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A heart, comforting pork chop dish that will liven any winter night, this meat dish takes only minutes to
prepare. Pork chops are browned, and simmered in a gravy of tender mushrooms and onions, zesty cumin,
and creamy chicken broth. Topped with parsley for an added burst of flavor, this simple recipe will be an
instant hit. Serve with a spinach salad and glass of white wine for a memorable meal.

Ingredients:

5 end-cut pork chops
salt and black pepper, to taste
2 Tbsp olive oil, divided
1 medium onion, chopped
1 c. sliced mushrooms
¼ c. all-purpose flour
1 tsp ground cumin
1 (14.5 oz) can chicken broth
2 Tbsp Dijon mustard
2 Tbsp parsley, minced

Directions:

1. Season pork chops with salt and pepper. In large skillet heat 1 Tbsp olive oil over medium heat. Brown
pork chops in oil, about 4-5 minutes per side. Remove from skillet, and set aside. 

2. Add remaining olive oil to the skillet, and add onions and mushrooms. Saute until slightly golden, about 5
minutes. Stir in flour and cumin, and cook until lightly golden in color. 

3. Slowly stir in chicken broth and mustard, and bring to a boil. Reduce heat to a simmer, add parsley, and
return pork chops to skillet. Season with salt and pepper, and simmer 5 minutes, or until pork chops are
cooked through. 

Serve hot.
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