 
 
Place on grill and cook for 3 minutes, then rotate a quarter turn, cook additional 3 
minutes, then flip over, cook 3 minutes, rotate a quarter turn, and cook a final 3 
minutes.  
 
Total grill time is approximately 12 minutes, depending on thickness of chop. Internal 
temperature should read 145F before removing from grill. 
 
Serves 4. 
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