
26 Experience Berkshire 

RECIPES

Grilled Pineapple 
Berkshire Pork Chops 

Step 1. Make the marinade by 
            whisking together:
                 • 1 cup soy sauce
                 • 1/4 cup water
                 • 1 tbsp sesame oil
                 • 1/2 cup brown sugar
                 • 1/4 tsp ground ginger
                 • 1/2 tbsp garlic powder 
                 • 2 tbsp ketchup
                 • 1/2 cup pineapple juice

Step 2. Pour marinade over your Berkshire       
             pork chops, bone-in or boneless will   
             work. 

Step 3. Turn your grill on medium-heat. 
            Grill pork chops with pineapple rings         
            on top. 

Step 4. Once pork chops reach a                     
            temperature of 145 degrees, remove    
            pork chops from grill and let                  
            rest for 3 minutes. 

Step 5. Serve with pineapple rings and         
              scallions. 

Download your 
Pork Cooking 

Times and 
Temperatures Guide 

at pork.org

https://www.pork.org/wp-content/uploads/2019/10/pork-cooking-times-and-temperatures.pdf
https://www.pork.org/wp-content/uploads/2019/10/pork-cooking-times-and-temperatures.pdf

