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Ingredients 4 Portions
 = Kot�nyi Produkte

4 Pork chops

4 tbsp. Olive oil

4 tbsp. Lingonberry jelly

2 Apples, sliced

2 tbsp.  Grill Chops Se�soning

Mix

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

4 Thyme, fresh sprigs

Pork Chops with Apple Slices

�nd Lingonberry Jelly

30—40 Min

Prep�r�tion

1 Prehe�t the oven to 220 °C (356°F).

2 Mix the olive oil with the Grill Chop se�soning mix from the sh�ker, se� s�lt

�nd pepper.

3 Co�t the chops on both sides �nd pl�ce on � b�king tr�y lined with b�king

p�rchment.

4 Co�t e�ch chop with 1 tbsp. of lingonberry jelly �nd �rr�nge the slices of

�pple on top.

5 Co�t e�ch chop with 1 tbsp. of lingonberry jelly �nd �rr�nge the slices of

�pple on top. Pluck some thyme o� the sprigs �nd sprinkle over the chops.

6 Ro�st the me�t for �round 15 minutes �t 220°C (428°F) using the

convention�l oven setting. Check the me�t regul�rly to m�ke sure it doesn't

dry out.


