
Honey Mustard Pork Chops with Cabbage & Potatoes

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 30 minutes

Farmhouse Kitchen Prepared Pork Chops, thawed

Gundermann Acres Cabbage, core and outer leaves removed, washed

Gundermann Acres Red Potato, washed and scrubbed

Farmhouse Kitchen Honey Mustard Pan Sauce, thawed

Oil of choice

Salt and pepper

Preheat oven to 425° F degrees and prepare a sheet tray with foil.

STEP 1 Prepare the vegetables. Slice the cabbage into ribbons, about 1/4-inch wide; set aside.

Chop the potatoes into large cubes, about 1-inch pieces. Add to the baking sheet and drizzle with

oil. Season with salt and pepper; toss to combine. Roast the potatoes for 20-25 minutes or until

tender and caramelized. Cover with foil to keep warm.

STEP 2 While the potatoes roast, place a large skillet or saute pan over medium-high heat with 1

tbsp of oil. Carefully add the pork chops and sear for 2-3 minutes until golden brown. Turn the

pork chops and reduce heat to medium. Add the cabbage and cook for another 3-5 minutes until

desired temperature of the pork is reached.

Medium-Rare: 145-150°F, Medium: 150-155°F, Medium Well: 155-160°F, Well Done: 160-165°F

STEP 3 Remove the cabbage and set the pork chop aside to rest. Return the pan to low heat and

add the pan sauce, scraping the bottom with a spoon. Bring to a simmer and reduce to a thick

sauce (about 5 minutes).

Serve the seared pork chops with roasted potatoes and sauteed cabbage topped with honey

mustard sauce.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Pork Chops - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

Cabbage - Store in the crisper drawer of the refrigerator

Honey Mustard Pan Sauce - Store in the refrigerator

(Ingredients: chicken stock [pasture-raised chicken bones, onion, carrots, bay leaf, thyme, black peppercorn], honey,

dijon mustard, distilled vinegar, thyme, roasted garlic, salt, pepper)

Sweet Potato - Store in a cool, dry place in the kitchen

*Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Honey Mustard Pork Chops with Cabbage & Potatoes

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 30 minutes

Farmhouse Kitchen Prepared Pork Chops, thawed

Gundermann Acres Cabbage, core and outer leaves removed, washed

Gundermann Acres Red Potato, washed and scrubbed

Farmhouse Kitchen Honey Mustard Pan Sauce, thawed

Oil of choice

Salt and pepper

Preheat oven to 425° F degrees and prepare a sheet tray with foil.

STEP 1 Prepare the vegetables. Slice the cabbage into ribbons, about 1/4-inch wide; set aside.

Chop the potatoes into large cubes, about 1-inch pieces. Add to the baking sheet and drizzle with

oil. Season with salt and pepper; toss to combine. Roast the potatoes for 20-25 minutes or until

tender and caramelized. Cover with foil to keep warm.

STEP 2 While the potatoes roast, place a large skillet or saute pan over medium-high heat with 1

tbsp of oil. Carefully add the pork chops and sear for 2-3 minutes until golden brown. Turn the

pork chops and reduce heat to medium. Add the cabbage and cook for another 3-5 minutes until

desired temperature of the pork is reached.

Medium-Rare: 145-150°F, Medium: 150-155°F, Medium Well: 155-160°F, Well Done: 160-165°F

STEP 3 Remove the cabbage and set the pork chop aside to rest. Return the pan to low heat and

add the pan sauce, scraping the bottom with a spoon. Bring to a simmer and reduce to a thick

sauce (about 5 minutes).

Serve the seared pork chops with roasted potatoes and sauteed cabbage topped with honey

mustard sauce.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Pork Chops - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

Cabbage - Store in the crisper drawer of the refrigerator

Honey Mustard Pan Sauce - Store in the refrigerator

(Ingredients: chicken stock [pasture-raised chicken bones, onion, carrots, bay leaf, thyme, black peppercorn], honey,

dijon mustard, distilled vinegar, thyme, roasted garlic, salt, pepper)

Sweet Potato - Store in a cool, dry place in the kitchen

*Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


