1% pounds Ieﬂover pork, sliced
Y2 cup water

Y3 cup vinegar
Ya cup brown sugar

2 tablespoons cornstarch
Y2 teaspoon salt

1 No. 2 can pineapple chunks

1 medium green pepper, thinly
sliced :

2 medium onions, thinly sliced

1. Brown meat lightly in melted fat.
2. Combine water, vinegar, sugar,
cornstarch, salt, 1 cup pineapple
juice drained from chunks.

3. Cook in sauce pan until clear and
slightly thickened.

4. Pour 'sauce over meat;
cook 30 minutes.

5, Add pineapple chunks, green'
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6. Se‘rve with fried rice. ; :
7. Four servings. S

 BREADED' PORK CHOPS

4 loin pork chops

4

Seasoned fine dry crumbs or |
corn meal

1 egg, beaten

2 tablespoons milk
4 tablespoons fat
V2 cup water

1. Roll chops in crumbs; dip mto
beaten egg comhined with milk, then
into crumbs.

2. Melt fat in heavy fry pan; add
chops; brown slowly on both s1des
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3. Add water; cover; cook over low

“heat 35-45 minutes or until meat

is tender.

4. More watei’ may be added if
necessary.

BRIDE'S DINNER
5 slices day-old bread, cubed
1 egg yolk, beaten
1 tablespoon melted butter
Y2 teaspoon salt”
Vs teaspoon pepper
Y& teaspoon poultry seasoning
1 teaspoon grated onion
4 pork chops, 1 inch thick
' 4 medium baking apples
Va cup seedless raisins
4 tablespoons sugar
Va teaspoon cinnamon
4 medium sweet potatoes, pared
3 tablespoons melted butter
Salt, pepper
1. Combine bread cubes, egg yolk,

butter, seasonings, onion; shape into
4 balls.

2. Place chops in shallow baking
pan; sprinkle with salt, pepper.

3. Place one ball of stuffing on each
chop.

4. Core apples; set in pan with chops.
5. Combine raisins, sugar,
mon; fill centers of apples.
6. Roll sweet potatoes in melted
butter; place in pan with chops,
apples; sprinkle with salt, pepper.
7. Bake 1% hours in moderate oven
350° F.

8. Four servings.
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 BAKED PORK CHOPS

4 pork chops, V2 inch thick
2 tablespoons fat
Ya cup diced onion

1 cup condensed cream of
celery soup

Y2 cup milk

3 medium potatoes, peeled,
sliced

1 pound cabbage, shredded
Ya cup flour
1Y4/teaspoons salt
Ys tespoon pepper

1. Brown chops in hot fat in heavy
fry pan; remove.,

2. Add onion, soup, milk to fat in
pan; blend; set aside.

3. Starting with potatoes, put alter-
nate layers of potatoes, cabbage,
into a 2-quart casserole or 8"’ x 8" x
2" cake pan; sprinkle each layer
with flour; pour soup.sauce overpach
layer.

4. Place chops on top; cover cas-
serole or use Alcoa Wrap to cover
pan.

5. Bake 14 hours in moderate oven
350° F.

6. Four servings.

GE SAUGE

,PO‘IQI&' ' HOPS wltho NGE
" 6 loin pork chops, ¥% inch fhlck
1 tablespoon butter
‘1 medium onion, diced
‘;;k"'l tablespoon flour

2 bouillon cubes

¥ cup hot water

‘Y teaspoon minced parsley
; j drop oil of peppermint

S teaspoon dry mustard

2 tablespoons lemon juice

5 cup orange juice

1 teaspoon salt

‘/; teaspoon pepper

1. Heat alummum fry pan over me-
dium high heat until a piece of
white paper placed in bottom turns
golden brown.

2. Add chops; brown on both sides;
remove from pan.

3. Melt’ buttel;, add onion; sauté 5
minuw

4. Stir' flour; dlssolve bomllon
cubes inthot water; add slowly, stir-
ring constantly; cook 5 minutes.

5. Add parsley, peppermint oil,
lemon and orange juice, salt, pepper;
blend thoroughly. .

6. Place chops in liquid; cover; cook
over low heat 25-35 minutes or
until meat is tender.

7. Six servings.




