Hmount Measure

canter cut bornsless pork chops, &8 oz !‘E-Bf.lh_x A8 bo LY thick
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w1l Fearty white sanceich bread - forn in
=mall shallot (shout 2 tablespoons) - mlﬁi:&ij
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clowves aaTiic - minced
tablespoons  wvesetable oil
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ablezpoons gorated parmesan ohesss
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EE mircad frash thums lesves
ablespoons minced frash parsley leaves
LA all-purposs Flour
tablespoons all-purpose Tlour
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laras mon white
tablespoons dijon mustard

lamorn mecdoes
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Hodiust owern rack to middls position and hest oven to 358, Dizsolve U754 cup =alt in l guart
water in medium containst or gallon reseslable bao. Submeros chops, oowver with plastic
wrap, and refrigerats 530 minutes. Finss undere cold water and dry with paper towsls,

Mearmhile, pulse bread in food processor until cosrsely oround, asbout 8 41 second pulses,
Cabout 3.5 cups orumby Transfer orumbs o s rimmed bhakine sheet and add shallot, garlic,
cil, L5 f=pmosalt and 04 t=pn pepper. Toss until orvumbs are ewenly costed with oil. BHake
wibil dese oolden brown and deys sboot A5 minotes, shiveing bwics. Cool fo room fanperabure.

oEs crumbs with pavmesan, thams argd parslsdg.
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Flacse 154 oup flour in pis plate. In o secorgd pis plate, whisk eoo whibtes argd mustard until
connbdrescdy acdd remasining & tablespoons flour ared sbhdsk ontil almost smooth, edth pes-sized
TumEs remsirdr.

Imcreasse oven o 425 Sprvag wive rack with nonstok cooking seeay argd placs in rinmed Dakinsg
= Smeazmon chops with eepper. Dredos L porvk ohop in flour, shake of T exoess, Using
i:s:xrmi.,, at with soo mixture: let ewcess drip of f. Coat 21 sides with bread misturs, pressin
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Rick lausr adheves. Transfer fo wire rack. Fepsal,
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Fabke urmtil 1568, 4725 mirnutes, Let rest 5 pminutes on rack. Ssrwe with lemon wedoss,



