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Prep Time: 30 minutes 

 

Servings: 2 to 3 

 

Ingredients 

2 (1- to 1½-inch-thick) bone-in pork rib chops, patted very dry 

1 tablespoon plus 1 teaspoon light brown sugar 

Salt 

¼ cup whiskey or apple cider vinegar 

3 tablespoons unsulphured molasses (see Tip) 

1 tablespoon neutral oil, such as canola or grapeseed 

1 (2-inch) piece ginger, thinly sliced and smashed, plus 1 teaspoon peeled and finely grated 

1 tablespoon unsalted butter 

 

Preparation 

1. Coat the pork chops with 1 teaspoon brown sugar, and sprinkle generously with salt. In 

a liquid measuring cup or small bowl, stir together 3 tablespoons water, the remaining 

1 tablespoon brown sugar, whiskey and molasses. Season with salt. 

2. In a large skillet, heat the oil over medium. Add the pork chops and cook, flipping 

every 2 minutes, until browned on the outside and the internal temperature in the 

thickest part is 110 to 120 degrees, 8 to 10 minutes. Reduce heat if sugar is burning. If 

your chops have a fat cap, using tongs, stack both chops on top of each other, then 

grab both chops together and hold upright to sear the fat caps until crisp, about 1 

minute. 

3. Lay the chops back down in a single layer and top with the sliced ginger. Add the 

butter, tilt the skillet and baste the pork by spooning the melting butter and drippings 

over the pork until the internal temperature registers 135 degrees, 2 to 3 minutes. Turn 

off the heat and transfer the pork and ginger to a plate to rest for at least 5 minutes. 

Pour off all but 2 tablespoons of the fat. 

4. Pour the molasses mixture into the skillet. Bring to a simmer over medium, standing 

back as it might sputter or flame. Reduce heat to medium-low and simmer until the 

sauce resembles maple syrup and coats a spoon, 3 to 5 minutes. It can be tempting to 

crank the heat, but don’t, or the sauce risks tightening or burning. If your sauce gets 

too thick, thin with water. Turn off heat and stir in the grated ginger. 

5. Discard the sliced ginger and stir resting juices into the sauce. Serve the pork chops 

with a spoonful of the sauce. 

 

Tip - When shopping, look for unsulphured molasses. For this recipe, light molasses is too mild, 

and blackstrap is too bitter. 

 


