
Smothered Pork Chops 
 

• 4-6 pork chops 

• Salt & pepper 

• 1/2 teaspoon garlic powder 

• 1/2 teaspoon dried oregano 

• 3 tablespoons vegetable oil 

• 1 large onion, halved then sliced (like onion rings cut in half) 

• 3 tablespoons all-purpose flour 

• 1 14-ounce can chicken broth 

 

1. Season both sides of pork chops with salt, pepper, garlic and oregano. Heat oil in a 

skillet on medium-high heat until hot.  

2. Sear pork chops in hot pan on each side for approximately 3 minutes on each side or 

until nicely browned.  

3. Remove pork chops from pan (we're not cooking them through, just searing them). 

4. Add onions to hot pan, season with salt and pepper and sauté for 2 minutes. Reduce 

heat to medium then add flour to the onions. Stir to coat onions with flour and 

continue cooking for 2-3 more minutes, stirring occasionally. 

5. Slowly add chicken broth to onions and stir until smooth and mixture begins to 

thicken. Taste for seasoning then add salt and pepper if necessary.  

6. Reduce heat to low, add pork chops back to pan then cover and cook for 30 minutes 

to an hour (you want to see a slight simmer – bump the heat up a notch if you need 

to). The longer you cook it, the more tender the pork chops will be (so long as you 

don’t let them boil – keep it at a simmer and you’ll be ok!). Read about the difference 

in boiling and simmering here. 

 

Serve gravy over rice or mashed potatoes. 

 

 

http://www.southyourmouth.com/2012/07/cooking-tips-and-my-two-cents.html

