
Preheat SmokeFire to 350 degrees. Take 1.5” to 2” thick pork
chop and cut pocket on the side, being careful not to cut all the
way through. Season entire chop and stuff with your favorite
stuffing recipe, using about 1/2 - 3/4 cup of stuffing. Top your
stuffed chop with a pad of butter and sprinkle with a pinch of
parsley over each one. 
Add your chops to a drip pan and pour apple cider along the
sides of the chops until the bottom of the pan is covered.
Depending on the size of your pan, amount may vary. For a
9.5”x13” pan we used about a 1/2 cup. 
Place meat probe in thickest part of chop, being careful not to
place probe into stuffing. Set Connect for 145 degrees. 
Cover pan with foil and add to the SmokeFire. Keep covered for
40-45 minutes (or until internal temp reaches 135 degrees) and
remove chops from the pan and place direct on the grill until
temp reaches 145 degrees. 
Remove from grill and serve.

Preheat SmokeFire to 350° (indirect if gas or charcoal)
Cut squash in half
Rub 1/2 tbsp olive oil  on each side. 
Top with brown sugar and place on grill roast 50 minutes.
Remove from grill and allow to cool before serving.Top with
maple syrup or cinnamon
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Ingredients

Stuffed Pork Chop & 
Acorn Squash

On Weber SmokeFire® EX4 (2ND Gen)

Directions

2 Tablespoons vegetable oil
4 thick cut pork chops
3 cups day-old bread cubes
¼ cup butter, melted 
¼ cup chicken broth
2 Tablespoons chopped celery
2 Tablespoons chopped onion
¼ teaspoon poultry seasoning
1 (10.75 ounce) can condensed cream of
mushroom soup
⅓ cup water

1 acorn squash, cut in half, seeds and fibers
removed
 1 Tbsp butter
2 Tbsp brown sugar, to taste
 dash of ground cinnamon or maple syrup
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