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DorseT Lemon Pork

Ztahlesroonsbuttev

1medium onion, chopped

4 boneless Fovk loin Cho[bs, about1” thick

1 cup chicken stock

Juice and zest of'1 lemon

1tablespoon Worcestershive sauce

2 Y. tmblesroons soft brown sugar

1/3 cup (1 ounce) SolOICY\ raisins (sultmnas)

1t0\b|esroon cornstarch (cornflour), mixed With a bit of Water to make o slurrY
¢scallions (srving oNioNs), sliced

Place a lavge skillet over medium - high heat and add the butter. When the butter
has melted, add the onion and cook fov s minutes. |[fthe onion starts to brown, turn
OloWY\ the heat.

Next, season the pork chops with salt and pepper and sear them for a couple of
minutes on cach side. Add in the stock, lemon zest mndJuice, broWn sugar,
Worcestershive sauce and vaisins. gving to a boil and then simmey, Fmrtia”Y
tovered, for 15 minutes.

Remove the lid, stiv in the cornstarch mixture and the scallions. Bring back to a
boil and cook another 5 minutes, stirring to make sure sauce doesn 'tstick. Serve

the vaisin/onion mixture on top of the pork chops.

Serves 4

httl’://‘mureﬂhmi\rstoﬂ.COM/doYset—|eh’|oY\—Fork



