Honey Mustard Pork Chops

Yield: 4 servings

Serving Size: 1 pork chop

Ingredients

4 top loin pork chops
173 cup orange juice

1 tablespoon soy sauce

2 tablespoons honey mustard
Instructions

1. Put the pork chops in the large non-stick skillet.

2. Cook over medium-high heat to brown one side of the pork chops.

3. Use the spatula to turn the chops.

4. Add the rest of the ingredients and stir.

5. Cover the pan and lower the heat.

6. Simmer for 6 to 8 minutes until chops are done.

Cost
Per serving: $0.59

Nutrition Facts

Serving Size 1 pork chop, 1/4 of
racipa (1 159;

Servings Par Container

Amount Per Serving

Calorigs 230 Calories from Fatl 100

% Diaily Value®

Total Fat 11g 17%
Saturated Fat 4g 20%
Trams Fat Og

Cholesterol G5mg 22%

Sodium 360mg 15%

Total Carbohydrate Bg 2%
Dietary Fiber Og 0%
Sugars 59

Protein 24g

Vitamin A 0% = \itamin C 0%
Caleium 4% = lron 4%
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