 BAKED STUFFED PORK CHOPS yields 2 portions




                                recipe developed by The Clever Cleaver Brothers®
   2 thick boneless center cut pork chops,


1/2 cup chopped walnuts

      (approximately 6 oz. each)


      
      dash of Aromatic Bitters (optional)

   1 tablespoon butter





1/4 teaspoon allspice

   1 tablespoon olive oil



   
   1 cup bread crumbs

   1 clove minced garlic




1/2 cup chicken broth

   1 tablespoon minced onion



   
   1 large egg, beaten

1/2 cup raisins

1.
Cut a pocket in the center of each pork chop. Hold for use.

2.
In a sauté pan, heat butter and olive oil over medium heat. Add garlic and onion and heat until the onion 
is translucent.

3.
Add raisins, walnuts, Aromatic Bitters and allspice. Combine and transfer to a mixing bowl.

4.
In the bowl, add the bread crumbs and chicken broth. Combine. Add the egg and combine.

5.
Place the pork chops in a roasting pan and fill the pockets with stuffing.

6.
Place in a preheated 350-degree oven for approximately 45 to 60 minutes, depending on the 


thickness of your pork chops and your desired level of doneness. DO NOT OVERCOOK!
7.
Place the cooked pork chops on warm dinner plates and enjoy with applesauce.

