	Hoisin Pork Chops

	INGREDIENTS: 
1 ½ cup hoisin sauce
¾ cup soy sauce
6 tbsp sesame oil
3 tbsp rice vinegar
3 tbsp minced garlic
3 tbsp minced ginger
1 ½ tsp red pepper flakes
6 pork chops
¾ cup honey
Vegetable oil

	DIRECTIONS:
1 Preheat the oven to 350°F.
2 In a large bowl, combine the hoisin, soy sauce, sesame oil, rice vinegar, garlic, ginger and red pepper flakes.  Add the pork chops and turn to coat.  Remove the pork chops from the marinade.
3 Reserve the marinade and combine with the honey in a medium saucepan.  Bring the honey marinade mixture to a boil, and cook at a low boil for a least 10 minutes.
4 Add chops to a large sauté pan coated with vegetable oil and sear on until golden brown on both sides, about 6 minutes per side.  Pour the reduced marinade over the chops and bake for 10 minutes.  
5 Remove the chops from the oven and set aside to rest for a few minutes.  Serve immediately.



