
Moroccan Pork Chops 

 

This recipe is a great way to jazz up pork chops and it’s the perfect meal to serve with couscous. 
In order to get the best flavour from the pork chops, let them marinate for at least 15 minutes 
before cooking but, if you have the time, overnight is best. 

 

Ingredients: 

4 pork chops 

2 tsp ground ginger 

½ tsp freshly ground black pepper 

½ tsp ground cinnamon 

1 tsp paprika 

1 tsp turmeric 

Pinch of chilli powder 

Juice of one lemon 

2 Tbsp extra virgin olive oil 

1 large onion, finely chopped 

2 cloves garlic, minced 

400 g tin of chopped plum tomatoes (or 4 roma/plum tomatoes roasted in 350 degree 
Fahrenheit oven for 30 minutes, peeled and roughly chopped) 

¼ c. dried apricots, cut in quarters 

1 tsp honey 

Salt to taste 

Fresh chopped coriander, optional 

 

Mix together ginger, black pepper, cinnamon, paprika, turmeric and chilli powder. Set aside 1/3 
of the spice mixture for later use. Combine remaining 2/3 spice mixture with half the lemon 
juice and 1 Tbsp olive oil. Place pork chops in zipper lock freezer bag, add marinate and toss to 
coat. Place sealed bag in bowl and refrigerate for minimum of 15 minutes. 
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Preheat oven to 350 degrees Fahrenheit. 

 

Heat oil in large saucepan. Add onion and garlic and sauté for 3-5 minutes then mix in reserved 
spice mixture, followed by diced tomatoes, apricot, remaining lemon juice and honey. Taste for 
seasoning, added salt to taste, and gently simmer for approximately 5 minutes. 

 

Remove pork chops from marinade. Heat oil in large heavy frying pan or grill pan and brown 
pork chops on each side for about a minute or two. Transfer to oven proof dish, coat with 
tomato mixture. Cover with foil and cook in pre-heated oven for 30 minutes or until pork chops 
are thoroughly cooked. Sprinkle with chopped coriander if using.  

 

Serve with Moroccan Couscous flavoured with chopped dried fruit such as sultanas, cranberries 
and apricot. 
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