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Apple-Stuffed Pork Chops  Serves 2
4 thin-cut boneless pork chops

½ c. chopped Honeycrisp apples

¼ c. shredded Italian cheese blend

2 Tb Italian-style dried bread crumbs

2 Tb butter

½ c. Orchard Country Apple Chablis wine

2 Tb water

2 Tb cornstarch

1 Tb black pepper

Combine apples, cheese and bread crumbs.

Divide and spread evenly between two chops.  Secure together with toothpicks. Melt butter in skillet over medium heat.  Season chops with pepper and brown both sides.  Add wine, cover and simmer for 15-20 min.  Transfer chops to a serving platter.  Combine water and cornstarch with juices in pan.  Cook over med.-low heat until thickened.  Pour over chops and serve. 

