Q\F_ PREPARATION TIME
i 20 minutes

Pork Chops =
with Apple Stuffing

| PERFECT PARTNER
apple fritters

. ks’ Apple cider gives these pork + pork chops

cider * 1Pp1L
co chops their sweet flavor. If - apple
Xy g cider is unavailable, a small oN HAND .
AV . ot buttet salt
6G-ounce can of frozen apple plecgiOn

.. : 2 : 2o flour
juice concentrate is an inexpensive, = pebins

i
|

convenient substitute.




Pork Chops with Apple Stuffing

INGREDIENTS Make Abead

Prepare extra apple stuffing fiistectd of making
4 (1%"2—incl"|-ll‘lick) for tomorrow ﬂight’s supper. a sweer gravy, ise
boneless pork chops Stuff chicken or turkey I cupy beef broth
6 tablespoons butter cutlets or serve in place of the
or margarine, divided the stul"l’ing alongside apple cider
1 medium onion, ham steaks.

chopped

3 slices raisin bread, 5 G x .
o hled Cut p.OL]\t'.ts in chops;

: 2 large apple, peeled, f i H?at  large

| chopped skillet over medium heat;

add 3 tablespoons bultter,

Add onion; sauté until

tender. Remove from heat.

Add raisin bread, apple,

salt, pepper and egg: mix.

¥4 teaspoon salt
Y4 teaspoon pepper

1 egg,slightly beaten
2 cup water

2 tablespoons
all-purpose flour

Spoon stuffing into

pockels, reserving
Yi cup. Secure pockets
with wothpicks or kitchen
twine. Heat a large heavy
skillet over medium heat;
add remaining butter.

1 cup apple cider

SERVES 4

CC]DKIN % Add chops to skillet;
, Rl N ./ cook for 3 minutes
2 Z per side. Add water.

Cover and simmer, turning
once, over low heat for

| * To save preparation 30 minutes or until chops
time, ask your butcher are tender. Remove
to cut the pockets in chops; keep warm.

the pork chops.

Blend flour into skillet

drippings. Stir in cider
and reserved stulling.
Cook, stirring continually,
until thickened. Serve
over chops.




