
 
 

Boneless Pork Chops with Grilled Nectarines and Quinoa with Vidalia Onions and 
Fresh Herbs 
Tender boneless pork chops topped with sweet grilled nectarines. Served with quinoa with hints of 
vidalia onion and parsley.   

 

2 Servings |  Hands-on time - 20  minutes  |  Total time - 30 minutes
 

from the Farm   from the Supper Club  

• Vidalia Onion, ⅓ -½ ea 
• Nectarine, 1-2 ea 

• Dry Brined Boneless Pork Chops, 2 ea 
• Quinoa 
• Parsley 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil 
• Salt  
• Black Pepper 
• Lemon Juice (optional) 

Sauce pot with lid, oven-safe skillet, small baking 
dish, mesh strainer, paper towels, sharp knife, 
cutting board, and digital thermometer (optional).  

 

Directions 

1. Begin by pre-heating your oven to 350 F, and get started on your quinoa. Finely dice ⅓-½ of 

your vidalia onion. Next, roughly chop the leaves of parsley and the top ⅔ of the stems. Rinse the 

quinoa thoroughly in a fine mesh strainer until the water runs clear. Heat 1 tbsp of neutral 

cooking oil to a sauce pot over medium heat for about 1 minute. Add the diced onions and a 

pinch of salt to the pan and stir to coat the onions in oil. Reduce the heat to low and partially 

cover the pan to sweat the onions (cook without color) until they are tender, about 5-6 minutes.  

2. While the onions cook, get started on your pork chops. Add 1-2 tbsp of neutral cooking oil to an 

oven-safe skillet, and heat it over medium-high heat for 1 minute. In the meantime, remove the 

chops from the vacuum bag and blot them dry of any excess moisture. Add the chops to the hot 

pan, then reduce the heat to medium. Cook the chops on the first side for 4-5 minutes until they 

achieve a nice brown color. 

3. While the chops are cooking, prep your nectarine(s). Halve the nectarine and remove the pit. 



Drizzle the halves very lightly with oil, and place them in a baking dish. Pour  enough water in to 

baking dish so that there is ½’’ of water on the bottom. Bake the nectarines at 350 F  on one of 

the top racks for 16-22 minutes. 

4. Return your attention to the quinoa. Add the quinoa to the pot with the onions and stir well. 

Pour 2 cups of water into the pot along with a generous pinch of salt. Bring the mixture to a 

boil, then reduce the heat. Cook covered for 15-20 minutes until all the water has been 

absorbed. Tip: set a timer! 

5. When the pork chops have been cooking for 4-5 minutes on the first side, flip them over and 

place the skillet in the oven to finish cooking for 8-10 minutes.  

6. When the quinoa has been cooking for 15-20 minutes, and the grains are tender, turn of the 

heat, and let it rest for 5 minutes.  

7. Remove the pork chop from the oven after 8-10 minutes and the internal temperature has 

reached 145 F. Allow the chops to rest for 5 minutes. 

8. Fluff your quinoa with a fork and fold in the chopped parsley. Taste and season with salt and 

black pepper as needed. 

9. After 15-20 minutes in the oven, remove the nectarine. Allow it to cool just a bit before slicing it 

carefully.  

10. Plate your quinoa, and plate your pork chops partially atop the quinoa. Top the chops with the 

sliced nectarines and a squeeze of lemon juice (optional). Dig in! 

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 


