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Sometimes you need a breakfast that will have no problem keeping you satisfied until lunchtime. People, the panacea for this, 
and every morning dilemma is pork. In this case, a juicy pork chop nestled in a fluffy buttermilk biscuit, covered in a savory, 
creamy gravy with cheesy, spicy grits served on the side. Problem solved.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Sweet Tea
Coffee
Bloody Mary

Calories: 795
Carbohydates: 64g
Fat: 32g
Protein: 56g
Sodium: 1472mg
per serving

BREAKFAST: PORK CHOP 
BISCUIT SANDWICH
With Gravy and Cheesy Jalapeno Grits



INGREDIENTS
1 Piece Jalapeño Pepper
1 tsp. Minor’s Gluten-Free 
Vegetable Base
½ Cup Grits
1 ½ oz. Cheddar Cheese, 
Shredded
2 Piece Boneless Pork Chops
1 Tbsp. Cajun Seasoning
1 Tbsp. Butter
2 Tbsp. Flour
1 oz. White Wine
4 oz. Whole Milk
2 Piece Biscuits

WHAT YOU NEED
Olive Oil
Salt
Pepper

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
Sauce Pot, Small
Medium Pan
Baking Sheet

Prepare Jalapeno
Preheat oven to 375 degrees. Rinse, core, and cut jala-
peño into medium dice.

Cook Grits
Heat ½ tsp. olive oil in a small sauce pot. Add jalapeño 
and cook for 1 minute. Add 2 cups of water and veg-
etable base, and bring to a boil. Slowly whisk in grits. 
Lower to a simmer, cover and cook for 5-7 minutes. 
Remove from heat, then whisk in cheese. Season with 
a pinch of salt and pepper.

Cook Pork Chops
While grits are cooking, season both sides of pork 
chops with salt, pepper, and cajun seasoning. Warm 1 
tsp. of olive oil in a pan over medium heat and lay pork 
chops away from you, cooking for 5 minutes per side, 
or until fully cooked to and internal temperature of 145 
degrees.

Prepare Gravy
Melt butter in a small pan. Once melted, whisk in flour, 
and cook for about 2 minutes while constantly whisk-
ing, then add the white wine and cook for additional 
minute. Add milk, and whisk until gravy reaches desired 
thickness. Season with a pinch of salt and pepper.

Warm Biscuits
Place biscuit halves on baking sheet, then warm in the 
oven for 5 minutes.

Plate
Slice pork chop into ¼” slices, then arrange on bottom 
half of biscuit. Ladle some gravy over the pork, then 
place top half of biscuit on top. Place a serving of the 
grits either in a small dish or on a plate.


