EVERYTHIﬁG G ARLIC
HERBAL J ROSEMARY

i/  HERB
PORK CHOPS

Juicy pork chops seasoned with garhc, rosemary,
and herbs, then pan-seared to perfection.

£ 4 bone-in or boneless pork chops o Pat pork chops dry and season both sides with salt,
(about % to 1 inch thick) pepper, garlic powder, onion powder, thyme, oregano,
2 tbsp olive oil and dried rosemary.
4 cloves garlic, minced 9 Ina large skillet, heat ohve oil over medlum-hlgh heat
1 tsp fresh rosemary, chopped

9 Add pork chops and sear for 4-5 minutes per side,
1 tsp dried rosemary ! unul golden brown.

1 tsp dried thyme e Rresires 0 st e, L garlic and fresh rosemary

1 tsp dried oregano Cook for 1 mmute stlrrmg to release the aroma.

- e Squeeze lemon | juice over the chops (1f usmg}
¥ tsp onion powder and spoon the garlic rosemary oil over the top.
Y tsp sea salt (or to taste) '

¥ tsp black pepper (or to taste)

@ Cover and cook for 5-7 minutes, or until internal

temperature reaches 145°F.

Ponlmonjuics (opaonal o Remove from skillet and let rest for 5 minutes.

Garnish with fresh parsley and serve.
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‘ Fresh parsley, for garnish (optional)

Garlicandrosemary | Porkprovides | Herbs add flavor
support heart health | high-quality protein | naturally without
and immunity. i and essential nutrients. :

for more herbal recipes, - AP
natural living tips, DIYs,
soaps, teas & more!
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