
 

BBQ Pork Chops with Baked Potatoes 

Prep Cook Time: 30 minutes 
 
SERVES 4 
 
Ingredients:  
1.5 – 2 lbs of center cut pork rib chops 
16 oz bottle of BBQ sauce 
4-6 baking potatoes 
Barber’s Dairy Sour Cream 
Butter 
Bacon bits 
 
Steps : 

1. Marinate pork chops with BBQ sauce. Grill pork chips, checking for doneness or bake 
at 350 degrees until tender. Don’t overcook. Serve with extra sauce on the side for 
dipping, if desired. 

2. Bake potatoes at 400 degrees until soft. Serve with butter, bacon bits and Barber’s 
Dairy Sour Cream for toppings.  


