
Recipe for: Stubb’s Pork Steak with Baked Vidalia Onion 

Recipe by Rich Denny 

Ingredients Directions 

Family Pack bone-in pork steaks 

{ǘǳōōΩǎ tƻǊƪ aŀǊƛƴŀŘŜ 

м WŀǊ ά.ŜǘǘŜǊ ǘƘŀƴ .ƻǳƛƭƭƻƴέ  

1 tsp unsalted butter 

Heavy duty aluminum foil 

 

 

 

1.  {ǘǳōōΩǎ Ƙŀǎ ŘŜǾŜƭƻǇŜŘ ŀ ǎŀǳŎŜ ŜǎǇŜŎƛŀƭƭȅ ŦƻǊ ǇƻǊƪΦ  LǘΩǎ ŀ  

     spicy blend of Lemongrass, Ginger,  and Soy guaranteed to  

     bring the flavor out of any pork chop.  StuōōΩǎ suggests you  

     should marinate any cut of pork for at least an hour (or  

     longer for more intense flavor).  Then baste with marinade  

     as it cooks.  It will unlock and enhance the flavor of the  

     pork.   

2. With a corer, core the onion ½ inch in the center.  Fill hole 

    ǿƛǘƘ м ǘǎǇ ƻŦ ōǳǘǘŜǊ ŀƴŘ м ǘǎǇ ƻŦ ά.ŜǘǘŜǊ ǘƘŀƴ .ƻǳƛƭƭƻƴέΦ   

    Season with salt and pepper to taste.  Seal tightly in foil.   

    Place on hot coals or in 375 oven for 30-45 minutes. 

¶ As an option wrap the onion in whatever leafy fresh herbs  

you may have in your garden (e.g. mint, basil, or sage)  

before placing in the foil.  

  

  

 

 

 


