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Before the sun sets on summer 2020, I’m throwing down a Mediterranean twist on simple grilled pork chops. I love 

the flavors of souvlaki, the Greek specialty that highlights the brightness of lemon and pungency of garlic, and it’s 

often applied to chicken or pork on skewers, so why not just skip chopping the chops into chunks and just marinate 

them as they are? I’ve also whipped up a flavorful, healthy salad made with fresh summer tomato, crunchy red 

onion and marinated grilled zucchini squash. Here we go! 

INGREDIENTS 

2 thick sliced, bone-in pork chops 

4 cloves garlic, minced 

Juice of one lemon 

1 Tbsp. white balsamic vinegar (or any white wine vinegar + pinch of sugar) 

2 Tbsp. red wine vinegar 

1/2 tsp. dried oregano leaves 

1/4 cup extra virgin olive oil (I used Greek Kalamata) 

Sea salt and freshly ground black pepper 

FOR THE SALAD & DRESSING: 

1 medium zucchini, trimmed and cut lengthwise into wedges 

1 medium firm tomato, cut into chunks 

2 thick slices red onion, cut into chunks 

6 Kalamata olives, drained and chopped  

Feta cheese, cut into cubes 

Fresh parsley, chopped, for garnish  

 

1 Tbsp. red wine vinegar, 1 Tbsp. white balsamic, a few shakes of garlic-pepper seasoning, 1/4 tsp. dried oregano, 

whisk in 2 Tbsp. olive oil. 

INSTRUCTIONS 

1. Season pork chops with salt and pepper. 

2. In a glass measuring cup, combine lemon juice, vinegars, salt and pepper. Drizzle olive oil into the blend, 

whisking constantly, until mixture is emulsified. Stir in minced garlic. 

3. Pour most of the marinate over the pork chops in a glass dish and set aside for 30 minutes. Turn once or 

twice during marinating time to ensure even distribution of flavor. 

4. Pour the remaining marinade over the zucchini strips in another dish. Salt and pepper the zucchini and set 

those aside while you chop and prep the remaining salad ingredients. 

5. Combine the dressing ingredients and set that aside, allowing the oregano time to hydrate. 

6. Prepare grill and pre-heat to about 450° F (medium). Carefully place the pork chops over direct heat and 

sear each side about 1 minute to seal in juices. Then reduce the heat to about 350° F.  The olive oil may 

cause flare-ups, so keep a squirt bottle nearby or use a grill tool to try to put out the flare or move the 

chops. 
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7. Continue to cook for about 10 minutes each side, or until juices start to run clear when pierced with a 

knife tip.  

8. When you turn the chops, pile the zucchini onto the grill also, and turn them frequently to cook evenly 

and to get those beautiful grill marks. 

9. Allow the finished chops to rest while you chop the zucchini spears into bite-sized chunks. Immediately 

toss the grilled zucchini in a serving bowl with the rest of the salad ingredients. Whisk the dressing briefly, 

then pour over salad and toss gently to combine. Scatter cubes of feta and fresh parsley over salad and 

serve alongside the pork chops. 
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