
Fruity Pork Chops

Ingredients

Pork loin chops

1/4 cup of orange juice

Juice of 1 lime

1 tbs Somerset Hotsauce Original (Use extra for more spice!)

MethodMethod

1. Mix together the juice of 1 lime, 1/4 cup of orange juice and open tablespoon 
of sauce

2. Pour mixture into a re-sealable plastic bag and add the pork chops. Turn 
them in the mixture so that all the surfaces are covered. Leave in the fridge to 
marinate for at least 2 hours.

3. Turn once during the marinating time to ensure even coverage.

4. When 4. When you're ready to go, remove the meat from the bag.

5. Barbecue over an indirect heat for approximately 20 mins (10 mins on each 
side) depending on the thickness of the meat. If you like the fat to be crisp, 
finish cooking for the last few minutes over a direct heat.

6. Serve with a green salad and new potatoes.


