
Slow Cooker Herbed Pork Tenderloin

Thaw and slow cook on low for 8 hours. Serve with veggies
and dinner rolls.
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Skillet Pork Chops with Mushrooms and
Pearled Onions

Thaw completely. Saute veggies in the skillet. Remove the
veggies, brown pork chops on both sides, and then add the
veggies back to skillet. Cook until pork chops are cooked

through. Serve with salad and dinner rolls.
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Slow Cooker Pork Carnitas Nachos

Thaw and add content of baggie to slow cooker. Add 1/4 to
1/2 cup of water and slow cook on low for 8 hours. Shred pork

and then assemble nachos. Serve with veggies.
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Cheesy Garlic Pork Chops

Thaw and bake at 350 F for 25 to 35 minutes, or until pork
chops are cooked through. Serve with dinner rolls and

veggies.
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Ginger Peach Pork Chops

Thaw and bake at 350 F for 25 to 35 minutes, or until pork
chops are cooked through. Serve with veggies and mashed

potatoes.
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