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Hmount Measure Ireredisnt - Preparation Method

LTSS baocon Cebout 4 slicesd - chopped
oo - halved and sliced L72Y thick

SREROOME  Drown Susar

cloves oETlic - mincecd

tE RO drisd thums

LR all-purposs flour

T
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LA chickan broth

R FO EELDE
ay leaf
FooE boms-in blade oot pork chops, sbout 384° thick, sides sl o prevent ourli
=alt arad pappar

Exjed whn b | L ‘x.x‘li“u:':s-:s N

bl
1 bablespoon f';‘ezf“ praTEleg - mire
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Cood bacor in L2 dneh skillet over medium heat until orise, 5 o 7 minutes Dransfer o slow
cocker, Four of f a1l but 2 tablespoons fat left in skillet,

Hedd omions, 1L teaspoon suoar, garlic andgd thume to fat in skillet arnd cook over med-hioh heat
kil ormdores sve sofian ej st wall browned, sboul l@ mirduss, Shiv o in flour argd cook fore
4omirbe. Slowly whisk in beothe sovapding ol ang breown bits and seothing oot arng lumepss
transfer o slow oo s}w; .

Stiv remaining tablespoon Susar, Soy sauce, and bag lesves into slow cooker. Sesson pork
with =alt and ;:xem:um's arcd mnestls into slow cooker. Cower and cook until pork is tender, & o

oo

= hours on low o 3 o 5 oon high.

Tranztfer pork chops o ;:1 ther, tert loossla with folil, and let vest for 18 minobes.  Let
bresizireg liguid setitle Yor 5 mirtuss, them remove Tat from surface. Decard bay lesves, Stir
i owirnsoar and parsley E:r::i seanon with =alt and pepper o taste, Spoon Lo owver ohops

and serve with renaining Sauce.



