SKILLET CHICKEN THIGHS PORK CHOPS AND APPLES WITH MISO CARAMEL 5
3
tablespoons light brown sugar

2
tablespoons apple cider vinegar

1½
tablespoons white miso

2
(1- to 1½-inch-thick) bone-in pork chops, patted very dry


Salt 

1
teaspoon black pepper

1
tablespoon neutral oil (such as grapeseed or canola)

2
small or 1 large Granny Smith or other tart-crisp apples, cored then sliced ¼ inch thick

In a liquid measuring cup or small bowl, combine 3 tablespoons water with the brown sugar, vinegar and miso; stir with a fork until smooth. Season the pork chops all over with salt, then the pepper. (Don’t skimp on the pepper; it’s an important element to balance the caramel.)

Heat a large skillet over medium. Add the oil and the pork chops to the skillet. Cook, flipping every 2 minutes, until browned on the outside and the internal temperature in the thickest part is around 135 degrees, 10 to 15 minutes depending on thickness of pork chops. If your chops have a fat cap, using tongs, stack both chops on top of each other, then grab both chops together and hold upright to sear the fat caps until crisp, about 1 minute. Transfer to a plate to rest for 5 minutes. Pour off all but 1 tablespoon of the fat.

Add the apples to the skillet in a single layer and heat over medium. (Snack on any that don’t fit.) Cook without touching until browned underneath, 2 to 4 minutes. If the pan is smoking at any point, reduce heat. Pour in the brown sugar mixture and cook, scraping up browned bits and stirring, until thick enough to coat the back of the spoon, 1 to 3 minutes. (Keep your eye on the sauce toward the end so it doesn’t burn.)

Turn off the heat, add the pork chops and their juices back to the skillet and turn to coat in the caramel. Serve the pork chops with a spoonful of the apples and caramel.
This recipe is like a delicious game of free association: miso caramel, caramel apples, apples and pork chops. You’ll often see miso caramel added to desserts for an umami oomph, but it can also form a glossy and complex sauce suited for proteins, much like Vietnamese caramel. Start by searing pepper-crusted pork chops, then brown the apples in the rendered fat. (Be sure to choose an apple that’s more tart than sweet to balance the caramel’s sweetness.) Instead of making a finicky caramel, just pour all the elements over the apples and simmer until thickened. This nontraditional caramel uses brown sugar for toastiness, and water instead of heavy cream, so the savoriness of miso and pork and the sweetness of the caramel and apples shine through.

SERVES: 2-3







Ali Slagle Sept. 4, 2025

I have made this recipe 5 times. So good. Every single time. For most attempts stuck to the recipe religiously. Bone in chops make all the difference. Last night I changed it up for some summertime flare: Swapped one tablespoon apple cider vinegar for one balsamic vinegar. Skipped on the sugar and did 2 teaspoons honey. Then switched out apples for peeled peaches that were ripe. So delicious. The peaches elevated the recipe to a whole different level.

Is this helpful? 144

Sydney2 years ago

This was excellent! I undercooked the apples a bit because I like the crunch and I swapped maple syrup for the brown sugar. Excellent flavors!

