
Peppered Pork Chops with Crisp Apple Walnut Salad

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

Farmhouse Kitchen Prepared Pork Chops, thawed

Organic Green Beans, washed

Organic Red Leaf Lettuce, washed and dried

Cal-Organic Gala Apple, washed

AustiNuts Walnuts

Pumpkin Seeds

Farmhouse Kitchen Cracked Pepper Spice

Farmhouse Kitchen Cranberry Vinaigrette

Oil of choice

Salt and pepper

STEP 1 Trim the root end of the lettuce and chop into 1 inch pieces. Cut the cheeks off the apple

and slice into half moons. Chop the walnuts if desired.

STEP 2 Place a pan with 1 tbsp of oil on medium high heat. Remove the pork from its package,

draining any excess liquid, and pat dry with paper towels. Season with the cracked pepper spice.

No additional seasoning needed. Once the pan is hot, carefully place the chops in the pan,

pressing down with a spoon or spatula. Cook 2-7 minutes on each side based on desired

temperature.

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

STEP 3 Remove the pork chops to rest and clean out the pan. Add another tbsp of oil and place on

medium high heat. Once hot, add the green beans. Saute 3-5 minutes until tender.

STEP 4 Once rested you can slice your pork chops or leave them whole. Toss the lettuce, apple,

walnut and pumpkin seeds together and dress with the cranberry vinaigrette. Serve with a side of

crisp green beans. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

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

Green Beans - Keep in its bag in the crisper drawer of the refrigerator

Red Leaf Lettuce - Keep in its container in the refrigerator

Gala Apple - Store in the refrigerator

Walnuts - Store in a cool, dry place

Pumpkin Seeds - Store in a cool, dry place

Cracked Pepper Spice - Store in a cool, dry place

(Ingredients: Black peppercorns, green peppercorns, pink peppercorns, salt)

Cranberry Vinaigrette - Store in the refrigerator

(Ingredients: Cranberries, shallot, red wine vinegar, Texas honey, sunflower oil, salt)

*Contains tree nut inclusive ingredients.

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

shellfish.



Peppered Pork Chops with Crisp Apple Walnut Salad

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

Farmhouse Kitchen Prepared Pork Chops, thawed

Organic Green Beans, washed

Organic Red Leaf Lettuce, washed and dried

Cal-Organic Gala Apple, washed

AustiNuts Walnuts

Pumpkin Seeds

Farmhouse Kitchen Cracked Pepper Spice

Farmhouse Kitchen Cranberry Vinaigrette

Oil of choice

Salt and pepper

STEP 1 Trim the root end of the lettuce and chop into 1 inch pieces. Cut the cheeks off the apple

and slice into half moons. Chop the walnuts if desired.

STEP 2 Place a pan with 1 tbsp of oil on medium high heat. Remove the pork from its package,

draining any excess liquid, and pat dry with paper towels. Season with the cracked pepper spice.

No additional seasoning needed. Once the pan is hot, carefully place the chops in the pan,

pressing down with a spoon or spatula. Cook 2-7 minutes on each side based on desired

temperature.

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

STEP 3 Remove the pork chops to rest and clean out the pan. Add another tbsp of oil and place on

medium high heat. Once hot, add the green beans. Saute 3-5 minutes until tender.

STEP 4 Once rested you can slice your pork chops or leave them whole. Toss the lettuce, apple,

walnut and pumpkin seeds together and dress with the cranberry vinaigrette. Serve with a side of

crisp green beans. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

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

Green Beans - Keep in its bag in the crisper drawer of the refrigerator

Red Leaf Lettuce - Keep in its container in the refrigerator

Gala Apple - Store in the refrigerator

Walnuts - Store in a cool, dry place

Pumpkin Seeds - Store in a cool, dry place

Cracked Pepper Spice - Store in a cool, dry place

(Ingredients: Black peppercorns, green peppercorns, pink peppercorns, salt)

Cranberry Vinaigrette - Store in the refrigerator

(Ingredients: Cranberries, shallot, red wine vinegar, Texas honey, sunflower oil, salt)

*Contains tree nut inclusive ingredients.

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

shellfish.


