Pan Seared Pork Chops with

Apple Sausage Stuffing

INGREDIENTS: DIRECTIONS: é

% 4 120z frenched pork chops Remove pork chops from the refrigerator 15 minutes prior :
) to cooking. . PREPTIME
2 tablespoons vegetable oil 3 20 MINS
1/2 tablespoon sea salt Heat oven to 350 degrees. ‘
1 tablespoon fresh ground pepper Place a cast iron skillet or oven safe pan on medium high ss)
1 large onion sliced heat and add oil, once hot add onion slices and sauté :
until caramelized. . COOKTIME

25-30 MINS

Rinse and pat dry each pork chop and season both sides :

with sea salt and pepper. Add to the skillet and sear each :

side until golden brown. Once they are browned, add the : y\
prepared Apple sausage stuffing to the skillet around the
chops.

SERVES 4

Place the pan in the oven uncovered and cook for 20
minutes or until pork chops read 155° F on a meat
thermometer. Let meat rest for 10 minutes. Enjoy!









