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 Pork Chops
« Ground Brisket

e Chicken Chorizo
Sausage

A quick weeknight favorite.
Sauté uncased chicken chorizo
with diced onions and bell
peppers. Remove from the pan,
stir in a splash of chicken stock,
heavy cream, and parmesan to
create a thick sauce. Toss with
cooked penne pasta and fresh
basil, or ladle it over white or
cilantro lime rice.




Lemon Butter Pork Chops

Ingredients:

2 boneless pork chops, at least 1 inch thick
1 tablespoon olive oil

kosher salt and pepper

Y cup all-purpose flour

4 tablespoons unsalted butter

2 garlic cloves, minced

4 tablespoons freshly squeezed lemon juice
1 lemon, thinly sliced

Instructions:

. Preheat the oven to 350 degrees F.

. Season the pork chops all over with salt and pepper.

. Heat a large skillet over medium heat. Add 1 tablespoon of olive oil to the
pan.

. Take each pork chop and dredge it through the flour, making sure it’s
completely covered but shaking off any excess. Place it in the pan and cook it
for 2 to 3 minutes, until golden brown.

. Then flip and cook it for 2 minutes more. Transfer the pork to a plate or an
oven-safe baking dish.

. Once the pork is out of the pan, keep the skillet over medium-low heat and
add the butter. Add the garlic and cook for 30 seconds. Add the lemon slices
and lemon juice. Cook for 2 to 3 minutes, flipping the lemons in the pan. Add
a pinch of salt and pepper.

. Pour the lemon butter mixture over the pork in the baking dish. Or you can
place the pork back in the skillet with the lemon butter.

. Bake for 8 to 10 minutes, or until the internal temperature of the pork
reaches 150-155 degrees F. This will depend on the thickness of your pork
shops! You don't want to overcook them. Remove the dish and sprinkle with
fresh herbs. Serve immediately with your favorite side dishes.




