
BBQ
chipotle 
chops
Sweet, spicy and smoky; your favorite 
pork chop 'tex-mex style'

recipe

barbecue picklesbarbecue rubsbarbecue sauces barbecue brines

www.grategoods.com/recipe/chipotle-chops/



BBQ
chipotle
Chops

Rub the chops generously with the rub. 

Cover and put in the refrigerator for 
at least 1 hour. 

Fire up the barbecue to 140-150 °C.

Serve the chipotle chops 'tex-mex 
style' with rice, kidney beans and a 
smoked salsa.

Place the chops on the grill. Keeping 
the temperature as steady as possible, 
slowly cook the chops until the meat 
has a core temperature of 60°C.

Depending on the thickness of the meat, 
this may take 30-90 minutes.

Remove the chops from the barbecue, 
wrap them in aluminum foil and let them 
rest for at least 10 minutes.
Meanwhile, fire up the barbecue to over 
200 °C

Grill the chops briefly until they have 
a nice brown crust or grill marks and 
the core temperature is 63 °C.
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This recipe and many others 
can be found on our website.

check online

- 4 rib or tenderloin chops
- Grate Goods Spicy 

Chipotle BBQ Rub

IngrediEnts

- Lockable barbecue 
- Charcoal, briquettes 

or pellets
- Firelighters

materials

For 4 persons
Preparation: 15 min.
Cooking: 30-90 min.
BBQ temperature: 145°C
Core temperature: 63°C

preparation

this one


