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Thanks to the classic Brady Bunch episode in which young Peter tries to imitate Humphrey Bogart, I can hardly 

imagine eating pork chops without applesauce. They were a frequent menu item at my grandmother’s house for 

Sunday supper. The applesauce was always homemade, and while Gram’s method was easy, it requires a food mill, 

which I don’t have. Luckily, my husband, Les, has another easy recipe for making homemade applesauce from 

scratch, with no special equipment required. If you have a slow cooker and a potato masher, you’re in business. 

I’m elevating the pork chops today with a brown sugar-mustard brine that will ensure our chops stay moist and 

flavorful after their time on the grill. And the easiest chutney you’ve ever heard of will pull the whole meal 

together. 

 

INGREDIENTS – THE PORK CHOPS AND BRINE 

4 thick bone-in loin end pork chops 

1 cup coarse kosher salt (do not use iodized table salt) 

1 cup brown sugar 

1 Tbsp. black peppercorns 

1 Tbsp. dry mustard powder 

2 cups apple cider vinegar 

3 cups ice cubes 

The brine recipe has been my go-to since I first saw Alton Brown make it on Food Network. If you wanted to echo 

the apple flavor, you could swap in apple juice or cider in place of some of the ice, but I usually use it exactly as 

ordered. Don’t brine your chops longer than two hours, or they will be too salty. 

INSTRUCTIONS FOR BRINING 

Heat the cider vinegar in a small sauce pan until hot. 

In a large glass bowl, combine the salt, sugar, peppercorns and mustard powder. Pour in the vinegar and stir to 

dissolve the other ingredients. Give it 10 minutes to rest, then add ice cubes and stir until they are melted. If brine 

isn’t completely cool, refrigerate before proceeding. 

Place the pork chops in a gallon size zip top bag and pour the brine over them to cover completely. Squeeze out as 

much air as possible, seal the bag and refrigerate for two hours. I usually place the zip bag inside a container large 

enough to hold the brine, just in case the bag springs a leak (which is always possible when using bone-in meats). 

Turn the bag over halfway through brining time for more even flavoring. 

INGREDIENTS – THE APPLESAUCE 

9 large apples*, peeled, cored and cut into chunks 

1/2 cup brown sugar (either light or dark) 

Juice of 1/2 large lemon* 

1 tsp. ground cinnamon 
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*NOTES 

Consider mixing together a few different varieties of apple, for more interesting flavor. Choose apples with a firm 

texture, such as Granny Smith, honeycrisp or Fuji. Varieties with a “mealy” texture, such as red or golden delicious 

or McIntosh, are not the best for applesauce. 

The lemon juice helps to prevent browning of the apples as they begin to cook and soften, and the acidity gives a 

nice tart balance to the sweetness of the applesauce. In a pinch, a couple teaspoons of bottled lemon juice can be 

substituted here, but fresh is always better because it’s pure and doesn’t contain weird preservatives. 

INSTRUCTIONS – THE APPLESAUCE 

You’re going to love how easy this is!  

Place all apple chunks into the slow cooker, toss chunks in the lemon juice and sprinkle the brown sugar and 

cinnamon. Give it a good stir to mix everything up, and cook on low for about 8 hours or overnight. 

In the morning, use a potato masher to break up any pieces still large enough to stand out. Transfer to a bowl and 

refrigerate. 

INSTRUCTIONS – THE PORK CHOPS 

Remove chops from brine mixture, rinse under cold running water and pat dry with paper towels. Les seared the 

chops for 30 seconds on both sides, then grilled them over low heat until done to medium well (about 150° F). 

They will continue to cook during a 5-minute rest inside. 

INGREDIENTS – THE CHUTNEY 

1 medium onion, halved and sliced lengthwise into crescent shapes 

1 Tbsp. extra virgin olive oil 

Kosher salt and freshly cracked black pepper 

3 Tbsp. homemade applesauce 

1 tsp. apple cider vinegar 

INSTRUCTIONS – THE CHUTNEY 

Heat a small non-stick skillet over medium heat. Add olive oil and onions, and saute until they are softened and 

lightly caramelized on the edges. Give them a quick seasoning of salt and pepper plus a quick shake of dried thyme 

leaves.  

Stir in the prepared applesauce and cider vinegar. Mix until heated through, and then serve on top of grilled pork 

chops, with a big spoonful of homemade applesauce on the side. This quick chutney will connect the dots between 

the savory pork chops and the sweet applesauce—an easy little Comfort du Jour twist to a classic “pork chopsh 

and appleshaucsh.” 


