
METHOD OF PREPARATION:  
1. First you will need a sauce pan large enough to prepare the amount of glaze needed. Pour the Pineapples with the 
juice into pan, add cornstarch. Stir until the cornstarch has dissolved. Heat until the liquid has thickened to a glaze 
consistency.  
2. Remove from heat. Add soy sauce, garlic, ginger, and honey.  Stir to mix, blend well and let cool to room tem-
perature. 
3. Pre- heat oven to 375 F
While the oven is heating, dice the red and green peppers and set aside until ready to use. 
4. Add red and green peppers to the room temperature glaze and blend well.  Set glaze aside until ready to use. (Do 
not refrigerate since you want the glaze to be slightly warm)
In a lightly oiled sheet pan, place pork chops and season with seasoned salt.  
Place pork chops in the oven and bake for 20 minutes or to an internal temperature of 165F
Remove pork chops from the oven and place in 2” long serving pan shingle without overcrowding.  
Spoon approximately 2-3 Tablespoons of glaze over each pork chop
To �nish garnish pork chops with parsley

For more information on the Pork chops with Pineapple Asian Glaze and other recipes visit our website 
at www.usafservices.com


