PORK CHOPS a la MODE yields 4 portions
                    recipe developed by The Clever Cleaver Brothers®
8 thin center cut pork chops




  
   1 cup 1/4"-diced Roma tomatoes

4 sprigs fresh rosemary




  
   1 cup 1/4"-diced red apple

1/2 teaspoon salt





   
   2 tablespoons Grand Marnier liqueur

1/4 teaspoon coarse black pepper



   
   1 tablespoon chopped fresh parsley

1/4 teaspoon paprika






1/4 teaspoon nutmeg

1/4 cup orange juice






1/4 teaspoon salt

   1 tablespoon olive oil





1/4 cup bread crumbs

   1 clove minced garlic





1/4 cup freshly grated Parmesan cheese

   1 cup sliced mushrooms

1.
Place rosemary sprigs on the bottom of a 13x9x2-inch glass baking dish. On this, place the pork chops. Season pork chops with 1/2 teaspoon salt , black pepper, paprika and orange juice.

2.
Heat olive oil in a sauté pan. Add minced garlic and heat for 30 seconds. Add mushrooms, tomato and apple. Cook for one minute.

3. 
CAREFULLY flambe with Grand Marnier. When the flame goes out, add chopped parsley, nutmeg and 1/4 teaspoon salt. Turn off heat and pour this over the pork chops.

4.
Spread bread crumbs over the apple topping and sprinkle Parmesan cheese over the bread crumbs. Place uncovered in a 350-degree oven for 30 minutes or until the pork chops are 
cooked but not overcooked. Enjoy Pork Chops a la Mode. 

