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1. Start by preparing your rice. Combine 

the rice with 3 cups of water and 2 tsp. 

salt in a medium pot. Bring to a boil and 

then reduce the heat to low, cover, and 

simmer for 20-25 minutes, or until the 

water is completely absorbed. Set aside. 

 
 
 

3. Next, season the pork chops on both 

sides with salt and pepper. Heat the 

olive oil in a pan over high heat until it 

begins to simmer. Add the pork and sear 

on both sides for 2-3 minutes. Reduce 

the heat to medium and continue 

cooking for about 3-5 minutes.  Turn 

your broiler onto high. 

 

5. Transfer the skillet to the oven and 

broil for 4-5 minutes or until the peaches 

are lightly charred and tender. If the 

balsamic sauce starts getting too thick, 

and ½ cup of water to the pan to keep it 

saucy. Taste, and season with salt and 

pepper as desired. 

 

2. Meanwhile, pick the leaves off the 

oregano and finely chop them. In a small 

bowl, whisk together the balsamic 

vinegar, honey, and the chopped 

oregano. Prepare your peaches by 

cutting the fruit off the pit and then 

slicing into wedges. 

4. Pour the balsamic sauce over the 

pork chops and continue cooking for 

about 2 minutes, or until completely 

cooked through. Remove from the heat 

and add the peaches.  

6. To serve, remove the pan from the 

oven and top with feta and roughly torn 

basil. Divide the rice on to plates and then 

top with the pork chops, peaches, and a 

drizzle of sauce. Enjoy! 

 

 

  

 

BALSAMIC PEACH PORK 

CHOPS 
WITH FETA AND WILD RICE 

 
 

 

 

Ingredients (4 Person Serving – 816 Calories Per Serving) 
 

Pork Loin Pork Chops   700 g 

Olive Oil    4 Tbsp. 

Balsamic Vinegar   1 Cup 

Honey      2 Tbsp. 

Fresh Oregano    10 g 

Peaches    4 

 

 

    

    
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Feta Cheese    120 g 

Fresh Basil    28 g 

Wild Rice    1 ½ Cups  

Salt and Pepper  To Taste 

 

 


