
2026/01/08 10:28 1/4 Creamy Garlic Pork Chops

Wulf's Various Things - http://wuff.dyndns.org/

Creamy Garlic Pork Chops

These creamy garlic pork chops are smothered in a garlic cream sauce with whole garlic cloves! This
recipe is quick and easy to make in about 30 minutes.
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What to serve with creamy pork chops? They're delicious with mashed potatoes, roasted potatoes,
rice, or even pasta.

PREP TIME 10 mins COOK TIME 20 mins TOTAL TIME 30 mins SERVINGS 4 CALORIES 455 kcal

Ingredients:

4 pork chops see notes
Salt & pepper to taste
1 tablespoon olive oil
2 tablespoons butter divided
1 whole head garlic cloves peeled
1 tablespoon flour
1/2 cup chicken broth or stock
1/2 teaspoon lemon juice
1/4 teaspoon garlic powder
3/4 cup heavy/whipping cream
Fresh parsley chopped (optional, to taste)

INSTRUCTIONS

Take the pork chops out of the fridge 15-30 minutes prior to starting the recipe if possible.1.
Season the pork generously with salt & pepper on both sides.
In a deep skillet, add the olive oil and 1 tablespoon of the butter over medium-high heat. Let the2.
pan heat up for a few minutes, and once it's hot, cook the pork chops for 3-5 minutes/side or
until golden (3 minutes for thinner chops and 5 minutes for pork chops up to 1“ thick). Once the
pork chops are done searing, transfer them to a plate.
Add the remaining butter and the garlic cloves to the skillet. Turn the heat down to medium (or3.
medium-low if using cast iron). Cook it, stirring fairly often, for about 3 minutes or until the
garlic has somewhat browned on the outside.
Push the garlic to one side of the pan and sprinkle the flour in (avoiding the garlic). Let it cook4.
for around 30 seconds, and give it a stir so it's incorporated with the butter (we're making a
quick roux).
Add in the chicken broth and lemon juice. Stir and let it cook for about a minute or until the5.
sauce is noticeably thickened.
Add in the cream and garlic powder. Stir or whisk it until the garlic powder has dissolved.6.
Add the pork back in and cook for another 3-5 minutes or until the sauce has thickened up a bit7.
(let the sauce bubble a bit but not furiously boil) and the pork chops are fully cooked through
(145F minimum). Keep in mind the pork's temperature will continue to rise once you stop
cooking it, so if it's close, I'd take it off the heat and let it rest for a few minutes before serving.
Season the sauce with extra salt & pepper as needed and parsley if you wish.

Recipe notes & tips:

Pork chops can easily dry out (especially boneless ones), so I highly recommend getting an1.
instant read meat thermometer so you can check the temperature and not overcook them. Pork
is safe to eat at 145F (and don't forget the temperature continues to climb for a few minutes
after you finish cooking it). It's ok if pork is a bit pink in the middle.
You can use either boneless or bone-in pork chops. For larger bone-in chops, you may need to2.
sear them in two batches. If your pan goes dry, I'd add up to 1 tablespoon extra olive oil for the
second batch.
I recommend taking the pork chops out of the fridge at least 15-30 minutes prior to starting the3.
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recipe. They will cook better this way!

https://www.saltandlavender.com/creamy-garlic-pork-chops/
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