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 Recipe 1:        Caramel Apple Pork Chops 
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    This is a great dish to make during the fall season. It is packed full of a sweet taste that even the pickiest children will adore. 
 
    Yield: 4 Servings 
 
    Cooking Time: 45 Minutes 
 
    List of Ingredients: 
 
    
    	 4 Pork Chops, ¾ Inch in Thickness 
 
    	 1 teaspoon of Vegetable Oil 
 
    	 2 Tablespoons of Brown Sugar, light and packed 
 
    	 Dash of Salt and Black Pepper 
 
    	 1/8 teaspoons of Ground Cinnamon 
 
    	 1/8 teaspoons of Ground Nutmeg 
 
    	 2 Tablespoons of Unsalted Butter 
 
    	 2 Apples, tart, peeled, cored and thinly sliced 
 
    	 3 Tablespoons of Pecans, optional 
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    Instructions: 
 
    1. Preheat the oven to 175 degrees. While the oven is preheating, place a medium baking dish in the oven to heat up. 
 
    2. Next, place a large skillet over medium to high heat. 
 
    3. Brush the pork chops with the vegetable oil and add into the skillet. Cook for 5 to 6 minutes on both sides or until fully cooked through. Transfer the pork chops into the hot baking dish and keep warm in the oven. 
 
    4. Next, use a small bowl and add in the light brown sugar, a dash of salt and black pepper, the ground cinnamon and ground nutmeg. 
 
    5. Add the butter into the skillet and once the butter is melted, add in the brown sugar mixture along with the apples. Cover and cook for 5 to 10 minutes or until the apples are tender. Remove and place on top of the cooked pork chops. 
 
    6. Continue to cook the sauce for 3 to 5 minutes or until thick in consistency. Spoon the sauce over the pork chops and apples. 
 
    7. Serve immediately with a sprinkling of the pecans over the top. 
 
   


  
 

 Recipe 2:        Grilled Honey Mustard Pork Chops 
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    Make this delicious pork chop recipe during the summer whenever you have a relaxing weekend to look forward to. It is incredibly easy to make and makes for a satisfying dinner the entire family will fall in love with. 
 
    Yield: 4 Servings 
 
    Cooking Time: 20 Minutes 
 
    List of Ingredients: 
 
    
    	 4 6 Ounce Pork Chops 
 
    	 ¼ Cup of Honey 
 
    	 2 Tablespoons of Dijon Mustard 
 
    	 2 Tablespoons of Mustard, grainy 
 
    	 2 Tablespoons of Vinegar, apple cider 
 
    	 1 tablespoon of Soy Sauce 
 
    	 2 Cloves of Garlic, chopped 
 
    	 Dash of Salt and Black Pepper 
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    Instructions: 
 
    1. Add all of the ingredients except for the pork chops into a large bowl. Whisk until smooth in consistency. 
 
    2. Add in the pork chops and marinate for 30 minutes. 
 
    3. When this is done, preheat a grill to medium to high heat. Once the grill is hot enough, add in the marinated pork chops. Grill for 3 to 5 minutes on each side or until cooked through. 
 
    4. Remove from heat and serve immediately. 
 
   


  
 

 Recipe 3:        Braised Pork Chops with Cipollini and Olives 
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    These delicious pork chops are slow cooker to perfection and are so soft they will melt in your mouth with every bite. 
 
    Yield: 4 Servings 
 
    Cooking Time: 3 Hours 
 
    List of Ingredients: 
 
    
    	 Dash of Salt and Black Pepper 
 
    	 2 Cups of Chicken Stock, homemade 
 
    	 ¼ Cup of Olive Oil, extra virgin 
 
    	 4 Cloves, whole 
 
    	 5 Cloves of Garlic, large 
 
    	 3 Tablespoons of Parsley, fresh and chopped 
 
    	 2 Sprigs of Rosemary, fresh 
 
    	 1 Onion, thinly sliced 
 
    	 1 Pound of Baby Cipollini Onions, unpeeled 
 
    	 6 Ounces of Bacon, black forest 
 
    	 ½ Cup of Red Wine, dried 
 
    	 1 tablespoon of Red Wine, dried 
 
    	 4 Pork Chops, shoulder blade 
 
    	 ½ Cup of Olives 
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    Instructions: 
 
    1. Heat up an oven to 325 degrees. 
 
    2. While the oven is heating up place a large skillet over medium heat. Add in a tablespoon of the olive oil. While the oil is heating up season the pork with a dash of salt and black pepper. Add into the skillet and cook for 6 minutes on each side or until golden. Place into a large roasting pan. 
 
    3. Add the bacon and remaining olive oil to the skillet. Cook for 5 to 10 minutes or until the bacon is browned. 
 
    4. Then add in the sliced onion and garlic cloves. Stir to mix and cover. Cook over low heat for 5 to 10 minutes or until the garlic is soft. 
 
    5. Add in the fresh rosemary and whole cloves. Cook for an additional minute before adding in the ½ cup of dry red wine. Bring to a boil and allow to boil for an additional minute. 
 
    6. Add in the homemade chicken stock and bring back to a boil. 
 
    7. Pour the bacon mixture over the cooked pork chops. 
 
    8. Cover the roasting pan with a sheet of aluminum foil. Place into the oven to bake for 45 minutes. Flip the pork chops after this time and continue to cook for an additional 30 minutes. 
 
    9. Use a large saucepan and set over medium heat. Fill with salted water and add in the whole Cipollini onions. Cook for 4 minutes or until soft. After this time transfer the onions to a plate and set aside to cool. Once cooled peel the onions. 
 
    10. Add the onions and olives to the roasting pan. Remove the sheet of aluminum foil and place back into the oven to bake for 20 minutes. 
 
    11. After this time transfer the pork mixture to a large serving plate. Toss out the cloves. 
 
    12. Pour the cooking liquid into a large skillet and set over high heat. Boil the cooking liquid until reduce to ¾ cup. This should take 5 minutes. 
 
    13. Add in the remaining tablespoon of red wine to the sauce and stir well to incorporate. Pour over the pork chops. Garnish with the chopped parsley. Serve immediately. 
 
   


  
 

 Recipe 4:        Steamed Pork Tamales 
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    These delicious pork tamales are an important staple in many Mexican households. Make this during the Christmas holidays for a filling and satisfying meal that will help you to celebrate the season. 
 
    Yield: 18 Servings 
 
    Cooking Time: 6 Hours and 30 Minutes 
 
    Ingredients for the Filling: 
 
    
    	 10 Chilis, guajillo 
 
    	 8 Cups of Hot Water 
 
    	 10 Cloves of Garlic, whole 
 
    	 2, 4 Ounce Cans of Chipotle Chilis in Adobo Sauce 
 
    	 1 teaspoon of Black Pepper 
 
    	 ½ teaspoons of Ground Cinnamon 
 
    	 ½ teaspoons of Oregano dried 
 
    	 3 Pounds of Pork Shoulder, whole and boneless 
 
    	 Dash of Salt 
 
   
 
    Ingredients for the Masa: 
 
    
    	 2 ½ Cups of Masa Harina 
 
    	 1 ½ Cup of Hot Water 
 
    	 1 Cup of Lard, cold 
 
    	 2 teaspoons of Baking Powder 
 
    	 1 ½ teaspoons of Salt 
 
    	 1 Cup of Low Sodium Chicken Broth, cold 
 
    	 2 Packs of Banana Leaves, Frozen 
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    Instructions: 
 
    1. Place a small oven-proof skillet over high heat. Once the skillet is smoking, add in the guajillo chilis. Toast for 5 seconds on each side then place immediately into a blender. Add in 2 of the 8 cups of hot water. Allow to stand for 10 minutes. 
 
    2. Add the whole garlic cloves, chipotle chilis, a dash of black pepper, the ground cinnamon and dried oregano into a blender. Blend on the highest setting until smooth in consistency. Strain this sauce into a large oven-safe casserole dish. 
 
    3. Add the pork to the casserole dish along with 6 cups of water. Bring this mixture to a boil over medium to high heat. Cover and simmer over low heat for 2 hours or until tender. Next, transfer the pork to a large bowl. Set aside. 
 
    4. Continue to boil the sauce in the casserole dish for 20 minutes or until reduced. 
 
    5. Shred the pork finely and add back into the sauce. Allow to simmer for 20 minutes, making sure to stir until the pork is coated. Remove from heat and season the pork with a dash of salt. Set aside to cool slightly. 
 
    6. Use a large bowl and add in the masa and water. Stir until moist. Allow the masa to cool for 5 minutes. 
 
    7. Then use an electric mixer that has been fitted with a panel. Add the lard, baking powder and a dash of salt. Beat on the medium setting for 3 minutes or until fluffy. Add in the masa and the chicken stock. Continue to beat until smooth in consistency. 
 
    8. Increase the mixer to high. Continue to beat for 3 minutes or until fluffy in consistency. 
 
    9. Cut off the top and bottom part of each banana leaf. Then, cut the leaves into squares that are 8 inches in size. 
 
    10. Spread ¼ cup of the masa into the center of a banana leaf square. Fold the bottom edge of the banana leaf over the masa to cover the filling. Fold the top part of the leaf down and then fold the sides in to enclose the filling. Tie with a string of kitchen twine and repeat with the remaining filling and banana leaves. 
 
    11. Line a large steamer with the leaf scraps. Add in the tamales and steam over boiling water for 1 hour and 25 minutes. Remove from the boiling water and allow the tamales to sit while covered for 30 minutes. 
 
    12. Serve immediately. 
 
   


  
 

 Recipe 5:        Crack Pork Chops 
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    With the help of these delicious crack pork chops, you will have a delicious barbecued pork dish that everybody will fall in love with. Sweet tasting and incredibly delicious, make sure to serve these chops with a side of potatoes for the best results. 
 
    Yield: 4 Servings 
 
    Cooking Time: 20 Minutes 
 
    List of Ingredients: 
 
    
    	 1 tablespoon of Olive Oil, extra virgin 
 
    	 1 Pound of Pork Chops, boneless 
 
    	 Dash of Salt and Black Pepper 
 
    	 1 Cup of Barbecue Sauce 
 
    	 ½ Cup of Brown Sugar, light and packed 
 
    	 2 Limes, juice only and fresh 
 
    	 1 teaspoon of Garlic, powdered 
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    Instructions: 
 
    1. Use a large skillet and set over medium heat. Add in the extra virgin olive oil. While the oil is heating up, season both sides of the pork chops with a dash of salt and black pepper. Add into the skillet and cook for 2 to 3 minutes on each side or until golden in color. 
 
    2. During this time, make the sauce. To do that, use a medium bowl and add in the barbecue sauce, light and packed brown sugar, fresh lime juice and powdered garlic. Whisk until smooth in consistency and mixed. 
 
    3. Add the sauce into the skillet and stir well to coat the pork chops. Bring the sauce to a boil. Once the sauce starts to boil, reduce heat to low and cover the pan. Allow to cook for 4 to 5 minutes or until the pork is fully cooked through. 
 
    4. Remove from heat and garnish with parsley before serving. 
 
   


  
 

 Recipe 6:        Blueberry Glazed Ribs 
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    While I realize that meat doesn’t seem that it would be appetizing with a glaze that is made of fruit, you will be surprised the moment you try this recipe.  I know you will fall in love with it. 
 
    Yield: 6 to 8 Servings 
 
    Cooking Time: 2 Hours and 30 Minutes 
 
    List of Ingredients: 
 
    
    	 1 ½ teaspoons of Garlic, powdered 
 
    	 1 ½ teaspoons of Onion, powdered 
 
    	 1 ½ teaspoons of Black Pepper 
 
    	 Dash of Salt 
 
    	 4 Racks of Baby Back Ribs 
 
    	 4 Tablespoons of Unsalted Butter 
 
    	 2 Sprigs of Sage, fresh 
 
    	 8 Sprigs of Thyme, fresh 
 
    	 1 Onion, thinly sliced 
 
    	 2 Cloves of Garlic 
 
    	 ½ Cup of Vinegar, red wine 
 
    	 2 Cups of Blueberry Syrup 
 
    	 1 teaspoon of Hot Sauce 
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    Instructions: 
 
    1. Preheat the oven to 375 degrees. 
 
    2. While the oven is heating up, use a small bowl and add in the powdered garlic, powdered onion, a dash of black pepper and salt. Stir well to mix. 
 
    3. Place the rack of ribs onto two large baking sheets. Rub the spice mix over both sides of the ribs and cover with a sheet of aluminum foil. 
 
    4. Place into the oven to roast for 1 hour and 30 minutes or until tender. Discard the excess roasting liquid. 
 
    5. Use a large saucepan and add in the butter. Once the butter is melted, tie together the sage and thyme with a string of kitchen twine. 
 
    6. Add the onion, garlic and tied herbs into the saucepan. Stir well to mix and cook for 8 minutes or until soft. 
 
    7. Add the vinegar and bring the mixture to a boil. Once boiling, add in the blueberry syrup and hot sauce. Stir well to mix and cook for 10 minutes or until reduced. Next, toss out the tied herbs. 
 
    8. Preheat the oven to broil. 
 
    9. Brush the bottom side of the rack of ribs with the glaze and place into the oven to broil for 5 minutes or until browned. 
 
    10. Place the ribs onto a flat surface and slice the ribs between the bones. Serve right away with the remaining glaze. 
 
   


  
 

 Recipe 7:        Garlic and Rosemary Pork Chops with Brussels Sprouts 
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    This is a perfect dish for you to make any night of the week. It is great to make whenever you need to feel spoiled or satisfied after a long day at work. 
 
    Yield: 4 Servings 
 
    Cooking Time: 35 Minutes 
 
    List of Ingredients: 
 
    
    	 1 Pound of Brussels Sprouts, trimmed and cut into halves 
 
    	 Splash of Olive Oil, extra virgin 
 
    	 Dash of Salt and Black Pepper 
 
    	 4 Pork Chops, boneless and 1 inch in thickness 
 
    	 4 Cloves of Garlic, minced 
 
    	 1 Cup of Low Sodium Chicken Broth 
 
    	 ¼ Cup of Heavy Cream 
 
    	 1 teaspoon of Rosemary, fresh and chopped 
 
    	 3 Tablespoons of Unsalted Butter, cut into small pieces 
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    Instructions: 
 
    1. First heat up the oven to 425 degrees. While the oven is heating up, place the brussels sprouts into a large bowl. Drizzle the olive oil over the top and season with a dash of salt and black pepper. Toss to coat. Spread onto a large baking sheet. 
 
    2. Place into the oven to bake for 25 to 30 minutes or until golden brown. Remove and set aside. 
 
    3. Place a large cast iron skillet over medium to high heat. Add in some olive oil. While the oil is heating, up dry the pork chops with a few paper towels and season with a dash of salt and black pepper. Add the pork chops to the skillet. Sear for 2 minutes on each side. Place onto a large serving plate and cover with a sheet of aluminum foil. 
 
    4. Reduce the heat to medium and add in the garlic to the skillet. Cook for 3 minutes or until soft. Season with a dash of salt and black pepper. 
 
    5. Add in the low sodium chicken stock and heavy cream. Stir to mix and continue to cook over low heat for 5 to 10 minutes or until reduced. Add in the rosemary and continue to cook for an additional minute. 
 
    6. Remove from heat and add in the butter. Stir until melted. 
 
    7. Add in the pork chops and pour the sauce over the top. Cover until piping hot. 
 
    8. Serve immediately with the roasted brussels sprouts. 
 
   


  
 

 Recipe 8:        Carolina Pulled Pork 
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    This traditional pulled pork uses a whole hog, so be ready to serve a large group of people. Cooked for 12 hours, this is perfect dish for a backyard barbecue. 
 
    Yield: 12 Servings 
 
    Cooking Time: 15 Hours 
 
    List of Ingredients: 
 
    
    	 1 Cup of Dijon Mustard 
 
    	 2 Tablespoons of Brown Sugar, dark 
 
    	 2 Tablespoons of Salt 
 
    	 2 Tablespoons of Black Pepper 
 
    	 1 tablespoon of Paprika, sweet 
 
    	 1 tablespoon of Onion, powdered 
 
    	 1 Pork Shoulder, bone in and with skin 
 
    	 50 Charcoal Briquettes, hardwood 
 
    	 8 Cups of Smoking Chips, hardwood 
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    Instructions: 
 
    1. First, heat up the oven to 275 degrees. 
 
    2. While the oven is heating up, use a medium bowl and add in the mustard, light brown sugar, a dash of salt and black pepper, sweet paprika and powdered onion. Whisk to mix. 
 
    3. Place the pork roast into a large roasting pan. Brush the spice mixture all over the pork. 
 
    4. Place into the oven to roast for 12 hours or until the pork is tender. 
 
    5. Next, pour the cooking juices into a medium bowl. Place the bowl into the fridge to chill for 30 minutes. 
 
    6. Now, light 10 of the charcoal briquettes and add in the remaining briquettes. Once the coals are hot, add in 6 cups of wood chips that have been soaked. Set the roasting pan onto the grill and cover. Smoke the pork for 30 minutes. 
 
    7. After this time, carefully remove the pork from the grill and add in the remaining wood chips that have been soaked onto the coals. Place the pork back onto the grill and continue to smoke for 30 minutes. 
 
    8. Place the pork onto a flat surface and allow to rest for 30 minutes, then carefully pull the meat off of the bone. Toss out the bones and shred the meat finely. Place into a large bowl. 
 
    9. Add the reserved pork juices. Toss to mix and serve immediately. 
 
   


  
 

 Recipe 9:        Pork and Cheese Arepas with Cabbage Slaw 
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    This is a great dish to make whenever you are craving authentic Mexican food. Made out of masa and packed full of pork, this is a dish that will leave you feeling full with every bite. 
 
    Yield: 4 Servings 
 
    Cooking Time: 45 Minutes 
 
    List of Ingredients: 
 
    
    	 ¼ of a Red Onion 
 
    	 2 Tablespoons of Vinegar, red wine 
 
    	 1 ¾ Tablespoons of Warm Water 
 
    	 2 Tablespoons of Warm Water 
 
    	 Dash of Salt 
 
    	 Splash of Hot Sauce 
 
    	 Splash of Vegetable Oil 
 
    	 1 tablespoon of Jalapenos, thinly sliced and pickled 
 
    	 Cilantro, fresh, chopped and for serving 
 
    	 Dollop of Sour Cream, for serving 
 
    	 2 Cups of Cabbage, red and shredded 
 
    	 2 Cups of Masa Harina 
 
    	 ½ Pound of Roasted Pork 
 
    	 4 Ounces of Cheddar Cheese, sharp and shredded 
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    Instructions: 
 
    1. Use a large bowl and add in the masa harina, warm water and a dash of salt. Stir well until a soft dough begins to form. Cover with a sheet of plastic wrap and allow to stand for 15 minutes. 
 
    2. Then use another large bowl and add in the shredded red cabbage, sliced red onion and red wine vinegar. Toss well to mix and season with a dash of salt. 
 
    3. Use a small bowl and add in the roasted pork and cheddar cheese. Toss to mix and season with a dash of salt and a splash of hot sauce. Stir well to mix. Form this filling into 4 balls. 
 
    4. Form the masa dough into 4 balls and cover with a sheet of plastic wrap. Flatten each ball of dough on another sheet of plastic wrap until 7 inches in diameter. Place a ball of the pork filling into the center of the dough. Cover the pork with the dough and crimp the edges to seal. Flatten slightly. Repeat with the remaining dough and filling. 
 
    5. Use a large skillet and add in ¼ inch of vegetable oil. Set over medium heat and heat up until the oil is shimmering. 
 
    6. Once the oil is hot enough, add in the arepas. Cook for 6 minutes or until golden and crispy. Remove and drain the arepas on a large plate lined with paper towels to drain. 
 
    7. Pile the fresh slaw on top of the fried arepas and serve. Top off with the slices of jalapenos, a touch of chopped cilantro and a dollop of sour cream. 
 
   


  
 

 Recipe 10:        Roast Pork Loin with Fennel Salad 
 
    [image: ../link/3756614.jpg] 
 
    This delicious roast pork loin is marinated in a brine made with brown sugar and various spices to enhance the flavor of the pork and give it a savory and sweet flavor that you won’t be able to resist. 
 
    Yield: 10 Servings 
 
    Cooking Time: 2 Hours and 15 Minutes 
 
    Ingredients for the Pork: 
 
    
    	 1 tablespoon of Fennel Seeds, whole 
 
    	 1 tablespoon of Coriander Seeds 
 
    	 1 tablespoon of Cloves 
 
    	 1 tablespoon of Peppercorns, black 
 
    	 1 tablespoon of Star Anise Pods 
 
    	 1 tablespoon of Berries, allspice 
 
    	 1 tablespoon of Berries, juniper 
 
    	 1 Gallon of Water 
 
    	 1 Cup of Salt 
 
    	 ½ Cup of Brown Sugar, light and packed 
 
    	 4 Bay Leaves 
 
    	 1, 10 Rib Pork Loin Roast, bone in 
 
   
 
    Ingredients for the Salad: 
 
    
    	 1/3 Cup of Orange Juice, fresh 
 
    	 2 Tablespoons of Vinegar, red wine 
 
    	 2 Tablespoons of Olive Oil, extra virgin 
 
    	 1 tablespoon of Honey 
 
    	 Dash of Salt and Black Pepper 
 
    	 2 Funnel Bulbs 
 
    	 1 Red Onion 
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    Instructions: 
 
    1. First, prepare the pork. To do this, use a large pot and set over high heat. Add in the whole fennel and coriander seeds, whole cloves, black peppercorns, star anise pods, allspice berries and juniper berries. Stir to mix. Toast for 1 minute. 
 
    2. Add in the water, a dash of salt, brown sugar and fresh bay leaves. Bring this mixture to a boil, stirring thoroughly until the salt dissolves. 
 
    3. Pour this bring into a roasting pan. Allow to cool completely. 
 
    4. Add the pork roast into the brine and cover with a sheet of aluminum foil. Allow to marinate overnight. 
 
    5. Preheat the oven to 350 degrees. While the oven is heating up, place the pork roast onto a large baking sheet. Place into the oven to bake for 1 hour and 15 minutes or until fully cooked through. Remove and transfer the roast to a cutting board. Allow to rest for 15 minutes. 
 
    6. Next, prepare the salad. To do this, peel the grapefruit and remove the pith. Cut the grapefruit into sections. 
 
    7. Use a bowl and add in the orange juice, vinegar, olive oil and honey. Season with a dash of salt and black pepper. Add in the fennel and thinly sliced onion. Stir to mix. 
 
    8. Cut the pork into slices. 
 
    9. Add the fennel in a bowl with the dressing and toss to mix. Serve with the pork loin slices. 
 
   


  
 

 Recipe 11:        Ginger Glazed Pork Chops with Brussels Sprouts 
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    This is a great dish that you can make, regardless of the diet you are following. Made with a sweet glaze, it is a healthy way to curb your sweet tooth cravings. 
 
    Yield: 4 Servings 
 
    Cooking Time: 25 Minutes 
 
    List of Ingredients: 
 
    
    	 ¼ Cup of Brown Sugar, light and packed 
 
    	 2 Tablespoons of Soy Sauce 
 
    	 1, 3 Inch Piece of Ginger, grated 
 
    	 2 Cloves of Garlic, grated 
 
    	 Dash of Black Pepper 
 
    	 4 Pork Chops, boneless and 1 inch in thickness 
 
    	 Dash of Salt 
 
    	 2 Tablespoons of Unsalted Butter, soft 
 
    	 Splash of Vegetable Oil 
 
    	 1 Pound of Brussels Sprouts, cut into quarters 
 
    	 2 Scallions, sliced 
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    Instructions: 
 
    1. Use a small bowl and add in the light brown sugar, soy sauce, grated ginger, grated garlic and dash of black pepper. Stir to mix. 
 
    2. Pat dry the pork chops with a few paper towels. Season with a dash of salt and black pepper. 
 
    3. Place a large pan over high heat. Add in 1 tablespoon of butter and 2 tablespoons of vegetable oil. Once the butter is melted, add in the pork. Sear on all sides until golden brown in color. Flip and add in the brown sugar sauce. Stir well to coat. 
 
    4. Continue to cook for 3 to 4 minutes or until the pork is fully cooked through. 
 
    5. During this time, use a separate large skillet and set over medium to high heat. Add in a splash of vegetable oil and the remaining butter. Once the butter is melted, add in the brussels sprouts. Season with a dash of salt and black pepper. Cook for 3 to 4 minutes or until golden brown and soft. 
 
    6. Add the brussels sprouts to the pan with the cooked pork chops. Stir well to mix and remove from heat. 
 
    7. Serve immediately with a garnish of scallions. 
 
   


  
 

 Recipe 12:        Sage Pork Chops 
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    These delicious pork chops are easy to make and taste as if you have cooked them for hours. For the tastiest results, serve these chops with roasted red potatoes and fresh vegetables. 
 
    Yield: 6 Servings 
 
    Cooking Time: 1 Hour and 5 Minutes 
 
    List of Ingredients: 
 
    
    	 2 teaspoons of Salt 
 
    	 1 teaspoon of Sage, dried 
 
    	 1 teaspoon of Black Pepper 
 
    	 6 Pork Chops, bone in and center cut 
 
    	 2 Tablespoons of butter 
 
    	 1 Cup of Water 
 
    	 2 Cubes of Beef Bouillon 
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    Instructions: 
 
    1. Use a small bowl and add in the dash of salt, dried sage and black pepper. Stir well to mix. 
 
    2. Rub the chops with the seasoning on both sides. 
 
    3. Place a large skillet over medium to high heat. Add in the butter and once the butter is melted, add in the pork chops and cook for 5 minutes on each side or until browned. 
 
    4. During this time, use a small saucepan and set over high heat. Add in the water and beef bouillon. Stir well until the bouillon dissolves. Add this mixture to the pork chops. 
 
    5. Reduce the heat to low and cover. Allow the pork chops to simmer for 45 minutes. 
 
    6. Remove from heat and serve immediately. 
 
   


  
 

 Recipe 13:        Dijon Smothered Pork Chops 
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    This is a great dish for you to make whenever you want to show off your cooking skills. It is a delicious pork recipe that is smothered in a restaurant style Dijon mustard sauce that is absolutely to die for. 
 
    Yield: 4 Servings 
 
    Cooking Time: 25 Minutes 
 
    List of Ingredients: 
 
    
    	 4 Pork Chops, 1 inch in thickness and bone in 
 
    	 Dash of Salt and Black Pepper 
 
    	 Splash of Olive Oil, extra virgin 
 
    	 5 Tablespoons of Unsalted Butter 
 
    	 2 Tablespoons of Dijon Mustard 
 
    	 2 Tablespoons of Heavy Cream 
 
    	 3 Cloves of Garlic, grated 
 
    	 Dash of Sea Salt 
 
    	 ¼ Cup of Parsley, fresh and roughly chopped 
 
   
 
    AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA 
 
    Instructions: 
 
    1. Place a large skillet over high heat. 
 
    2. While the pan is heating up, pat dry each pork chop with a paper towel. Season with a dash of salt and black pepper. 
 
    3. Add 2 tablespoons of olive oil and 1 tablespoon of butter to the pan. Once the butter is melted, add the pork chops. Cook on both sides for 4 to 5 minutes. Next, place the pork chops onto a large plate. Cover with a sheet of aluminum foil. 
 
    4. Set the skillet over low heat and add in 4 tablespoons of butter. Once the butter is melted, add in the mustard, heavy cream and grated garlic. Whisk until smooth in consistency. Season with a pinch of sea salt. 
 
    5. Add in 2 tablespoons of roughly chopped parsley. Stir to incorporate. Remove from heat. 
 
    6. Serve the pork chops with a drizzle of Dijon sauce over the top. Top off with the remaining parsley and a pinch of sea salt. 
 
   


  
 

 Recipe 14:        Glazed Maple Balsamic Pork Chops 
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    These tender and juicy glazed pork chops are seared to perfection and coated with a maple vinegar sauce, making this a delicious dinner to make any day of the week. 
 
    Yield: 4 Servings 
 
    Cooking Time: 15 Minutes 
 
    List of Ingredients: 
 
    
    	 4 Pork Chops, bone in and center cut 
 
    	 Ingredients for the Balsamic Glaze: 
 
    	 ¼ Cup of Maple Syrup 
 
    	 3 to 4 Tablespoons of Vinegar, balsamic 
 
    	 2 Tablespoons of Beef Broth 
 
    	 1 ½ teaspoons of Dijon Mustard 
 
    	 1 Clove of Garlic, smashed 
 
    	 1 Sprig of Rosemary, fresh 
 
    	 1 Sprig of Thyme, fresh 
 
    	 Dash of Salt and Black Pepper 
 
   
 
    AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA 
 
    Instructions: 
 
    1. Use a small saucepan and add in all of the ingredients for the glaze. Stir to mix and set over medium heat. Cook until it reaches a low boil. Cook for 3 minutes or until sauce reduces. Remove from heat and set aside. 
 
    2. Place a large cast iron skillet into the oven. Preheat the oven to 400 degrees. 
 
    3. Pat dry the pork chops with a few paper towels to dry. Rub the olive oil over the pork chops and season with a dash of salt and black pepper. 
 
    4. Then, remove the skillet from the oven and place over medium to high heat. Add the pork chops into the skillet. Allow to sear for 2 to 3 minutes on each side. As it cooks, brush the pork with the glaze. 
 
    5. Transfer the skillet into the oven and cook for 5 to 8 minutes or until fully cooked through. 
 
    6. Remove and cover with a sheet of aluminum foil. Allow to rest for 5 minutes before serving immediately with some glaze drizzled over the top. 
 
   


  
 

 Recipe 15:        Chimichurri Pork Chops with Couscous 
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    This is a light and hearty pork dish you can serve whenever you need a dish packed with plenty of flavor that is irresistible. The couscous in this dish helps to give this pork dish an extra boost of garlicky flavor that I know you are going to love. 
 
    Yield: 4 Servings 
 
    Cooking Time: 1 Hour 
 
    List of Ingredients: 
 
    
    	 1 Pack of Couscous, Israeli and plain 
 
    	 16 Ounces of Peas, fresh 
 
    	 Dash of Salt and Black Pepper 
 
    	 2 Cups of Spinach and Arugula, mixed and dried 
 
    	 2 Cloves of Garlic, chopped 
 
    	 ½ Cup of Red Onion, chopped 
 
    	 ½ teaspoons of Red Pepper Flakes, crushed 
 
    	 1 teaspoon of Lemon Zest, fresh 
 
    	 1 teaspoon of Lemon Juice, fresh 
 
    	 ½ Cup + 1 teaspoon of Olive Oil, extra virgin, divided and extra for drizzling 
 
    	 4 Pork Chops, bone in and 1 inch thick 
 
    	 ¼ Cup of Parsley, fresh and roughly chopped 
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    Instructions: 
 
    1. Use a medium pot and cook the couscous according to the directions on the package. During the last 2 minutes of cooking, add in the peas and season with a dash of salt and black pepper. Stir to mix and remove from heat. Cover and set aside. 
 
    2. Use a food processor and add in the spinach and arugula mix, chopped garlic, chopped onion, dash of salt, crushed pepper flakes, fresh lemon zest, fresh lemon juice and ½ cup of olive oil. Pulse on the highest setting until chopped. Pour this mixture into a small bowl and set aside. 
 
    3. Place a large oven-proof skillet over high heat. While the pan is heating up pat dry the pork chops with a paper towel. Season with a dash of salt and black pepper. 
 
    4. Add the olive oil into the skillet and once the oil is hot enough, add in the pork chops. Season on all sides for 5 minutes. Remove from the skillet and set aside. 
 
    5. Serve the cooked pork chops with a tablespoon of the chimichurri and the cooked couscous. Drizzle a bit of olive oil over the top and garnish with the chopped parsley. 
 
   


  
 

 Recipe 16:        Balsamic Pork Chops with Rosemary and Mustard 
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    This dish is perfect to make whenever you are tight on time as it only needs 5 minutes of prep time. There really is no other pork chop dish that is easier to make than this. 
 
    Yield: 6 Servings 
 
    Cooking Time: 50 Minutes 
 
    List of Ingredients: 
 
    
    	 6 Pork Chops 
 
    	 ¼ Cup of Olive Oil, extra virgin olive oil 
 
    	 2 Tablespoons of Mustard, grainy 
 
    	 ¼ Cup of Balsamic Vinegar 
 
    	 1 tablespoon of Rosemary, fresh and chopped coarsely 
 
    	 Dash of Salt and Black Pepper 
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    Instructions: 
 
    1. Add all of the ingredients except for the pork chops into a large bowl. Whisk to evenly mix. 
 
    2. Add the pork chops into a large casserole dish. Pour the marinade over the pork chops. Cover with a sheet of plastic wrap and place into the fridge to chill overnight. 
 
    3. The next day, preheat the oven to 425 degrees. 
 
    4. Remove the plastic wrap from the baking dish. Place into the oven to bake for 45 minutes or until the pork chops are fully cooked through. 
 
    5. Remove and allow to rest for 5 minutes before serving. 
 
   


  
 

 Recipe 17:        Pork Chops with Warm Lemon Vinaigrette 
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    This is a pork recipe that is packed full of a delicious flavor I know you won’t be able to resist. Serve this with a light salad for the healthiest and tastiest results. 
 
    Yield: 4 Servings 
 
    Cooking Time: 35 Minutes 
 
    List of Ingredients: 
 
    
    	 4 Pork Chops, bone in and 1 inch in thickness 
 
    	 Dash of Salt and Black Pepper 
 
    	 Splash of Olive Oil, extra virgin 
 
    	 1 Clove of Garlic, minced 
 
    	 4 Sprigs of Thyme, fresh 
 
    	 1 Lemon, cut into ¼ inch wedges 
 
    	 2 Tablespoons of Unsalted Butter, sliced in half 
 
    	 2 Cups of Arugula, baby and fresh 
 
    	 Pinch of Sea Salt 
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    Instructions: 
 
    1. Place a large cast iron skillet over high heat. Pat dry the pork chops with a few paper towels. Season on all sides with a dash of salt and black pepper. 
 
    2. Add 1 tablespoon of olive oil to the skillet. Once the oil is hot enough, add in the pork chops. Sear on all sides for 5 minutes. Remove and place onto a large plate. Cover with a sheet of aluminum foil and set aside. 
 
    3. Using the same pan set it over medium heat. Add in a tablespoon of olive oil. As soon as the oil is hot enough, add in the minced garlic, fresh thyme, fresh lemon wedges and dash of salt. Cook for 3 to 4 minutes or until the garlic is soft and the lemon wedges are browned. 
 
    4. Add in the cold butter and allow to melt. 
 
    5. Serve the pork chops with the fresh arugula. Drizzle the sauce over the top and sprinkle with a pinch of sea salt. 
 
   


  
 

 Recipe 18:        Sweet and Sour Glazed Pork Chops 
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    This is one of the easiest pork chop recipes that you can make without any fuss. This pork recipe can be ready on your table in just under 20 minutes. 
 
    Yield: 4 Servings 
 
    Cooking Time: 20 Minutes 
 
    List of Ingredients: 
 
    
    	 4 8 Ounce Pork Chops, bone in and cut into 1 inch in thickness 
 
    	 Dash of Salt and Black Pepper 
 
    	 2 Tablespoons of Unsalted Butter 
 
    	 Ingredients for the Glaze: 
 
    	 ¼ Cup of Vinegar, balsamic 
 
    	 3 Tablespoons of Honey 
 
    	 2 Cloves of Garlic, minced 
 
    	 ½ teaspoons of Oregano, dried 
 
    	 ½ teaspoons of Basil, dried 
 
    	 ½ teaspoons of Thyme, dried 
 
    	 Pinch of Red Pepper Flakes, crushed and optional 
 
    	 Dash of Salt and Black Pepper 
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    Instructions: 
 
    1. Preheat the oven to 400 degrees. 
 
    2. While the oven is heating up, season the pork chops with a dash of salt and black pepper. 
 
    3. Next, place a large skillet over medium to high heat. Add in the butter and once the butter is melted, add in the pork chops and cook for 4 minutes on each side or until golden brown. 
 
    4. Transfer onto a large roasting pan and place into the oven. Roast for 8 to 10 minutes or until fully cooked through. 
 
    5. Next, make the glaze. To do this, use a small saucepan and set over medium heat. Add in the vinegar, raw honey, minced garlic, dried oregano, dried basil, dried thyme and pinch of red pepper flakes (optional). Whisk until mixed and season with a dash of salt and black pepper. 
 
    6. Bring this mixture to a boil. Once boiling, reduce the heat to low and cook for 5 minutes or until thick in consistency. Remove from heat. 
 
    7. Serve the pork chops with a drizzling of the glaze over the top. 
 
   


  
 

 Recipe 19:        Shanghai Stir Fried Pork with Fresh Cabbage 
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    This delicious pork dish is a staple in most households in Shanghai today. It is easy to put together and it’s packed with a day’s serving of veggies to leave you feeling full and satisfied. 
 
    Yield: 4 Servings 
 
    Cooking Time: 30 Minutes 
 
    List of Ingredients: 
 
    
    	 2 teaspoons of Cornstarch 
 
    	 ¼ teaspoons of White Pepper 
 
    	 Dash of Salt 
 
    	 Cooked White Rice 
 
    	 8 Shiitake Mushrooms, dried 
 
    	 1 tablespoon of Soy Sauce 
 
    	 1 ½ Tablespoons of Sherry, dried 
 
    	 ¾ Pound of Pork Loin, boneless 
 
    	 ¼ Cup of Peanut Oil 
 
    	 1 Pound of Napa Cabbage, fresh 
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    Instructions: 
 
    1. Place the pork into the freezer to chill for 15 minutes. 
 
    2. While the pork chills, place the shiitake mushrooms into a small microwave-safe bowl and cover with hot water. Cover the bowl with one paper towel. Place into the microwave and cook for 3 minutes. Remove and allow to stand in the water for 15 minutes or until soft, then drain and squeeze out the excess water. Next, trim the stems and slice the caps thinly. 
 
    3. Slice the frozen pork until ¼ inch in thickness. Stack the slices and cut into ¼ inch thick strips. Place into a large bowl and add in the cornstarch, dried sherry, soy sauce, a dash of white pepper and a spoonful of peanut oil. Toss to mix. 
 
    4. Place a large skillet over medium heat. Add in 1 ½ tablespoons of peanut oil and once the oil begins to smoke, carefully add in the pork slices. Cook for 30 seconds and transfer onto a large plate. 
 
    5. Add the remaining peanut oil into the pan. Season with a dash of salt and add in the mushroom caps and half of the cabbage. Stir fry for an additional minute or until wilted over high heat. Add in the remaining cabbage and fry for 1 to 2 minutes or until tender. 
 
    6. Add the pork back into the skillet and cook for 1 minute or until heated. 
 
    7. Remove immediately and serve with the sauce and cooked white rice. 
 
   


  
 

 Recipe 20:        Grilled Honey and Soy Pork Chops 
 
    [image: ../link/honey_garlic_pork_chops_2.jpg] 
 
    If you are looking for a juicy pork recipe, then this is the perfect dish for you to make. On top of that, these pork chops are sweet in taste, making them perfect for those picky eaters in your home. 
 
    Yield: 6 to 8 Servings 
 
    Cooking Time: 1 Hour and 20 Minutes 
 
    List of Ingredients: 
 
    
    	 6 to 8 4 Ounce Pork Chops, boneless 
 
    	 Dash of Salt and Black Pepper 
 
    	 ¼ Cup of Honey, organic 
 
    	 1 to 2 Tablespoons of Low Sodium Soy Sauce 
 
    	 2 Tablespoons of Vegetable Oil 
 
    	 1 tablespoon of Vinegar, white 
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    Instructions: 
 
    1. Season both sides of the pork chops with a dash of salt and black pepper. Then place into a large Ziploc bag. 
 
    2. Use a small bowl and add in the organic honey, low sodium soy sauce, vegetable oil and white vinegar. Whisk until mixed. Add into the large Ziploc bag and seal. Allow the pork chops to stand for 1 hour in the marinade. 
 
    3. Preheat a grill to medium or high heat after this time. 
 
    4. Remove the pork chops and place onto the grill. Cook for 3 to 5 minutes or until the pork chops are fully cooked through. Flip the pork chops and cook for an additional 5 minutes. 
 
    5. Remove the pork chops and serve right away. 
 
      
 
      
 
   


  
 

 Recipe 21:        Pork Chops with Gremolata and Chard 
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    This is another delicious pork dish that you can make to show off your culinary talents. It is so impressive that your family will fall in love with it. 
 
    Yield: 4 Servings 
 
    Cooking Time: 35 Minutes 
 
    List of Ingredients: 
 
    
    	 2 Tablespoons of Olive Oil, extra virgin and evenly divided 
 
    	 1 Cup of Panko Bread crumbs, toasted lightly 
 
    	 2 Cloves of Garlic, chopped, minced and evenly divided 
 
    	 ½ Cup of Parsley, fresh and roughly chopped 
 
    	 1 tablespoon of Lemon Zest, fresh 
 
    	 Dash of Salt 
 
    	 4 Pork Chops, boneless and cut into 1 inch in thickness 
 
    	 Dash of Black Pepper 
 
    	 1 Pound of Swiss Chard, rainbow and stems removed 
 
    	 1 tablespoon of Butter, soft 
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    Instructions: 
 
    1. Place a large oven-proof skillet over medium heat. Add a tablespoon of oil and once the oil is hot enough, add in the panko breadcrumbs. Cook for 2 minutes or until golden. Transfer to a bowl. 
 
    2. In a food processor, add in the garlic clove, fresh parsley, fresh lemon zest and a dash of salt. Pulse on the highest setting until chopped finely. Pour this mixture into the breadcrumb mixture and toss to mix. Set aside. 
 
    3. Wipe out the skillet with a clean paper towel. Set over high heat. Dry the pork chops with a few paper towels and season with a dash of salt and black pepper. 
 
    4. Add the remaining tablespoon of olive oil into the skillet. Once the oil is hot enough, add in the pork chops. Cook for 3 to 4 minutes on each side. Remove the pork chops and set onto a plate. Cover with a paper towel. Set aside. 
 
    5. Chop the rainbow chard. 
 
    6. Place the skillet over medium to high heat. Add in the butter and once the butter is melted, add in the minced garlic. Season with a dash of salt and black pepper. Cook for 1 minute before adding in the swiss chard. Cook for 3 minutes or until tender. 
 
    7. Serve the pork chops with the swiss chard. Top off with the gremolata and serve immediately. 
 
   


  
 

 Recipe 22:        Grilled Pork Chops with Plums, Red Onions and Fresh Arugula 
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    Unlike most pork recipes, this particular recipe uses plums which help to give a sweetness to this dish that you won’t be able to resist. Make this dish whenever you have a strong sweet tooth that needs to be satisfied. 
 
    Yield: 4 Servings 
 
    Cooking Time: 40 Minutes 
 
    List of Ingredients: 
 
    
    	 2 8 to 10 Ounce Pork Chops, boneless, cut into halves 
 
    	 ½ Cup + 1 tablespoon of Vinegar, red wine 
 
    	 4 Tablespoons of Olive Oil, extra virgin and evenly divided 
 
    	 4 Plums, fresh and sliced thinly 
 
    	 ½ of a Red Onion, thinly sliced 
 
    	 1 tablespoon of Vinegar, Balsamic 
 
    	 2 Tablespoons of Brown Sugar, light and packed 
 
    	 Dash of Salt and Black Pepper 
 
    	 1 teaspoon of Dijon Mustard 
 
    	 6 Cups of Baby Arugula, fresh 
 
    	 Thyme Leaves, fresh and for garnish 
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    Instructions: 
 
    1. Place the pork chops into a large baking dish. Pour ½ cup of red wine vinegar over the top. Set aside to marinate. 
 
    2. Place a large skillet over medium to high heat. Add in a tablespoon of olive oil. Once the oil is hot enough, add in the plums and sliced onion. Stir to mix and cook for 5 minutes or until tender. Add in the balsamic vinegar and brown sugar. Stir to mix. Continue to cook for 5 minutes or until golden. Remove from heat and season with a dash of salt and black pepper. 
 
    3. Place a large grill pan over high heat. Once it is hot enough, remove the pork from the vinegar and season with a dash of salt and black pepper. Add into the grill pan and grill for 3 to 4 minutes on each side. Remove and set aside to rest for 5 minutes. 
 
    4. Use a large bowl and add in the Dijon mustard and remaining tablespoon of vinegar. Add in the remaining olive oil and baby arugula. Toss to coat thoroughly. Season with a dash of salt and black pepper. 
 
    5. Spoon the plum mixture over the cooked pork chops. Garnish with the thyme leaves and serve with the freshly made arugula salad. 
 
   


  
 

 Recipe 23:        Shrimp and Pork Dumplings with Bamboo Shoots 
 
    [image: ../link/201201-xl-shrimp-and-pork-dumplings-with-bamboo-shoots.jpg] 
 
    If you love the taste of authentic Chinese dumplings, then this is the perfect dish for you to make. This dish incorporates wonton wrappers, cutting the preparation time in half. 
 
    Yield: 36 Servings 
 
    Cooking Time: 45 Minutes 
 
    List of Ingredients: 
 
    
    	 2 teaspoons of Canola Oil 
 
    	 1 teaspoon of Salt 
 
    	 Dash of White Pepper 
 
    	 Dash of Cornstarch 
 
    	 Splash of Soy Sauce 
 
    	 Chinese Chili Sauce 
 
    	 ¼ Cup of Bamboo Shoots, diced 
 
    	 1 Pack of Wonton Wrappers 
 
    	 10 Ounces of Shrimp, shelled and deveined 
 
    	 2 Ounces of Pork, ground 
 
    	 1 ½ teaspoons of Sesame Oil, toasted 
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    Instructions: 
 
    1. Use a medium bowl and add in the shrimp, pork, diced bamboo shoots, canola and sesame oil and dash of salt and white pepper. Stir well to mix. 
 
    2. Brush the wonton wrapper edges with water. Spoon a teaspoon of the filling into each wonton wrapper. Fold the wrapper over the fillip and form into a triangle. Crimp the edges firmly to seal. Repeat with the remaining wonton wrappers. 
 
    3. Dust a large baking sheet with cornstarch. Place the dumplings onto the baking sheet. 
 
    4. Place a large pot filled with salted water over medium to high heat. Bring the water to a boil. Once the water begins to boil, add in the dumplings. Cook for 5 minutes or until soft, and then drain. 
 
    5. Serve the dumplings immediately with soy sauce and chili sauce. 
 
   


  
 

 Recipe 24:        Ranch Pork Chops and Potatoes Dinner 
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    This is an easy and incredibly delicious ranch style dinner that you can make any day of the week. This recipe uses a sheet pan, so make sure you have one available if you decide to make this dish. 
 
    Yield: 6 Servings 
 
    Cooking Time: 45 Minutes 
 
    List of Ingredients: 
 
    
    	 3 Tablespoons of Olive Oil, extra virgin 
 
    	 1 Ounce of Ranch Salad Dressing Seasoning 
 
    	 1 teaspoon of Paprika, smoked 
 
    	 1 tablespoon of Oregano, dried 
 
    	 1 teaspoon of Black Pepper 
 
    	 6 Pork Chops, boneless 
 
    	 2 Pound of Baby Potatoes 
 
    	 1 tablespoon of Parsley, fresh and roughly chopped 
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    Instructions: 
 
    1. Preheat the oven to 400 degrees. While the oven is heating up, coat a large baking sheet with some cooking spray. 
 
    2. Drizzle the olive oil over the pork chops and potatoes. Toss to coat. 
 
    3. Use a small bowl and add in the ranch seasoning mix, paprika, dried oregano and a dash of black pepper. Stir well to mix. 
 
    4. Rub the seasoning over the potatoes and pork chops. Season with an additional dash of salt. 
 
    5. Place the potatoes and pork chops onto the coated baking sheet and place into the oven to roast for 35 to 40 minutes or until the pork chops are fully cooked through and the potatoes are soft. 
 
    6. Remove and serve immediately with a garnish of chopped parsley. 
 
   


  
 

 Recipe 25:        Skillet Braised Pork Chops with Pineapple Sauce 
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    These delicious pork chops are topped off with an easy to make and sweet tasting pineapple salsa that makes this dish even more delicious by giving it an irresistible tropical flavor. 
 
    Yield: 4 Servings 
 
    Cooking Time: 30 Minutes 
 
    List of Ingredients: 
 
    
    	 3 Cups of Pineapple, fresh and chopped 
 
    	 1 Red Bell Pepper, diced 
 
    	 ½ of a Red Onion, chopped 
 
    	 4 Green Onions, sliced thinly 
 
    	 1 Lime, fresh and juice only 
 
    	 2 Tablespoons of Olive Oil, extra virgin 
 
    	 Dash of Salt and Black Pepper 
 
    	 4 Pork Chops, bone in and trimmed 
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    Instructions: 
 
    1. First, make the pineapple salsa. To do this, use a medium bowl and add in the chopped pineapple, diced red bell pepper, sliced green onions and olive oil. Stir well to mix and season with a dash of salt and black pepper. 
 
    2. Next, season your pork chops with a dash of salt and black pepper. 
 
    3. Place a large skillet over medium to high heat. Add in a splash of oil and once the oil is hot enough, add in the pork chops. Sear on both sides for 5 minutes or until golden brown. Remove and allow the pork chops to rest for 3 minutes. 
 
    4. Serve the pork chops immediately with the pineapple salsa. 
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    Molly Mills always knew she wanted to feed people delicious food for a living. Being the oldest child with three younger brothers, Molly learned to prepare meals at an early age to help out her busy parents. She just seemed to know what spice went with which meat and how to make sauces that would dress up the blandest of pastas. Her creativity in the kitchen was a blessing to a family where money was tight and making new meals every day was a challenge. 
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