THIS WEEK'S RECIPE'

Ingredients:

* 4 thick pork chops

*1/4 C brown sugar,
packed

*1/4 C butter

*1 Thsp soy sauce

*1 Thsp Worcestershire
sauce

Instructions:

1. Preheat oven to 350°F.
2. Place pork chops in large
oiled baking dish, leaving
space between each chop.
3. Sprinkle 1 Tbsp of brown
sugar over each pork chop,

then add 1 Tbsp of butter
on top of each chop.

4. Drizzle soy and
Worcestershire sauces
over all pork chops.

5. Cover baking dish with
aluminum foil and bake for
40 minutes.

6. Remove foil and continue
baking an additional
20 minutes until chops
are golden brown and
caramelized.

For best results, let pork

chops come to room

temperature before
cooking.
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