
Servings: 6

6 big boy pork chops (bone-in is preferred)
1/3 cup BBQ rub (I use this one) 
1/3 cup brown sugar

1. Preheat your oven to 400° F
2. Mix sugar and your BBQ rub together
3. Pat dry all your pork chops
4. Coat all sides of the pork chops with the seasoning (it's a lot of seasoning, so really cover

those things)
5. Place the chops in a casserole dish and bake in the oven and bake for 18-20 minutes

You can cook these anywhere from 350° F to 450° F and they'll turn out great. Here's a table for
cook times at those temps:

450° F 14-16 minutes

425° F 15-17 minutes

400° F 17-19 minutes

375° F 21-24 minutes

350° F 30-34 minutes

Baked BBQ Pork Chops

Ingredients:

Directions:

Note:
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