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	Grilled Pork Chops Internal Temp
	Let the pork chops rest at room temperature while you are heating the oven. Roast until the chops are well browned, firm, and have an internal temperature between 135 and 140 Get our Grilled Pork Chops with Fresh Plum Sauce recipe.
	Grilled, pan-fried, baked or broiled these moist, meaty chops are perfect any way approximately 4-7 minutes per side until internal temperature reached 145°F.


