
Pork Chops with Apple Butter and Rosemary Potatoes

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

Vande Rose Farms Pork Chops, thawed

Cal-Organic Brussels Sprouts, washed

Cal-Organic Carrots, washed

Cal-Organic Yukon Potatoes, washed

Farmhouse Kitchen Apple Butter Sauce

Farmhouse Kitchen Rosemary Butter

Oil of choice

Milk/cream of choice

Salt and pepper

Preheat oven to 425°F. Prepare a sheet tray with foil. Set the apple butter sauce out at room

temperature.

STEP 1 Set a pot of water to boil on high heat. Prepare the vegetables. First, trim the ends of the

brussels and cut in half. Trim the end of the carrots and cut into 1 inch pieces. Cut the potatoes

into chunks no larger than 1 inch.

STEP 2 Add the potatoes to the water once it is at a rolling boil. Cook until fork tender. Place the

brussels and carrots evenly on the sheet tray and drizzle with oil, salt, and pepper. Bake

approximately 15 minutes until browned and tender.

STEP 3 Once the potatoes are cooked, drain and add back to the pot and mash with a fork or

potato masher. Add 1 cup of milk or cream, salt, and pepper, and bring to a simmer on medium

low heat. Stir occasionally for about 5 minutes until all the milk is absorbed. Fold in the rosemary

butter. Cover to keep warm until served.

STEP 4 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 salt and pepper. 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

If desired, warm the apple butter sauce in a small pan on low heat.

Serve the pork chops over roasted brussels sprouts and carrots with a side of creamy rosemary

potatoes and topped with tangy apple butter sauce. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

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

Brussels Sprouts - Keep in its bag in the refrigerator

Carrots - Store in the refrigerator

Yukon Potatoes - Store in a cool dry place or in the refrigerator

Apple Butter Sauce - Store in the refrigerator

(Ingredients: Apples, brown sugar, star anise, apple cider vinegar, butter)

Rosemary Butter - Store in the refrigerator

(Ingredients: Butter, garlic, rosemary, salt)

*Contains dairy inclusive ingredients.

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

shellfish.



Pork Chops with Apple Butter and Rosemary Potatoes

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

Vande Rose Farms Pork Chops, thawed

Cal-Organic Brussels Sprouts, washed

Cal-Organic Carrots, washed

Cal-Organic Yukon Potatoes, washed

Farmhouse Kitchen Apple Butter Sauce

Farmhouse Kitchen Rosemary Butter

Oil of choice

Milk/cream of choice

Salt and pepper

Preheat oven to 425°F. Prepare a sheet tray with foil. Set the apple butter sauce out at room

temperature.

STEP 1 Set a pot of water to boil on high heat. Prepare the vegetables. First, trim the ends of the

brussels and cut in half. Trim the end of the carrots and cut into 1 inch pieces. Cut the potatoes

into chunks no larger than 1 inch.

STEP 2 Add the potatoes to the water once it is at a rolling boil. Cook until fork tender. Place the

brussels and carrots evenly on the sheet tray and drizzle with oil, salt, and pepper. Bake

approximately 15 minutes until browned and tender.

STEP 3 Once the potatoes are cooked, drain and add back to the pot and mash with a fork or

potato masher. Add 1 cup of milk or cream, salt, and pepper, and bring to a simmer on medium

low heat. Stir occasionally for about 5 minutes until all the milk is absorbed. Fold in the rosemary

butter. Cover to keep warm until served.

STEP 4 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 salt and pepper. 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

If desired, warm the apple butter sauce in a small pan on low heat.

Serve the pork chops over roasted brussels sprouts and carrots with a side of creamy rosemary

potatoes and topped with tangy apple butter sauce. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

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

Brussels Sprouts - Keep in its bag in the refrigerator

Carrots - Store in the refrigerator

Yukon Potatoes - Store in a cool dry place or in the refrigerator

Apple Butter Sauce - Store in the refrigerator

(Ingredients: Apples, brown sugar, star anise, apple cider vinegar, butter)

Rosemary Butter - Store in the refrigerator

(Ingredients: Butter, garlic, rosemary, salt)

*Contains dairy inclusive ingredients.

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

shellfish.


