
CopyCat  Longhorn  Steakhouse
Cowboy Pork Chops
Ingredients

4 bone-in pork chops
1 tbsp of paprika
1 tbsp of garlic powder
1 tsp of salt
1 tsp of black pepper
1/2 tsp of cayenne pepper
2 tbsp of vegetable oil

Directions

Preheat grill to medium heat.

In a small bowl, mix together paprika, garlic powder, salt,
black pepper, and cayenne pepper.

Rub spice mixture all over pork chops.

Brush vegetable oil on both sides of the chops.

Place pork chops on the grill and cook for 12-14 minutes per
side.

Remove from grill and let rest for 5 minutes before serving.
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