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This simple Southwestern-inspired dish combines a delicious, chili-rubbed boneless pork chop cooled by a luscious 
avocado-yogurt cream. Served alongside our bright vegetable sauté popping with fresh corn, peppery radishes, and 
sweet red bell peppers, this dish comes together quickly, and tastes anything but low-carb and low-calorie.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Cold Mexican Beer
White Wine Sangria
Pinot Noir

Calories: 624
Carbohydates: 35g
Fat: 45g
Protein: 51g
Sodium: 689mg
per serving

Chili-Dusted Pork Chop
With Avocado Cream and Corn Sauté



INGREDIENTS
1 Red Bell Pepper
1 Ear of Corn
2 Green Onions
2 Radish
4 Cilantro Sprigs
1 Avocado
1 Lime
2 Boneless Pork Chops
5.3 oz. Greek Yogurt, Plain
1 Tbsp. Chili Powder, Dark

WHAT YOU NEED
Olive Oil
Salt
Pepper
Cooking Spray

DID YOU KNOW?
You can review our recipes 
and share feedback by 
visiting the “Order History” 
tab on your online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
Grill Pan or Outdoor Grill
Medium Pan
Mixing Bowl

Prepare the Ingredients
Thoroughly rinse produce and pat dry. Stem, core, and cut 
red bell pepper into medium dice. Remove husk from corn. 
Stand the corn on its end and carefully slice the kernels off 
the cob by running your knife down the length of the cob. 
Thinly slice green onions on the bias (angle). Thinly slice 
radishes into rounds. Stem and coarsely chop cilantro. 
Halve, pit, and remove flesh from avocado with a large spoon. 
Cut avocado flesh into medium dice. Zest lime and halve.

Prepare the Avocado Cream
Place avocado, half the lime zest, 1 Tbsp. lime juice (to 
taste), Greek yogurt, 2 Tbsp. water, and a pinch of salt and 
pepper in a mixing bowl. Mash thoroughly with a fork or 
potato masher then whisk until smooth. Whisk in water 1 tsp. 
at a time to thin cream if desired. Place in refrigerator to chill 
before serving. Alternatively, you can place all ingredients in 
a blender or food processor for a super creamy consistency.

Grill the Pork Chops
Rinse pork chops and pat dry. Heat an outdoor grill or grill 
pan over medium-high heat. Lightly coat grill with cooking 
spray. Season pork chops with the dark chili powder and a 
pinch of salt and pepper. Grill for 5-6 minutes on each side, 
or until golden brown and a minimum internal temperature 
of 145 degrees is reached. Set pork chops on a plate to rest.

Prepare the Saute
While chops are cooking, prepare the sauté. Heat 2 tsp. olive 
oil in a medium pan over medium heat. When hot, add green 
onion (reserving a pinch for garnish), diced red bell pepper, 
corn, and cilantro. Cook for 4-5 minutes, or until just begin-
ning to brown. Season with a pinch of salt and pepper.

Plate the Dish
Compose a portion of vegetable sauté in the middle of the 
plate. Place pork chop against vegetables. Generously sauce 
plate and pork with avocado cream. Garnish with radish 
rounds, remaining lime zest, and remaining green onions.


