Serwings 8
Mmount Measures Irmredisnt - Preparation Method
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bonslass povk rib chops - Irimmed
tablaspoons  graind mustsrd
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&
tablespoors pearadt ull

mEcinm cviod - Tireslu sliced
L sl oicder
14y CLIE s@if-rizing flour

T
tablespoons wveosbtable shortening - chilled
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LI milk

Coat ons side of sach pork oboe eith nostard and ssason both sides with =81t and pepper. In

& larage, heswy skilled, heat the oil over moderate heat, add chops uncosted side down, and
Perowrn for 5 minutes, FAdd ondon and stir for ”E'_"n”s!_ﬁ“ 2 minutes, Hdd 02 cup of the cider, bring
tooa simmer, cover, and cook over low hest Hill the chops are almost tender, 45-58 minutes.

oo remaining cider and return o o5 simmer.

Im g bowl, combine flour arnd shortening andgd oot with 8 pastry cutter Tl mealy, Sdd milk amd
=tiv till well blended and sticky. Drop douoh by tablespoons onto the chops ot the ouicds
st ook, unoowarad, Yor 18 minobss. Cowver the skillet cook for 18 minubss lonosr, and
transfer chops ard dumelings o s platter. Inovesss hesl, cook down Houid ontil thickensd,
arwd spoon over chops and dumplinss.



