
Cheesy Ranch Pork Chops
Thaw pork chops in tray. Bake at 350 F for 25 
to 30 minutes, or until pork chops are cooked 

through.  
Serve with veggies and French fries.

Date: __________

Cheesy Ranch Pork Chops
Thaw pork chops in tray. Bake at 350 F for 25 
to 30 minutes, or until pork chops are cooked 

through.  
Serve with veggies and French fries.

Date: __________

Peachy Pork Chop Skillet 
Thaw and transfer pork chops and peaches 
to skillet with oil. Saute over medium high 

heat until pork chops are cooked through and 
peaches are softened. 

Serve with mashed potatoes and salad. 

Date: __________

Peachy Pork Chop Skillet 
Thaw and transfer pork chops and peaches 
to skillet with oil. Saute over medium high 

heat until pork chops are cooked through and 
peaches are softened. 

Serve with mashed potatoes and salad. 

Date: __________

Grilled Raspberry Chipotle 
Pork Chops

Thaw completely before transferring pork 
chops to grill. Grill over direct heat for 5 to 6 

minutes per side, or until pork chops 
reach 145 F. Let rest for 5 minutes.

Serve with fruit and salad.

Date: __________

Grilled Raspberry Chipotle 
Pork Chops

Thaw completely before transferring pork 
chops to grill. Grill over direct heat for 5 to 6 

minutes per side, or until pork chops 
reach 145 F. Let rest for 5 minutes.

Serve with fruit and salad.

Date: __________



Slow Cooker Hawaiian 
Pork Chops

Thaw and cook on low for 6 to 8 hours. Whisk 
in 1 Tbsp cornstarch at end of cooking cycle, 

as directed on the recipe.
Serve with dinner rolls and salad.

Date: __________

Slow Cooker Hawaiian 
Pork Chops

Thaw and cook on low for 6 to 8 hours. Whisk 
in 1 Tbsp cornstarch at end of cooking cycle, 

as directed on the recipe.
Serve with dinner rolls and salad.

Date: __________

Grilled Maple Dijon
Pork Chops

Thaw pork chops completely before grilling 
for 6 to 8 minutes per side, or until cooked 
through and internal temperature is 145 F. 

Serve with garlic bread and veggies. 

Date: ________

Grilled Maple Dijon
Pork Chops

Thaw pork chops completely before grilling 
for 6 to 8 minutes per side, or until cooked 
through and internal temperature is 145 F. 

Serve with garlic bread and veggies. 

Date: ________
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