
I N G R E D I E N T S

½ teaspoon ground black  pepper
⅛ teaspoon ground c loves
½ teaspoon ground a l l sp ice
2  tablespoons  roughly  chopped sage
2 tablespoons  sa l t
2  boneless  pork  chops  (at  least  ½ inch th ick  -  at
least  5  oz  each)
2  apples
¾ lb  yukon gold  potatoes
3  tablespoons  unsal ted butter
2  tablespoons  a l l -purpose f lour
1  can hard c ider
2  teaspoons  d i jon mustard
2 tablespoons  f ine ly  cut  chives
2  tablespoons  chopped pars ley
1  head of  butter  lettuce
2 tablespoons  red wine v inegar  
1  shal lot  
1  gar l ic  c love
2  teaspoons  honey 
1 /2  cup o l ive  o i l  
1  lemon

A P P L E  C I D E R  P O R K  C H O P S

W I T H  C R I S P Y  P O T A T O E S

A N D  B I S T R O  S A L A D

 



D I R E C T I O N S

Preheat  the oven to  400 degrees .
In  a  large sauté  pan melt  1  tablespoon of  butter  and 2  tablespoons  of
o l ive  o i l  over  medium heat .
S l ice  the apples  into  ½ inch th ick  p ieces  and lay  them cut  s ide  down in
the pan.  Sauté  for  about  3  minutes  per  s ide  unt i l  l ight ly  browned.
Place the apples  on a  large sheet  pan and set  as ide .
S l ice  the potatoes  in  ha l f  and then into  ½ inch str ips .  Repeat  the
sauté ing as  you d id  with  the apples  and add them to  the sheet  pan.
Place the sheet  pan in  the preheated oven.
In  a  ramekin  combine the b lack  pepper ,  c loves ,  a l l sp ice ,  sage ,  and 1 /2
tablespoon of  sa l t .
Pat  the  meat  dry  and generous ly  spr inkle  both s ides  with  the sa l ty  sage
mixture .  Then spr inkle  the f lour  on both s ides  of  the  meat .
Bump up the heat  on your  pan to  h igh ,  toss  in  another  tablespoon of
butter ,  and add the pork  to  the pan,  cook on both s ides  for  4  minutes ,  or
unt i l  both s ides  are  very  cr ispy  and the internal  temperature  i s  145
degrees .
Set  as ide .
Turn the heat  down in  the pan to  a  low and add hal f  the  can of  c ider .
Deglaze  the pan.
Add in  the mustard and another  tablespoon of  butter .  Use  a  whisk  to
mix  i t  a l l  together .  Cook for  5  minutes  to  burn of f  some of  the  a lcohol .
Whi le  the sauce is  reducing,  make the sa lad dress ing by  mincing the
shal lot  and gar l ic  and combining i t  with  the remaining o l ive  o i l ,  red
wine v inegar ,  honey and ju ice  of  ha l f  the  lemon.  Add sa l t  and pepper  to
taste .
Add the herbs  to  the sauce and add sa l t ,  pepper ,  and lemon to  taste .
S l ice  up the pork ,  lay  i t  over  the  apples  and potatoes  (which should  be
in  the oven fork  tender) ,  and top with  the sauce .
Toss  2  tablespoons  of  the  dress ing on the butter  lettuce ,  and serve
everything together ! !  Save  the rest  of  the  dress ing for  another  meal .
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I N G R E D I E N T S

½ teaspoon ground black  pepper
⅛ teaspoon ground c loves
½ teaspoon ground a l l sp ice
2  tablespoons  roughly  chopped sage
2 tablespoons  sa l t
10  oyster  mushrooms
2 Beyond veggie  bratwurst
2  apples
¾ lb  yukon gold  potatoes
3  tablespoons  K iyoko 's  vegan butter
2  tablespoons  a l l -purpose f lour
1  can hard c ider
2  teaspoons  d i jon mustard
2 tablespoons  f ine ly  cut  chives
2  tablespoons  chopped pars ley
1  head of  butter  lettuce
2 tablespoons  red wine v inegar
1  shal lot  
1  gar l ic  c love
2  teaspoons  honey 
½ cup o l ive  o i l  
1  lemon

V E G G I E  B R A T W U R S T

W I T H  C R I S P Y  P O T A T O E S

A N D  B I S T R O  S A L A D

vegan



D I R E C T I O N S

Preheat  the oven to  400 degrees .
In  a  large sauté  pan melt  1  tablespoon of  butter  and 2  tablespoons  of  o l ive
oi l  over  medium heat .
S l ice  the apples  into  ½ inch th ick  p ieces  and lay  them cut  s ide  down in  the
pan.  Sauté  for  about  3  minutes  per  s ide  unt i l  l ight ly  browned.
Place  the apples  on a  large sheet  pan and set  as ide .
S l ice  the potatoes  in  ha l f  and then into  ½ inch str ips .  Repeat  the sauté ing as
you d id  with  the apples  and add them to  the sheet  pan .
Place  the sheet  pan in  the preheated oven.
In  a  ramekin  combine the b lack  pepper ,  c loves ,  a l l sp ice ,  sage ,  and 1 /2
tablespoon of  sa l t .
Bump up the heat  on your  pan to  medium,  toss  in  another  tablespoon of
butter ,  and add mushrooms,  and spr inkle  with  a  generous  amount  of  your
seasoning mix .   Cook unt i l  l ight ly  golden and aromat ic ,  s t i r r ing occas ional ly .
Once the mushrooms are  cooked set  them as ide .
S l ice  the sausages  in  ha l f  lengthwise  and add the pan cut  s ide  down.  I f  the
pan seems dry ,  add a  b i t  o f  o l ive  o i l .  Cook on both s ides  for  4  minutes ,  unt i l
l ight ly  golden.
Set  as ide .
Turn the heat  down in  the pan to  a  low and add hal f  the  can of  c ider .
Deglaze  the pan.
Add in  the mustard and another  tablespoon of  butter .  Use  a  whisk  to  mix  i t
a l l  together .  Cook for  5  minutes  to  burn of f  some of  the  a lcohol .
Whi le  the  sauce is  reducing,  make the sa lad dress ing by  mincing the shal lot
and gar l ic  and combining i t  with  the remaining o l ive  o i l ,  red wine v inegar ,
honey and ju ice  of  ha l f  the  lemon.  Add sa l t  and pepper  to  taste .
Add the herbs  to  the sauce and add sa l t ,  pepper ,  and lemon to  taste .
Lay  mushrooms and sausage over  the  apples  and potatoes  (which should  be
in  the oven fork  tender) ,  and top with  the sauce .
Toss  2  tablespoons  of  the  dress ing on the butter  lettuce ,  and serve
everything together ! !  Save  the rest  o f  the  dress ing for  another  meal .
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