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1. smoked sausage myboys 3 Dec 10, 2008 21:30
2. Pork Rague over Spegetti Squash gemdetectivemdr 0 Sep 19, 2008 22:16
3. pork tenderloins myboys 2 Jul 31, 2008 06:35
4. Suzanne's Tuscan Sea Salt Rub Amyred 5 Apr 11, 2008 11:13
5. slow cooker pork shoulder myboys 6 Mar 30, 2008 14:48
6. Pork chop and cabbage parmesan erjen_lower 4 Feb 20, 2008 16:02
7. FRIED pork ribs. Yes, you read that right. StephRobin35 1 Jan 17, 2008 08:35
8. Yummy Crockpot Pork Chops DebB 13 Dec 7, 2007 16:06
9. Traditional Pulled Pork EZ Oven Roasted Style sparkles 18 Nov 20, 2007 10:14
10. Creamy Ham Casserole iwillrejoice 4 Sep 8, 2007 08:33
11. Oriental Ribs Recipe???? Jersey Girl 12 Sep 5, 2007 12:04
12. Creamy Tex-Mex Pork Chops prariemom 11 Aug 28, 2007 05:26
13. Cheddar Bacon Faux Potato Au Gratin mamabj 0 Jul 14, 2007 14:28
14. Saucy Lemon and Parmesan Pork Chops socalsweetpea 11 Jul 9, 2007 12:28
15. brown sugar pork chops mulligan1201 10 Jul 9, 2007 12:24
16. Ground Pork? JulieJafar 9 Jul 9, 2007 12:14
17. BBQ Pork Loin with saurkraut erjen_lower 9 Mar 23, 2007 12:38
18. Perfect Pork Loin Roast lindyloo 1 Mar 23, 2007 09:04
19. Asian Wraps tinselbaby 22 Mar 14, 2007 08:00
20. best pork chops ever mulligan1201 8 Mar 5, 2007 08:25
21. Pork tenderloin with rub Luv2shop 7 Feb 16, 2007 09:18
22. Linda's Lasagna Freed.1 9 Jan 24, 2007 18:35
23. Italian Sausage marie172 8 Jan 24, 2007 18:34
24. Homemade Chorizo Kisa 1 2 Jan 24, 2007 18:06
25. Slow Cooker BBQ Cabbage Bacon mamabj 0 Dec 5, 2006 13:44
26. Pork Chops in Mushroom Sauce served over Riced Cau IWedRich 3 Oct 20, 2006 15:28
27. Can I braise boneless pork chops? joey15 4 Oct 17, 2006 15:55
28. "Turn It Up Scalloped Potatoes and Ham Scrapbooker46 16 Oct 17, 2006 11:53
29. Italian Pork Chops with Kale or Collard mamabj 0 Oct 5, 2006 09:29
30. Crock Pot Chalupa daisyjane43 14 Sep 24, 2006 22:19
31. Help! Looking for Ham and Brocolli Bake Recipe beacher39 2 Aug 29, 2006 11:20
32. Italian Braised Pork jimmac 7 Aug 24, 2006 11:01
33. New England Spare Ribs iwillrejoice 7 Jun 24, 2006 07:05
34. Pork Chops with Sherry Vinegar Sauce MsTified 1 Jun 7, 2006 21:40
35. "Polish" Pork Chops mamatomjay 19 Apr 25, 2006 06:41
36. Herbed Pork Chops Debits2000 1 Mar 5, 2006 08:16
37. Parmesan Crusted Pork Tenderloin pattimelt 8 Feb 15, 2006 18:51
38. Pork Chops with Bleu Cheese "Gravy" NanceJane 12 Jan 24, 2006 07:20
39. Stuffed Pork Chops beebee1 2 Jan 23, 2006 08:43
40. Smoky Mozzarella Stuffed Pork Chops Kisa 1 0 Jan 22, 2006 07:13
41. HELP myboys 7 Jan 20, 2006 05:02
42. Bob's Sweet and Sour Pork janland 0 Jan 11, 2006 17:21
43. South Pacific Pork Roast phoffer 2 Jan 11, 2006 04:44
44. Pork Rinds?! Red DiSH 2 Dec 6, 2005 14:49
45. Help with ham Little Sharon 9 Nov 2, 2005 16:10
46. Nitrate-Free Bacon in Grocery Store! Found it! daisyjane43 0 Oct 15, 2005 15:57
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47. Ham? Leah Marie 12 Aug 18, 2005 11:00
48. Cooking Pork Tenderloin Nascardragonfly 9 Aug 8, 2005 21:04
49. Sausage Zucchini Pie HomeAcre Mom 1 Aug 2, 2005 07:09
50. Elegant Pork Roast KathyJG 5 Jul 4, 2005 18:29
51. Kalua Pig & Cabbage Scott on Maui 1 Jun 6, 2005 04:28
52. pull apart so tender pork ribs Medicmom 6 Jun 5, 2005 01:44
53. Patty Bellas MsTified 18 Jun 2, 2005 21:24
54. Succulent Grilled Pork Chops mjlibbey 6 Jun 2, 2005 15:10
55. Mexicali Pork crocordile 5 May 25, 2005 10:28
56. Whole Bone-In Pork Loins Leah Marie 2 May 6, 2005 10:59
57. Pork Chops in Mushroom Cream Sauce MsTified 4 May 4, 2005 19:55
58. Pork Butt and Kraut..... Yummy!! hleva 1 May 3, 2005 18:54
59. ***Italian Pork Chops Twiggy88 2 Apr 20, 2005 12:55
60. Grid's Pork chili gridmama 5 Mar 27, 2005 08:19
61. Pepperoni Pork Chops karen3364 0 Mar 6, 2005 13:54
62. slow roasted ribs Medicmom 3 Feb 22, 2005 18:19
63. links and saurkraut karma 3 Feb 22, 2005 15:48
64. Spare Ribs? JCnmyheart 4 Feb 16, 2005 16:00
65. baby back ribs!!!!!!! dmc 24 Feb 7, 2005 09:31
66. oven sparerib recipes? Connie C 5 Feb 7, 2005 09:30
67. Easy Pork Chops MrsBauck 2 Jan 6, 2005 13:21
68. EZ Pulled Pork BBQ phoffer 0 Dec 28, 2004 16:45
69. Traditional Mexican Carnitas chefDeb 1 Dec 28, 2004 08:59
70. Pork Cacciatore bunnicula 0 Nov 15, 2004 09:35
71. Maple Cream Pork Chops Devon0613 4 Nov 14, 2004 05:09
72. a perfect fall entree ncpharmgirl 2 Nov 9, 2004 22:27
73. What's your favorite ham recipe? JCnmyheart 14 Nov 9, 2004 20:02
74. Super Easy Pork Tenderloin manda318 0 Nov 6, 2004 21:17
75. Cordon Blue? JCnmyheart 3 Sep 24, 2004 11:24
76. Crispy Crust Pork Tenderloin weesers 1 Sep 12, 2004 23:45
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Forums | Pig Out On Pork (Pork Entrees) |
Thread:smoked sausage

Send Topic To a Friend

Author Posting

myboys Posted - 10 December 2008 15:20      

hi,
i have a smokes sausage in the freezer and i have been shying away from
making it because i am not really sure what to do with it. i would appreciate
any wonderful recipes you talented ladies may have!!!!
thanks a bunch!!!
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hi,
i have a smokes sausage in the freezer and i have been shying away from
making it because i am not really sure what to do with it. i would appreciate
any wonderful recipes you talented ladies may have!!!!
thanks a bunch!!!
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gemdetectivemdr Posted - 19 September 2008 22:16      

I think this recipe was from 3M, anyway I tried it today and
it was fantastic...Thanks
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I think this recipe was from 3M, anyway I tried it today and
it was fantastic...Thanks
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i was just watching semi homemade with sandra lee on the food network. i
tried one ofher recipes awhile ago and it was good. but anyway, she put 2
pork tenderloins in a crockpoton high for 4 hours with some wine and plum
sauce - it got horrible reviews!!!
has anyone ever tried this? i always thought that the crockpot was better for
cuts of meat that were not so lean. maybe i was wrong!!
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i was just watching semi homemade with sandra lee on the food network. i
tried one ofher recipes awhile ago and it was good. but anyway, she put 2
pork tenderloins in a crockpoton high for 4 hours with some wine and plum
sauce - it got horrible reviews!!!
has anyone ever tried this? i always thought that the crockpot was better for
cuts of meat that were not so lean. maybe i was wrong!!
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I thought I'd pass on last night's little discovery--I have a George Stella recipe
that calls for pork (tenderloin or something like it) and Jamaica jerk
seasoning. Good, of course, and I've made that for quite a while. However. . .

Last night I bought a pork sirloin roast, about a pound or so--it was cheap. I
reached into my pantry and realized I didn't have enough of the JJ seasoning,
so I grabbed the Tuscan Sea Salt Rub instead. The original recipe was for 1/4
c. canola oil to the 2 tblsp of JJ. I didn't have enough. . .I used 1 tblsp TSS.
Mix it with 1/8 cup of olive oil (for a pound of pork) and rub it all over the
meat, top and bottom. Roasted it at 350 for about an hour. . .oh, you have
no idea until you try it.

Oh, YEAH!!!

Amy the Redhead
Webster, TX 
(South of Houston)
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I thought I'd pass on last night's little discovery--I have a George Stella recipe
that calls for pork (tenderloin or something like it) and Jamaica jerk
seasoning. Good, of course, and I've made that for quite a while. However. . .

Last night I bought a pork sirloin roast, about a pound or so--it was cheap. I
reached into my pantry and realized I didn't have enough of the JJ seasoning,
so I grabbed the Tuscan Sea Salt Rub instead. The original recipe was for 1/4
c. canola oil to the 2 tblsp of JJ. I didn't have enough. . .I used 1 tblsp TSS.
Mix it with 1/8 cup of olive oil (for a pound of pork) and rub it all over the
meat, top and bottom. Roasted it at 350 for about an hour. . .oh, you have
no idea until you try it.

Oh, YEAH!!!

Amy the Redhead
Webster, TX 
(South of Houston)
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hi ladies,
i am in need of your help. i have a 5 to 6 lb. pork shoulder that i would like
to make in the slow cooker to make pulled pork. i was wondering if any of
you wonderful cooks have a recipe or if anyone has used one of suzannes
simmer sauces or rubs for this type of meal.
thanks so much!!!
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myboys Posted - 17 January 2008 8:10      

hi ladies,
i am in need of your help. i have a 5 to 6 lb. pork shoulder that i would like
to make in the slow cooker to make pulled pork. i was wondering if any of
you wonderful cooks have a recipe or if anyone has used one of suzannes
simmer sauces or rubs for this type of meal.
thanks so much!!!
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Last night I wanted to make Pork Chops with blue cheese gravy, but my
blue cheese was bad (I think, how DO you tell?? LOL).

So anyway since the chop was already cooking I decided to improvise and
came up with the following. Not really a formal recipe, but I will try.

Pork and cabbage parmesan

Pork chops
cabbage
salt
pepper
butter
garlic powder
cream
parmesan cheese( i used the shredded not the green can)

Sliced cabbage and place it in a pan with butter. Season with salt, pepper
and garlic salt. Cook until tender.

In another pan cook your chops. I seasoned mine with salt and pepper.

When the chop is done, pull it and plate it and cover it. To the same pan,
add cream and parm. I let this cook down a bit, then added my chop back
in, turning to coat.

Then plate the cabbage and spread it out so you have an even bed. Top
with the chop and pour the sauce over it all.

YUM! Enjoy!

Jenn

Gastric bypass 10/24/05
265/148.4/130
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erjen_lower Posted - 6 September 2007 6:54      

Last night I wanted to make Pork Chops with blue cheese gravy, but my
blue cheese was bad (I think, how DO you tell?? LOL).

So anyway since the chop was already cooking I decided to improvise and
came up with the following. Not really a formal recipe, but I will try.

Pork and cabbage parmesan

Pork chops
cabbage
salt
pepper
butter
garlic powder
cream
parmesan cheese( i used the shredded not the green can)

Sliced cabbage and place it in a pan with butter. Season with salt, pepper
and garlic salt. Cook until tender.

In another pan cook your chops. I seasoned mine with salt and pepper.

When the chop is done, pull it and plate it and cover it. To the same pan,
add cream and parm. I let this cook down a bit, then added my chop back
in, turning to coat.

Then plate the cabbage and spread it out so you have an even bed. Top
with the chop and pour the sauce over it all.

YUM! Enjoy!

Jenn

Gastric bypass 10/24/05
265/148.4/130
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Hi all. Although just the thought of these should make any "dieter"
cringe, they are wonderful and completely legal as far as i can tell.

Cut up pork ribs (spare or baby backs) into individual ribs (haven't tried
beef--think they would prob. be tough). Deep fry for 5 mins. max and
season liberally with your fave sf seasoning. If you have non SSers,
flour them first, but they really are wonderful without the flour. FAST,
EASY & extremely tasty!

170/164/135--5'6", 39yo, started SS (again--serious this time--gotta be
hot for big 4-0 in Dec.) Jan. 6 2008.
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Hi all. Although just the thought of these should make any "dieter"
cringe, they are wonderful and completely legal as far as i can tell.

Cut up pork ribs (spare or baby backs) into individual ribs (haven't tried
beef--think they would prob. be tough). Deep fry for 5 mins. max and
season liberally with your fave sf seasoning. If you have non SSers,
flour them first, but they really are wonderful without the flour. FAST,
EASY & extremely tasty!

170/164/135--5'6", 39yo, started SS (again--serious this time--gotta be
hot for big 4-0 in Dec.) Jan. 6 2008.
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Yummy Crockpot Pork chops

8 to 10 small, thick pork chops 
2 tsp salt 
1/4 tsp pepper
1/8 tsp sage
1 recipe for cream of mushroom soup( recipe to follow)
1 Tbsp dried onion flakes

Make the soup recipe and set aside.

Trim the excess fat from the chops and use it to grease a large skillet. 
Over high heat, brown each chop lightly on both sides. 
Salt and pepper each as it finishes and place it in the crock pot. 
Add the sage.

* Deb’s notes: I bought a boneless pork sirloin roast and sliced it into 8
chops. After the chops were done browning, I removed them to the crock pot.
Then I added about 8oz fresh sliced mushrooms and 2 tsp jarred garlic and
sautéed. Then I added some chicken stock & covered for a bit. I then scraped
all this into the crock pot with the chops.

Another note ~ I've also made the recipe using no thickener at all. I find that
after cooking all day in the CP - even with the thickener, it's still pretty runny
anway, which is the nature of sauces in the CP. It's runny - but still very
tasty.

I serve this with "cabbage noodles". I thinly slice a head of cabbage and
slowly saute it in butter. I add salt & pepper. Saute until it's nice and soft and
starting to carmelize. If you like cabbage, this is a nice side to this recipe.

Turn the soup (undiluted) and the onion flakes into the still hot skillet.
Scrape the pan juices and turn them into the cooker. 
Cover and cook on Low for 8 to 10 hours. 
Melissa @ ezboard

Condensed Cream of Mushroom Soup
(recipe by Dottie at Atkins& LC friends site)

1 cup chopped mushrooms
1 celery rib (I omitted this)
1/4 small onion (I omitted this and used some onion powder)
2 Tbsp butter
1/2 cup broth (I used chicken broth)
3/4 c heavy cream
pepper (my addition)
not/Starch, optional (you could try guar gum)

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=35173')
javascript:openWindow('profile.asp?mode=display&id=850')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ic_Title=Yummy+Crockpot+Pork+Chops&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29&M=True[9/8/14, 3:54:13 PM]

Sauté mushrooms (& other vegs) in butter until soft and mushrooms are
reduced; then add broth and reduce liquid by half (I forgot to reduce it, but
added the cream immediately). Add cream; bring to boil, let it thicken and
boil down somewhat. You can add not/Starch if needed, to thicken it further.

I don't know the yield of the original recipe, but I got 1-1/4 cups. Next time, I
would let the mixture boil down further and use less not/Starch--I used a lot
of it, and the result had a noticeable veg gum taste. I intend to boil it down
more next time.

Deb’s notes: I doubled the above “mushroom soup” recipe, as we like a lot of
sauce. I won’t bother “thickening” the soup, it didn’t make a difference in the
end result as it all got quite runny (yet delicious).

I added a Knorr vegetable cube - if you do add this, do not add any salt to
this soup, it was too salty. I added pepper also.

This was delicious! I served it with one of the mashed cauliflower dishes.

* Thicken Thin - Not Starch website:
http://www.expertfoods.com/ThickenThin/notStarch.php * * NOTE: Suzanne's
staff has ruled this product is not legal for level one. * *

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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Yummy Crockpot Pork chops

8 to 10 small, thick pork chops 
2 tsp salt 
1/4 tsp pepper
1/8 tsp sage
1 recipe for cream of mushroom soup( recipe to follow)
1 Tbsp dried onion flakes

Make the soup recipe and set aside.

Trim the excess fat from the chops and use it to grease a large skillet. 
Over high heat, brown each chop lightly on both sides. 
Salt and pepper each as it finishes and place it in the crock pot. 
Add the sage.

* Deb’s notes: I bought a boneless pork sirloin roast and sliced it into 8
chops. After the chops were done browning, I removed them to the crock pot.
Then I added about 8oz fresh sliced mushrooms and 2 tsp jarred garlic and
sautéed. Then I added some chicken stock & covered for a bit. I then scraped
all this into the crock pot with the chops.

Another note ~ I've also made the recipe using no thickener at all. I find that
after cooking all day in the CP - even with the thickener, it's still pretty runny
anway, which is the nature of sauces in the CP. It's runny - but still very
tasty.

I serve this with "cabbage noodles". I thinly slice a head of cabbage and
slowly saute it in butter. I add salt & pepper. Saute until it's nice and soft and
starting to carmelize. If you like cabbage, this is a nice side to this recipe.

Turn the soup (undiluted) and the onion flakes into the still hot skillet.
Scrape the pan juices and turn them into the cooker. 
Cover and cook on Low for 8 to 10 hours. 
Melissa @ ezboard

Condensed Cream of Mushroom Soup
(recipe by Dottie at Atkins& LC friends site)

1 cup chopped mushrooms
1 celery rib (I omitted this)
1/4 small onion (I omitted this and used some onion powder)
2 Tbsp butter
1/2 cup broth (I used chicken broth)
3/4 c heavy cream
pepper (my addition)
not/Starch, optional (you could try guar gum)
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Sauté mushrooms (& other vegs) in butter until soft and mushrooms are
reduced; then add broth and reduce liquid by half (I forgot to reduce it, but
added the cream immediately). Add cream; bring to boil, let it thicken and
boil down somewhat. You can add not/Starch if needed, to thicken it further.

I don't know the yield of the original recipe, but I got 1-1/4 cups. Next time, I
would let the mixture boil down further and use less not/Starch--I used a lot
of it, and the result had a noticeable veg gum taste. I intend to boil it down
more next time.

Deb’s notes: I doubled the above “mushroom soup” recipe, as we like a lot of
sauce. I won’t bother “thickening” the soup, it didn’t make a difference in the
end result as it all got quite runny (yet delicious).

I added a Knorr vegetable cube - if you do add this, do not add any salt to
this soup, it was too salty. I added pepper also.

This was delicious! I served it with one of the mashed cauliflower dishes.

* Thicken Thin - Not Starch website:
http://www.expertfoods.com/ThickenThin/notStarch.php * * NOTE: Suzanne's
staff has ruled this product is not legal for level one. * *

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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sparkles Posted - 21 September 2005 22:15      

Traditional Pulled Pork made EZ Oven Roasted Style

Another real favorite - great (and cheap) for a party or great to make a big
roast and freeze into servings for quick meals later.

For dry rub
3 tablespoons coarsely ground black pepper
3 tablespoons (packed) dark brown sugar is traditionally used I just subbed
with some Splenda **
3 tablespoons paprika
2 tablespoons coarse salt
1 teaspoon cayenne pepper
(I've added additional spices at times, feel free to tweek to you tastes)

Your favorite legal BBQ Sauce -mine is the recipe from Suzanne's Fast and
Easy book on page 277. If you make this for an 8 lber you need to double if
not triple the recipe to have enough for all your meat.(I like LOTS of sauce!)

1 pork shoulder or butt (often called a Boston Butt), bone in or out--any 
size--the cooking time is about the same for a 3#or 8# piece. (Note I always
buy the biggest cut I can get usually about 8 lbs and freeze the leftovers.)

Let marinate 8 hours or overnight.

Place pork, fat side up, in roasting pan. Place the meat in a 250* oven
uncovered for 8ish (I check around 7 and have cooked 9) hours. I have done
them overnight. You are looking for it to be crispy on the outside but pulling
apart when you stick a fork or grab it with tongs. It will be meltingly tender
and have a wonderful flavor.

When ready to serve pull chunks of meat off and then "pull" the meat into
shreds by pulling between 2 forks. Do not discard the fat--mix it in. This is
not a low fat dish and to really enjoy, use it!!!

For a traditional Carolina serving method very lightly moisten the meat with
sweetened vinegar (1 qt. vinegar + 1/4C Splenda and 2TBS coarse black
pepper) but I skip this.

To warm before serving put the (vinegared optional) meat in a skillet - a cast
iron one is good because it holds heat so well and cover tightly. Heat at 250*
until heated through.

To serve pour bbq sauce over the shredded meat and serve with traditional
cole slaw. (I make the KFC knock-off an just skip the carrots and sub
Splenda for the sugar - if anyone wants the recipe I can post.)

For non-ssers serve with hamburger buns.
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**I subbed the brown sugar with some Splenda tho I suppose if you have
some you could try the SF Brown Sugar that I think is made by Sugar Twin
found in most grocery stores, but I've never tasted it.

Edited by - Sparkles on 9/22/2005 10:38:04 AM
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Traditional Pulled Pork made EZ Oven Roasted Style

Another real favorite - great (and cheap) for a party or great to make a big
roast and freeze into servings for quick meals later.

For dry rub
3 tablespoons coarsely ground black pepper
3 tablespoons (packed) dark brown sugar is traditionally used I just subbed
with some Splenda **
3 tablespoons paprika
2 tablespoons coarse salt
1 teaspoon cayenne pepper
(I've added additional spices at times, feel free to tweek to you tastes)

Your favorite legal BBQ Sauce -mine is the recipe from Suzanne's Fast and
Easy book on page 277. If you make this for an 8 lber you need to double if
not triple the recipe to have enough for all your meat.(I like LOTS of sauce!)

1 pork shoulder or butt (often called a Boston Butt), bone in or out--any 
size--the cooking time is about the same for a 3#or 8# piece. (Note I always
buy the biggest cut I can get usually about 8 lbs and freeze the leftovers.)

Let marinate 8 hours or overnight.

Place pork, fat side up, in roasting pan. Place the meat in a 250* oven
uncovered for 8ish (I check around 7 and have cooked 9) hours. I have done
them overnight. You are looking for it to be crispy on the outside but pulling
apart when you stick a fork or grab it with tongs. It will be meltingly tender
and have a wonderful flavor.

When ready to serve pull chunks of meat off and then "pull" the meat into
shreds by pulling between 2 forks. Do not discard the fat--mix it in. This is
not a low fat dish and to really enjoy, use it!!!

For a traditional Carolina serving method very lightly moisten the meat with
sweetened vinegar (1 qt. vinegar + 1/4C Splenda and 2TBS coarse black
pepper) but I skip this.

To warm before serving put the (vinegared optional) meat in a skillet - a cast
iron one is good because it holds heat so well and cover tightly. Heat at 250*
until heated through.

To serve pour bbq sauce over the shredded meat and serve with traditional
cole slaw. (I make the KFC knock-off an just skip the carrots and sub
Splenda for the sugar - if anyone wants the recipe I can post.)

For non-ssers serve with hamburger buns.
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**I subbed the brown sugar with some Splenda tho I suppose if you have
some you could try the SF Brown Sugar that I think is made by Sugar Twin
found in most grocery stores, but I've never tasted it.

Edited by - Sparkles on 9/22/2005 10:38:04 AM
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iwillrejoice Posted - 10 November 2004 20:0      

This recipe is adapted from an old recipe of my mother's. I've been making
it for years - now I make it the SS way.

BTW, if you have Jell's cookbook, from mylegalprotection.com, then you
already have this. I posted it here a couple years ago. Reposting now, by
request.

Creamy Ham Casserole

2 pound head of cauliflower
2 cups cubed, cooked ham
3 ounce can mushrooms, drained
2/3 cup cream
2 cups (8 ounces) grated extra sharp white Cheddar cheese, divided
1/2 cup dairy sour cream

Break cauliflower into buds.
Cook, covered, in boiling salted water until tender, about 10-12 minutes;
drain.
Combine with ham & mushrooms. Set aside.
Cook cream until it reduces & thickens up a little (about 5 minutes), then
add 1 cup of the cheese & the sour cream.
Stir until cheese melts.
Combine with cauliflower & ham mixture.
Turn into greased 2 quart casserole.
Top with remaining cheese.
Bake, uncovered, at 350 for 20 minutes, or until hot.

6 servings

Gail
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iwillrejoice Posted - 10 November 2004 20:0      

This recipe is adapted from an old recipe of my mother's. I've been making
it for years - now I make it the SS way.

BTW, if you have Jell's cookbook, from mylegalprotection.com, then you
already have this. I posted it here a couple years ago. Reposting now, by
request.

Creamy Ham Casserole

2 pound head of cauliflower
2 cups cubed, cooked ham
3 ounce can mushrooms, drained
2/3 cup cream
2 cups (8 ounces) grated extra sharp white Cheddar cheese, divided
1/2 cup dairy sour cream

Break cauliflower into buds.
Cook, covered, in boiling salted water until tender, about 10-12 minutes;
drain.
Combine with ham & mushrooms. Set aside.
Cook cream until it reduces & thickens up a little (about 5 minutes), then
add 1 cup of the cheese & the sour cream.
Stir until cheese melts.
Combine with cauliflower & ham mixture.
Turn into greased 2 quart casserole.
Top with remaining cheese.
Bake, uncovered, at 350 for 20 minutes, or until hot.

6 servings

Gail
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Jersey
Girl

Posted - 29 October 2003 10:50      

Before I was Somersizing I used to make these very easy and very delicious
ribs in the crock pot. You just put duck sauce, soy sauce and corn starch in
the pot with the ribs and they were DELICIOUS and fell off the bone. I have
been craving these ribs but can't seem to find a recipe thats going to taste
similar. I do not like bbq sauce. Does anyone have an oriental style rib
recipe? Thanks!!

~~Julia~~ <><
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Jersey
Girl

Posted - 29 October 2003 10:50      

Before I was Somersizing I used to make these very easy and very delicious
ribs in the crock pot. You just put duck sauce, soy sauce and corn starch in
the pot with the ribs and they were DELICIOUS and fell off the bone. I have
been craving these ribs but can't seem to find a recipe thats going to taste
similar. I do not like bbq sauce. Does anyone have an oriental style rib
recipe? Thanks!!

~~Julia~~ <><
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prariemom Posted - 10 July 2007 11:34      

This recipe is in the Quick and Easy Suzanne Sommers book.

Oh my GOSH!!! It is so wonderful! So satisfying and spicy. You will love it.
I setve it with zucchini sticks I have sauteed in butter. The whole family
wants to eat Mommy's "diet food!"
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prariemom Posted - 10 July 2007 11:34      

This recipe is in the Quick and Easy Suzanne Sommers book.

Oh my GOSH!!! It is so wonderful! So satisfying and spicy. You will love it.
I setve it with zucchini sticks I have sauteed in butter. The whole family
wants to eat Mommy's "diet food!"
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mamabj Posted - 14 July 2007 14:28      

1 head cauliflower - grated or steamed and riced
1/2 to 1 sweet onion, chopped (depending on preference)
4 Tablespoons butter
2 cups grated cheddar cheese
1 cups heavy cream or table cream
2 oz cream cheese for thickening
2 eggs
1/2 - 1 lb crumbled crisp bacon
sea salt (to taste)
pepper (to taste)

Steam cauliflower and rice after cooled or if you grate it you do not have to
cook first.
Saute onion in butter.
Layer cauliflower, diced onion, crumbled bacon in baking dish, salt and
pepper.
Repeat layers.

Mix cream, eggs and cream cheese in a bowl. Add 1 c cheddar cheese. Pour
over layers. Top w/remaining 1 c cheddar cheese, cover and bake at 350 for
35 minutes. Remove cover and bake 10 more minutes to brown cheese on
top. Can also be cooked in slow cooker so you don't heat up the house in the
summer.

I use turkey bacon and it works fine.

This along w/a salad is a great meal. Easy. Good as leftovers.

I hope someone enjoys it.

mamabj
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mamabj Posted - 14 July 2007 14:28      

1 head cauliflower - grated or steamed and riced
1/2 to 1 sweet onion, chopped (depending on preference)
4 Tablespoons butter
2 cups grated cheddar cheese
1 cups heavy cream or table cream
2 oz cream cheese for thickening
2 eggs
1/2 - 1 lb crumbled crisp bacon
sea salt (to taste)
pepper (to taste)

Steam cauliflower and rice after cooled or if you grate it you do not have to
cook first.
Saute onion in butter.
Layer cauliflower, diced onion, crumbled bacon in baking dish, salt and
pepper.
Repeat layers.

Mix cream, eggs and cream cheese in a bowl. Add 1 c cheddar cheese. Pour
over layers. Top w/remaining 1 c cheddar cheese, cover and bake at 350 for
35 minutes. Remove cover and bake 10 more minutes to brown cheese on
top. Can also be cooked in slow cooker so you don't heat up the house in the
summer.

I use turkey bacon and it works fine.

This along w/a salad is a great meal. Easy. Good as leftovers.

I hope someone enjoys it.

mamabj
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socalsweetpea Posted - 31 January 2007 22:25      

This is kind of a SS'd version of wienerschnitzel. I actually made it
trying to duplicate Japanese tonkatsu. I need Marie 172's help to come
up with a legal tonkatsu sauce ;D

Dip your pork chops (I use the boneless ones from Costco) in beaten
egg and then roll in Parmesan cheese (from the green can). Deep fry
them in 1-2" of oil. I learned from Paula Deen to do this in a small
dutch oven. When they are golden brown on both sides they are done
cooking. Drain on paper towels and let rest. Make a quick sauce by
melting 2-3 T. butter in a pan. Add the juice of one lemon and a splash
of white wine if you like. Salt and pepper to taste. Drizzle the lemon
sauce on top of the pork chops before serving.

I served this with DebB's cauliflower popcorn and a green salad. My
men LOVED it! 

153/144.2/130

~Motto for my entire life in 2007: "Just Do It"~
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socalsweetpea Posted - 31 January 2007 22:25      

This is kind of a SS'd version of wienerschnitzel. I actually made it
trying to duplicate Japanese tonkatsu. I need Marie 172's help to come
up with a legal tonkatsu sauce ;D

Dip your pork chops (I use the boneless ones from Costco) in beaten
egg and then roll in Parmesan cheese (from the green can). Deep fry
them in 1-2" of oil. I learned from Paula Deen to do this in a small
dutch oven. When they are golden brown on both sides they are done
cooking. Drain on paper towels and let rest. Make a quick sauce by
melting 2-3 T. butter in a pan. Add the juice of one lemon and a splash
of white wine if you like. Salt and pepper to taste. Drizzle the lemon
sauce on top of the pork chops before serving.

I served this with DebB's cauliflower popcorn and a green salad. My
men LOVED it! 

153/144.2/130

~Motto for my entire life in 2007: "Just Do It"~
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mulligan1201 Posted - 9 September 2006 6:52      

I just found this recipe on the net and it looks easy and good. I have
splenda brown sugar and wonder if it will bake up the same. I used it
for spaghetti squash with butter last night and it was good. Let me know
what you guys think. Here is the recipe.

6 pork chops
6 Tbs. brown sugar
6 Tbs. butter
1 Tbs. soy sauce

Top each pork chop with a Tbs. brown sugar, then a Tbs. butter.
Sprinkle all with soy sauce. Cover, place in a 350 degree oven. Bake for
45 minutes, uncover and brown for an additional 15.

I love recipes with few ingedients sometimes, so I think I might give this
a shot tonight. I will let you know....if anyone else makes this..please let
me know as well.

Thanks,
Erika

Edited by - mulligan1201 on 9/9/2006 6:55:06 AM
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mulligan1201 Posted - 9 September 2006 6:52      

I just found this recipe on the net and it looks easy and good. I have
splenda brown sugar and wonder if it will bake up the same. I used it
for spaghetti squash with butter last night and it was good. Let me know
what you guys think. Here is the recipe.

6 pork chops
6 Tbs. brown sugar
6 Tbs. butter
1 Tbs. soy sauce

Top each pork chop with a Tbs. brown sugar, then a Tbs. butter.
Sprinkle all with soy sauce. Cover, place in a 350 degree oven. Bake for
45 minutes, uncover and brown for an additional 15.

I love recipes with few ingedients sometimes, so I think I might give this
a shot tonight. I will let you know....if anyone else makes this..please let
me know as well.

Thanks,
Erika

Edited by - mulligan1201 on 9/9/2006 6:55:06 AM
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JulieJafar Posted - 4 June 2007 11:49      

I got some ground pork on sale and would love to hear how you use yours.
I like mine with hot peppers and cumin made into burgers. What other
yummy recipes are there? I need to use the meat up quickly since it was
reduced.

Thanks
Julie

AR Julie
http://www.suzanne24.com/arjulie
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I got some ground pork on sale and would love to hear how you use yours.
I like mine with hot peppers and cumin made into burgers. What other
yummy recipes are there? I need to use the meat up quickly since it was
reduced.

Thanks
Julie

AR Julie
http://www.suzanne24.com/arjulie
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In my SS slow cooker, I put a chunk of pork loin that was 1/5-2 pounds.
I dumped 2 cans of undrained saurkraut over the meat and set it on low
to cook all day.

In my smallest crockpot ( I have 4), I poured one can of caffiene free diet
coke, one cup of SF ketchup, a splash of liquid smoke and a squirt of SF
honey. I mixed this all up and cooked with the lid on for 2 hours. I took
the lid off and it is now reducing.

You can either mix the sauce in with the pork and kraut after it reduces or
you can serve the pork and kraut and drizzle the sauce over it. YUM!

Jenn
Gastric bypass 10/24/05
265/150.2/145

Some people are like slinkys, not good for much, but it sure puts a smile
on your face when you see one tumble down the steps.
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erjen_lower Posted - 31 August 2006 12:16      

In my SS slow cooker, I put a chunk of pork loin that was 1/5-2 pounds.
I dumped 2 cans of undrained saurkraut over the meat and set it on low
to cook all day.

In my smallest crockpot ( I have 4), I poured one can of caffiene free diet
coke, one cup of SF ketchup, a splash of liquid smoke and a squirt of SF
honey. I mixed this all up and cooked with the lid on for 2 hours. I took
the lid off and it is now reducing.

You can either mix the sauce in with the pork and kraut after it reduces or
you can serve the pork and kraut and drizzle the sauce over it. YUM!

Jenn
Gastric bypass 10/24/05
265/150.2/145

Some people are like slinkys, not good for much, but it sure puts a smile
on your face when you see one tumble down the steps.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=52880')
javascript:openWindow('profile.asp?mode=display&id=3811')
javascript:openWindow('close.asp?topic_id=52880&topic_title=BBQ+Pork+Loin+with+saurkraut&forum_id=88')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Topic_Title=Perfect+Pork+Loin+Roast&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29&M=False[9/8/14, 3:55:09 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Pig Out On Pork (Pork Entrees) |
Thread:Perfect Pork Loin Roast

Send Topic To a Friend

Author Posting
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I was reading another post where someone asked for more recipes for pork
tenderloin. This is actually a recipe for a whole pork loin (the tenderloin is too
narrow for this to work, but the loin is perfect). The instructions may seem a
little complicated, but it really is delicious!

Perfect Pork Loin Roast
1 "butterflied" pork loin roast (instructions to follow)
1/2 lb bacon
1 onion, coarsley chopped
1 lb fresh mushrooms, sliced
several whole garlic cloves
olive oil, salt and pepper, as needed
butcher's string, skewers or toothpicks

Lay the loin roast on the counter and hold a long, sharp knife parallel to the
cutting board. Starting at the bottom of the roast, about 1/2 inch above the
cutting board, make a lengthwise cut in the roast. "Unfold" the top of the
roast (picture unrolling a roll of paper towels that's laying on its side).
Continue cutting and unrolling the roast until you end up with a flat slab of
meat that's about 1/2 inch thick. Set aside.

Quickly sautee the mushrooms, onions, and garlic in some olive oil until they
are about half-way cooked. Rub the inside of the pork roast with olive oil,
season with salt and pepper, and spread the mushroom mixture evenly over
the top.

Now gently roll the roast up, keeping the veggies tucked inside. Secure the
roast with butcher's string (too complicated for me, I find that toothpicks
work just as well), rub the outside of the roast with more olive oil, salt and
pepper, and cover the whole thing with slices of raw bacon.

You can now roast the loin in a 350 degree oven, or slow-cook it on the BBQ
over indirect heat (this is what we usually do). Either way, use a meat
thermometer to tell you when it's done.

I made this for Christmas dinner (on the BBQ...I live in CA!) and it was a big
hit. I usually serve it with Super Cheesy Broccoli (see recipe in side dish
section) and a salad. Yummy!
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lindyloo Posted - 17 March 2007 19:8      

I was reading another post where someone asked for more recipes for pork
tenderloin. This is actually a recipe for a whole pork loin (the tenderloin is too
narrow for this to work, but the loin is perfect). The instructions may seem a
little complicated, but it really is delicious!

Perfect Pork Loin Roast
1 "butterflied" pork loin roast (instructions to follow)
1/2 lb bacon
1 onion, coarsley chopped
1 lb fresh mushrooms, sliced
several whole garlic cloves
olive oil, salt and pepper, as needed
butcher's string, skewers or toothpicks

Lay the loin roast on the counter and hold a long, sharp knife parallel to the
cutting board. Starting at the bottom of the roast, about 1/2 inch above the
cutting board, make a lengthwise cut in the roast. "Unfold" the top of the
roast (picture unrolling a roll of paper towels that's laying on its side).
Continue cutting and unrolling the roast until you end up with a flat slab of
meat that's about 1/2 inch thick. Set aside.

Quickly sautee the mushrooms, onions, and garlic in some olive oil until they
are about half-way cooked. Rub the inside of the pork roast with olive oil,
season with salt and pepper, and spread the mushroom mixture evenly over
the top.

Now gently roll the roast up, keeping the veggies tucked inside. Secure the
roast with butcher's string (too complicated for me, I find that toothpicks
work just as well), rub the outside of the roast with more olive oil, salt and
pepper, and cover the whole thing with slices of raw bacon.

You can now roast the loin in a 350 degree oven, or slow-cook it on the BBQ
over indirect heat (this is what we usually do). Either way, use a meat
thermometer to tell you when it's done.

I made this for Christmas dinner (on the BBQ...I live in CA!) and it was a big
hit. I usually serve it with Super Cheesy Broccoli (see recipe in side dish
section) and a salad. Yummy!
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tinselbaby Posted - 9 March 2006 10:11      

I adapted this from a recipe I saw on the Food Network. I used leftover
marinated pork, you can use shredded beef, or marinate chicken. I
marinated in teriyaki and cut up the leftover pork into thin strips. Put
approx 2-3 tsps on oil into a pan and when hot, add 1 package of coleslaw
mix (cabbage and carrots. After 2 minutes or so, give it a stir. Add the
meat and let heat through, stirring occasionally. This only takes about 5-6
minutes. Then I just shook in some soy sauce and teriyaki to taste. Let
heat, remove from heat and wrap this mixture in lettuce leaves - VOILA -
ASIAN WRAPS!!! These were absolutely knee walking delicious. I'm going to
make them with marinated chicken next. The best part is, you can make
this with leftover meat and no lie, in 15 minutes, you have dinner. I served
veggies with it. 
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tinselbaby Posted - 9 March 2006 10:11      

I adapted this from a recipe I saw on the Food Network. I used leftover
marinated pork, you can use shredded beef, or marinate chicken. I
marinated in teriyaki and cut up the leftover pork into thin strips. Put
approx 2-3 tsps on oil into a pan and when hot, add 1 package of coleslaw
mix (cabbage and carrots. After 2 minutes or so, give it a stir. Add the
meat and let heat through, stirring occasionally. This only takes about 5-6
minutes. Then I just shook in some soy sauce and teriyaki to taste. Let
heat, remove from heat and wrap this mixture in lettuce leaves - VOILA -
ASIAN WRAPS!!! These were absolutely knee walking delicious. I'm going to
make them with marinated chicken next. The best part is, you can make
this with leftover meat and no lie, in 15 minutes, you have dinner. I served
veggies with it. 
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mulligan1201 Posted - 20 September 2006 17:5      

There are two ways of cooking pork chops. Very fast so they stay juicy
or for a long time so they fall off the bone. My mom made these for me
all while growing up and it usually has apple sauce in it, but I omitted it
and added a few packets of splenda to give it just a little sweetness to
offset the saurkraut.

Don't let the Saurkraut scare you off of this recipe if you think you are
not a fan....after cooking so long....it becomes sweet and
delicious.....you can even push it to the side if you do not like it....but
you have to make this.

4 pork chops (bone in)
1 medium onion 
1 16 oz bag saurkraut
1 16 oz beer
splenda 
salt and peppar

Season and Brown Pork chops, sautee onion, squeeze the juice out of
the saurkraut and add. Pour beer over it and a little water. Cover and
simmer for about an hour and a half or so. Add more water as needed.

I use an electric skillet for this. My mom always did so I do as well.
After awhile the liquid is gone and the saurkraut carmelizes a little. I
cook it longer sometimes......just depends. The meat falls totally off the
bone and you won't believe how awesome this is. Serves 2.

Enjoy

Erika

Edited by - mulligan1201 on 9/20/2006 5:07:24 PM

Edited by - mulligan1201 on 9/20/2006 5:11:17 PM

Edited by - mulligan1201 on 9/21/2006 4:07:11 AM
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mulligan1201 Posted - 20 September 2006 17:5      

There are two ways of cooking pork chops. Very fast so they stay juicy
or for a long time so they fall off the bone. My mom made these for me
all while growing up and it usually has apple sauce in it, but I omitted it
and added a few packets of splenda to give it just a little sweetness to
offset the saurkraut.

Don't let the Saurkraut scare you off of this recipe if you think you are
not a fan....after cooking so long....it becomes sweet and
delicious.....you can even push it to the side if you do not like it....but
you have to make this.

4 pork chops (bone in)
1 medium onion 
1 16 oz bag saurkraut
1 16 oz beer
splenda 
salt and peppar

Season and Brown Pork chops, sautee onion, squeeze the juice out of
the saurkraut and add. Pour beer over it and a little water. Cover and
simmer for about an hour and a half or so. Add more water as needed.

I use an electric skillet for this. My mom always did so I do as well.
After awhile the liquid is gone and the saurkraut carmelizes a little. I
cook it longer sometimes......just depends. The meat falls totally off the
bone and you won't believe how awesome this is. Serves 2.

Enjoy

Erika

Edited by - mulligan1201 on 9/20/2006 5:07:24 PM

Edited by - mulligan1201 on 9/20/2006 5:11:17 PM

Edited by - mulligan1201 on 9/21/2006 4:07:11 AM
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Luv2shop Posted - 14 February 2007 22:5      

I put one of those tenderloins in the crockpot this morning. I rubbed with
EVOO, Memphis salt rub and a little worcestershire. I put that in the
crockpot and added just a little water. Wow, it turned out so tender and
juicy. I had mine with sugar free BB cue sauce like pulled pork. Hubby likes
the taste of the pork by itself with just the seasonings... Anybody else have
any other ways to prepare the tenderloin?
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Luv2shop Posted - 14 February 2007 22:5      

I put one of those tenderloins in the crockpot this morning. I rubbed with
EVOO, Memphis salt rub and a little worcestershire. I put that in the
crockpot and added just a little water. Wow, it turned out so tender and
juicy. I had mine with sugar free BB cue sauce like pulled pork. Hubby likes
the taste of the pork by itself with just the seasonings... Anybody else have
any other ways to prepare the tenderloin?
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Linda's Somersized Lasagna

1 16 oz. container full fat Ricotta cheese
1 lb. Mozarella cheese
1 lb. Asiago cheese
1 pound italian sausage
2 Medium Zuchinnis (peeled)
2 Large Portobello mushrooms
1 medium onion (chopped)
3 cloves of garlic (minced)
1 bag of fresh spinach
1 32 oz. jar of legal spagetti sauce
Fresh basil
Olive oil
Salt, pepper and garlic salt to taste

Brown sausage and onion, add minced garlic, add seasonings, drain
Add spagetti sauce and simmer
Sliced peeled zuchinni into thin strips (they should look like thin bacon slices)
Slice Portobello mushroom the same way

Begin layering ingredients in oiled 9x13 glass dish/cake pan in the following
order:

Bottom layer: Zuchinni slices (use 1/2 of them, just enough to cover bottom
in one layer)
On top of zuchinni slices layer 1/2 sausage/sauce mixture
Next, layer all the mozzarella cheese
Next, layer with spinach leaves (use 1/2 or an entire bag depending on how
deep your pan is)
Next, layer entire container of Ricotta cheese and spread evenly over spinach
Next, layer Portobello mushroom slices and more zuchinni if you need more to
complete this veggie layer
Next, the rest of the meat sauce
Next, mince fresh basil over all
Next, layer on all Asiago cheese

Bake at 350 for 35-40 minutes. Let stand 10 minutes to set-up before cutting.

Will be slightly runny the first day, but the second day it slices nice and firm
as 
the veggies soak up their own juices again.

Enjoy!

Linda
185/160/145
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"Discipline is the guardrail that keeps you on the path of self esteem." 
-Kent Nelson

Edited by - Freed.1 on 11/11/2005 10:03:39 AM
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Linda's Somersized Lasagna

1 16 oz. container full fat Ricotta cheese
1 lb. Mozarella cheese
1 lb. Asiago cheese
1 pound italian sausage
2 Medium Zuchinnis (peeled)
2 Large Portobello mushrooms
1 medium onion (chopped)
3 cloves of garlic (minced)
1 bag of fresh spinach
1 32 oz. jar of legal spagetti sauce
Fresh basil
Olive oil
Salt, pepper and garlic salt to taste

Brown sausage and onion, add minced garlic, add seasonings, drain
Add spagetti sauce and simmer
Sliced peeled zuchinni into thin strips (they should look like thin bacon slices)
Slice Portobello mushroom the same way

Begin layering ingredients in oiled 9x13 glass dish/cake pan in the following
order:

Bottom layer: Zuchinni slices (use 1/2 of them, just enough to cover bottom
in one layer)
On top of zuchinni slices layer 1/2 sausage/sauce mixture
Next, layer all the mozzarella cheese
Next, layer with spinach leaves (use 1/2 or an entire bag depending on how
deep your pan is)
Next, layer entire container of Ricotta cheese and spread evenly over spinach
Next, layer Portobello mushroom slices and more zuchinni if you need more to
complete this veggie layer
Next, the rest of the meat sauce
Next, mince fresh basil over all
Next, layer on all Asiago cheese

Bake at 350 for 35-40 minutes. Let stand 10 minutes to set-up before cutting.

Will be slightly runny the first day, but the second day it slices nice and firm
as 
the veggies soak up their own juices again.

Enjoy!

Linda
185/160/145
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"Discipline is the guardrail that keeps you on the path of self esteem." 
-Kent Nelson

Edited by - Freed.1 on 11/11/2005 10:03:39 AM
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This is a recipe I found a while back, and we use it a lot. I can't get good
sausage at all here, and when we didn't eat pork for a while, I would even
make this with hamburger. This way, you know what is going into your
sausage, especially if you grind the meat yourself!

Hoemmade Italian Sausage

1lb lean pork
1/2lb fat pork
3/4t salt
1t fennel seed
1 small clove garlic
1/4t black pepper
1/2t chili powder

Grind the porks (I just buy 2lbs already ground pork, which is pretty fatty
already); crush the spices, or whirl in a blender jar. Combine meat and
spices.

Now, you could put this in casings, and make links, but I never do. It tastes
better if you leave the meat for a day in the fridge first to blend the flavors,
but it is also okay if you use it right away.

I one time accidentally dumped a lot of the chili powder into it, and it tasted
great! It wasn't spicy, just flavorful, so since then, I tend to add extra
spices.
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This is a recipe I found a while back, and we use it a lot. I can't get good
sausage at all here, and when we didn't eat pork for a while, I would even
make this with hamburger. This way, you know what is going into your
sausage, especially if you grind the meat yourself!

Hoemmade Italian Sausage

1lb lean pork
1/2lb fat pork
3/4t salt
1t fennel seed
1 small clove garlic
1/4t black pepper
1/2t chili powder

Grind the porks (I just buy 2lbs already ground pork, which is pretty fatty
already); crush the spices, or whirl in a blender jar. Combine meat and
spices.

Now, you could put this in casings, and make links, but I never do. It tastes
better if you leave the meat for a day in the fridge first to blend the flavors,
but it is also okay if you use it right away.

I one time accidentally dumped a lot of the chili powder into it, and it tasted
great! It wasn't spicy, just flavorful, so since then, I tend to add extra
spices.
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Homemade Chorizo

Yield: 4 servings

1 Lb. Ground Pork Butt 
1 tsp. coarse Salt 
1 tsp. freshly ground Black Pepper 
2 Tblsp. Ancho Chile Powder 
4 cloves Garlic, minced 
½ bunch fresh Oregano chopped 
1 tsp. ground Coriander 
1 Tblsp. ground Cumin 
2 Tblsp. Vinegar

In a mediumsize bowl, mix the pork, salt, pepper, chile powder, garlic,
oregano, coriander, cumin and vinegar thoroughly.

Refrigerate, in an airtight container, overnight. This allows the flavors to meld.

The chorizo may also be frozen. 
Yield: 1 pound Chorizo 
from the TOO HOT TAMALES SHOW

** I have not personally tried this yet, it's one of those recipes I keep
meaning to try! LOL
Please feel free to post your reviews! Ö

Edited by - Kisa 1 on 1/24/2007 12:29:38 PM
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Kisa 1 Posted - 24 January 2007 12:28      

Homemade Chorizo

Yield: 4 servings

1 Lb. Ground Pork Butt 
1 tsp. coarse Salt 
1 tsp. freshly ground Black Pepper 
2 Tblsp. Ancho Chile Powder 
4 cloves Garlic, minced 
½ bunch fresh Oregano chopped 
1 tsp. ground Coriander 
1 Tblsp. ground Cumin 
2 Tblsp. Vinegar

In a mediumsize bowl, mix the pork, salt, pepper, chile powder, garlic,
oregano, coriander, cumin and vinegar thoroughly.

Refrigerate, in an airtight container, overnight. This allows the flavors to meld.

The chorizo may also be frozen. 
Yield: 1 pound Chorizo 
from the TOO HOT TAMALES SHOW

** I have not personally tried this yet, it's one of those recipes I keep
meaning to try! LOL
Please feel free to post your reviews! Ö

Edited by - Kisa 1 on 1/24/2007 12:29:38 PM
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I have made this before and it is so good for a cold wintry day.

Core 1 large head of cabbage (just put a hole in center)
Brown 1 lb bacon, sliced in bite sized pieces.
Put cabbage in slow cooker, hole side up. Fill with bacon, sprinkle a little of
the bacon grease over it. Top with 3/4 c Suzanne's BBQ Sauce or her new
BBQ simmer sauce and cook on low in slow cooker.

To serve, slice cabbage in wedges and serve with salad.

Cold winter comfort food! I hope ou enjoy it.

mamabj
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mamabj Posted - 5 December 2006 13:44      

I have made this before and it is so good for a cold wintry day.

Core 1 large head of cabbage (just put a hole in center)
Brown 1 lb bacon, sliced in bite sized pieces.
Put cabbage in slow cooker, hole side up. Fill with bacon, sprinkle a little of
the bacon grease over it. Top with 3/4 c Suzanne's BBQ Sauce or her new
BBQ simmer sauce and cook on low in slow cooker.

To serve, slice cabbage in wedges and serve with salad.

Cold winter comfort food! I hope ou enjoy it.

mamabj
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One of my favorite recipes is Pork Chops w/ Mushroom Sauce poured over a
big bed of white rice! Oh man... well, here is my Somersize version - and it's
every bit as good!!

Pork Chops in Mushroom Sauce served over Riced Cauliflower
6 Pork Chops
taste Garlic Salt
3 T. Olive Oil

Sauce:
3-4 Beef Bouillon Cubes
½ C. Water
1 Eggs, beaten
2 C. Heavy Whipping Cream
1 T. Worcestershire Sauce
1 t. Soy Sauce
2 C. Chopped Mushrooms
Taste Salt & Pepper

Fresh Spinach Leaves (optional)

Lightly sprinkle each chop with garlic salt. Brown pork chops in heavy skillet
over medium heat. Dissolve the bouillon in the water. In a mixing bowl beat
eggs; add cream, Worcestershire and soy sauce. When bouillon is dissolved
mix into sauce. Add mushrooms and salt and pepper to taste. Pour mixture
over simmering chops. Cover and let cook until pork is tender (about 30 –
45 minutes).

To add spinach: Add to top of pan half way through cooking. The steam
from the meat and sauce will wilt the spinach. When serving, integrate the
spinach throughout the sauce.

Riced Cauliflower:
Use either fresh or frozen. Cook until JUST fork tender, Drain well, Mash
with a fork to get a "rice" consistency. You can add a pat or two of butter to
this and eat it alone or as a side dish. Really tasty!

Lovin' Jesus and Lovin' Life!
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IWedRich Posted - 11 September 2006 18:16      

One of my favorite recipes is Pork Chops w/ Mushroom Sauce poured over a
big bed of white rice! Oh man... well, here is my Somersize version - and it's
every bit as good!!

Pork Chops in Mushroom Sauce served over Riced Cauliflower
6 Pork Chops
taste Garlic Salt
3 T. Olive Oil

Sauce:
3-4 Beef Bouillon Cubes
½ C. Water
1 Eggs, beaten
2 C. Heavy Whipping Cream
1 T. Worcestershire Sauce
1 t. Soy Sauce
2 C. Chopped Mushrooms
Taste Salt & Pepper

Fresh Spinach Leaves (optional)

Lightly sprinkle each chop with garlic salt. Brown pork chops in heavy skillet
over medium heat. Dissolve the bouillon in the water. In a mixing bowl beat
eggs; add cream, Worcestershire and soy sauce. When bouillon is dissolved
mix into sauce. Add mushrooms and salt and pepper to taste. Pour mixture
over simmering chops. Cover and let cook until pork is tender (about 30 –
45 minutes).

To add spinach: Add to top of pan half way through cooking. The steam
from the meat and sauce will wilt the spinach. When serving, integrate the
spinach throughout the sauce.

Riced Cauliflower:
Use either fresh or frozen. Cook until JUST fork tender, Drain well, Mash
with a fork to get a "rice" consistency. You can add a pat or two of butter to
this and eat it alone or as a side dish. Really tasty!

Lovin' Jesus and Lovin' Life!
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I have some really thick pork chops and want to try something different than
I usually do for dinner. I was thinking about braising them in red wine but I
don't know if that will work, nor do I really have any idea how to braise. Can
anyone help me? Thanks!
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I have some really thick pork chops and want to try something different than
I usually do for dinner. I was thinking about braising them in red wine but I
don't know if that will work, nor do I really have any idea how to braise. Can
anyone help me? Thanks!
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I love this so much; I grew my own turnips this summer!

“Turn it Up” scalloped potatoes and ham 
Makes 1 – 2 servings
1 small to med turnip thinly sliced 
1/2 cup of cubed ham
1 Tb spoon sour cream
1/4 –1/2 cup of cheddar cheese
1 tsp of dried chives
Salt and pepper to taste

Mix well bake in a buttered baking dish at 350 covered until bubbly,
then remove cover and bake until slightly brown.
Tips: buy turnips that are small, they are not as bitter.Make sure they
are firm, soft ones indicate they are not as fresh.
I make these in ramekin dishes and freeze for individual servings.

You will never know it’s not potatoes. Enjoy!
Happy SS
Shelly
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Scrapbooker46 Posted - 24 October 2003 9:57      

I love this so much; I grew my own turnips this summer!

“Turn it Up” scalloped potatoes and ham 
Makes 1 – 2 servings
1 small to med turnip thinly sliced 
1/2 cup of cubed ham
1 Tb spoon sour cream
1/4 –1/2 cup of cheddar cheese
1 tsp of dried chives
Salt and pepper to taste

Mix well bake in a buttered baking dish at 350 covered until bubbly,
then remove cover and bake until slightly brown.
Tips: buy turnips that are small, they are not as bitter.Make sure they
are firm, soft ones indicate they are not as fresh.
I make these in ramekin dishes and freeze for individual servings.

You will never know it’s not potatoes. Enjoy!
Happy SS
Shelly
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My sister made this with collard greens. It was so nummy.

4 servings

1 lbs kale or collard greens
1/4 c olive oil
2 large peeled garlic cloves (I use more)
4 thick pork chops
2 t fennel 
11 c hot water
1 small can tomato paste

Soak kale and rinse it vigorously. (If using collards remove stems.) Simmer
for 20 mins with salt in large pot. Just use enough water to steam real well.
Not to cover greens completely.

While greens are cooking, heat oil in large fry pan. Add garlic and cook for 2
mins over low heat, careful not to burn garlic. Add pork chops and saute for
5 mins on each side. Season to taste with salt, pepper and fennel seed.

Dissolve tomato paste in hot water from greens and add. Cover and cook for
30 minutes.

Add tomato sauce to greens. Cover and cook for another 10 minutes.

Serve over riced cauliflower.

I hope you enjoy this.

mamabj
250/189
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My sister made this with collard greens. It was so nummy.

4 servings

1 lbs kale or collard greens
1/4 c olive oil
2 large peeled garlic cloves (I use more)
4 thick pork chops
2 t fennel 
11 c hot water
1 small can tomato paste

Soak kale and rinse it vigorously. (If using collards remove stems.) Simmer
for 20 mins with salt in large pot. Just use enough water to steam real well.
Not to cover greens completely.

While greens are cooking, heat oil in large fry pan. Add garlic and cook for 2
mins over low heat, careful not to burn garlic. Add pork chops and saute for
5 mins on each side. Season to taste with salt, pepper and fennel seed.

Dissolve tomato paste in hot water from greens and add. Cover and cook for
30 minutes.

Add tomato sauce to greens. Cover and cook for another 10 minutes.

Serve over riced cauliflower.

I hope you enjoy this.

mamabj
250/189
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Chalupa
You will notice my recipe has beans - NOT SS'd with the beans, of course!
Take them out! Serve them to someone else in your family. Or, it can
possibly be made with everything but the beans. This is a delicious recipe
for your slow cooker!

3 lb. pork roast*
1 lb. dry pinto beans**
2 garlic cloves, minced
1 Tbsp. ground cumin
1 Tbsp. dried oregano
2 Tbsp. chili powder
1 Tbsp. salt
4-oz. can chopped green chilis
water

1. Cover beans** w/water and soak overnight in slow cooker.
2. In the morning, remove beans (reserve saking water), and put roast in
bottom of cooker. Add remaining ingredients (including the beans and
their soaking water), and more water if needed, to cover all ingredients.
3. Cook on High 1 hr, and, then, on Low 6 hrs. Remove meat and shred
with two forks. Return meat to slow cooker.
4. Cook on High 1 more hr.
5. Serve over bed of lettuce. Top with grated cheese and chopped onions
and tomatoes. Sour cream is a great topping, also.

* I often use a much larger roast, because I want leftovers in our house! :
) This does work w/larger roast (i.e. 5 or 6 lbs.); you just have to beware
of it overflowing. Also, you'll need to adjust cooking time (add add'l
minutes on HIGH). Cut down on beans.

** BEANS -- I make this dish w/beans (for my DH and DSx2). I don't eat
the beans. You can do things like scoop the beans out of the cooker as
you are shredding the meat. This is delicious! I've delivered this yummy
meal to others also. It's a hit.

ENJOY!!!
: ()

Edited by - daisyjane43 on 3/10/2006 8:48:33 PM

Edited by - daisyjane43 on 9/24/2006 10:19:43 PM
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Chalupa
You will notice my recipe has beans - NOT SS'd with the beans, of course!
Take them out! Serve them to someone else in your family. Or, it can
possibly be made with everything but the beans. This is a delicious recipe
for your slow cooker!

3 lb. pork roast*
1 lb. dry pinto beans**
2 garlic cloves, minced
1 Tbsp. ground cumin
1 Tbsp. dried oregano
2 Tbsp. chili powder
1 Tbsp. salt
4-oz. can chopped green chilis
water

1. Cover beans** w/water and soak overnight in slow cooker.
2. In the morning, remove beans (reserve saking water), and put roast in
bottom of cooker. Add remaining ingredients (including the beans and
their soaking water), and more water if needed, to cover all ingredients.
3. Cook on High 1 hr, and, then, on Low 6 hrs. Remove meat and shred
with two forks. Return meat to slow cooker.
4. Cook on High 1 more hr.
5. Serve over bed of lettuce. Top with grated cheese and chopped onions
and tomatoes. Sour cream is a great topping, also.

* I often use a much larger roast, because I want leftovers in our house! :
) This does work w/larger roast (i.e. 5 or 6 lbs.); you just have to beware
of it overflowing. Also, you'll need to adjust cooking time (add add'l
minutes on HIGH). Cut down on beans.

** BEANS -- I make this dish w/beans (for my DH and DSx2). I don't eat
the beans. You can do things like scoop the beans out of the cooker as
you are shredding the meat. This is delicious! I've delivered this yummy
meal to others also. It's a hit.

ENJOY!!!
: ()

Edited by - daisyjane43 on 3/10/2006 8:48:33 PM

Edited by - daisyjane43 on 9/24/2006 10:19:43 PM
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Hi all! In one of these threads I saw a recipe for a Ham and Brocolli bake,
but for some reason can't seem to locate it again, argh. I know it had ham,
brocolli, cream and cheddar cheese in it. Ring a bell with anyone

Tried before, now back and need all the help I can get!!!!!
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beacher39 Posted - 29 August 2006 4:53      

Hi all! In one of these threads I saw a recipe for a Ham and Brocolli bake,
but for some reason can't seem to locate it again, argh. I know it had ham,
brocolli, cream and cheddar cheese in it. Ring a bell with anyone

Tried before, now back and need all the help I can get!!!!!
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4 teaspoons sage
1 1/2 teaspoons rosemary 
1 teaspoon salt (sea salt)
1/2 teaspoon black pepper

Mix together and rub all over a 2 lb pork shoulder roast (I use a pork
tenderloin roast)
Bake at 350 degrees in a covered dutch oven for 1 1/2 hours till brown.

After this time, add:
1 cup heavy whipping cream
6 cloves of minced garlic (or to taste)
(just pour this around the roast)

Cover and return to the oven for an additional 45 minutes.

Remove from oven and transfer the roast to a serving platter. Add another
1/2 to 1 cup of cream to pan and put over medium heat on the stove top to
reduce and thicken the sauce. Then slice your roast and serve with the sauce.

I find the meat comes out so tender and the sauce really has alot of flavor. I
usually make mashed cauliflower to serve with this dish, and then you have a
sauce for that also. I don't measure the spices for the rub, usually just eye
ball it.
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4 teaspoons sage
1 1/2 teaspoons rosemary 
1 teaspoon salt (sea salt)
1/2 teaspoon black pepper

Mix together and rub all over a 2 lb pork shoulder roast (I use a pork
tenderloin roast)
Bake at 350 degrees in a covered dutch oven for 1 1/2 hours till brown.

After this time, add:
1 cup heavy whipping cream
6 cloves of minced garlic (or to taste)
(just pour this around the roast)

Cover and return to the oven for an additional 45 minutes.

Remove from oven and transfer the roast to a serving platter. Add another
1/2 to 1 cup of cream to pan and put over medium heat on the stove top to
reduce and thicken the sauce. Then slice your roast and serve with the sauce.

I find the meat comes out so tender and the sauce really has alot of flavor. I
usually make mashed cauliflower to serve with this dish, and then you have a
sauce for that also. I don't measure the spices for the rub, usually just eye
ball it.
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I fixed this yesterday, & thought it was good! Adapted from Sugarfree
Quick & Easy.

New England Spare Ribs

4 pounds pork spare ribs
1/4 cup sf maple syrup
1/6 cup sf brown mustard (just eyeball half of a 1/3 cup measure)
1/6 cup cider vinegar

Place the ribs, meaty side up, on a rack in a shallow roasting pan.
Roast at 340 degrees for 50 minutes.
Meanwhile, mix the maple syrup, mustard, & vinegar together.
Baste the pork ribs after the first 50 minutes, & continue roasting for 40
minutes more. During the last 40 minutes, turn the ribs twice & baste with
the remaining sauce.

Gail's notes: I actually cooked this outside on my Weber grill. I used
indirect heat & a closed grill. I added some charcoal at the 60 minute point,
& maintained a temperature of about 325 degrees.

Grilled pork gets a smoky, bacon-like flavor that I really enjoy! And this
glaze added just the right touch of sweetness without being overpowering.

I hope you try this! Let me know if it works out for you, OK?

Gail

...minus 43 and counting...
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iwillrejoice Posted - 4 May 2006 7:56      

I fixed this yesterday, & thought it was good! Adapted from Sugarfree
Quick & Easy.

New England Spare Ribs

4 pounds pork spare ribs
1/4 cup sf maple syrup
1/6 cup sf brown mustard (just eyeball half of a 1/3 cup measure)
1/6 cup cider vinegar

Place the ribs, meaty side up, on a rack in a shallow roasting pan.
Roast at 340 degrees for 50 minutes.
Meanwhile, mix the maple syrup, mustard, & vinegar together.
Baste the pork ribs after the first 50 minutes, & continue roasting for 40
minutes more. During the last 40 minutes, turn the ribs twice & baste with
the remaining sauce.

Gail's notes: I actually cooked this outside on my Weber grill. I used
indirect heat & a closed grill. I added some charcoal at the 60 minute point,
& maintained a temperature of about 325 degrees.

Grilled pork gets a smoky, bacon-like flavor that I really enjoy! And this
glaze added just the right touch of sweetness without being overpowering.

I hope you try this! Let me know if it works out for you, OK?

Gail

...minus 43 and counting...
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I made this tonight and it is fabulous! I've made my NOTES at the bottom.

Pork With Sherry Vinegar Wolfgang Puck

4 (1 1/2-inch thick) center cut pork chops 
Salt and freshly ground black pepper 
1 tablespoon peanut oil {I used olive oil}
1 tablespoon unsalted butter, plus 1 tablespoon 
7 tablespoons sherry wine vinegar 
3 tablespoons sherry 
1 cup brown veal stock {I used beef stock} 
1 tablespoon barbecue sauce {legal, of course - I used Suzanne's - luv it!}
1 1/2 tablespoons Dijon mustard 
2 tablespoons peeled, seeded, and chopped tomatoes 
1 teaspoon minced chives {I left out - didn't have any}

Preheat the oven to 425 degrees F.

Pat the pork chops dry with paper towels and season on both sides with salt
and pepper. Place a heavy saute pan over high heat. When the pan is hot,
add the oil and 1 tablespoon butter to the pan and swirl to coat the pan
evenly. Add the pork chop to the pan and sear for 2 to 3 minutes on the first
side. The chops will turn golden brown as the natural sugars in the pork
caramelize and create a nice crust. Turn the chops and sear on the second
side for 1 minute. Transfer to the oven and cook to desired doneness. It
should take about 10 to 12 minutes in the oven for the pork to be just
cooked through and juicy.

Remove the pork from the oven and place the pork chops on a plate to rest
while you make the sauce. Loosely cover with foil. Remove the excess fat
from the pan and return the pan to the burner. Turn the heat to medium
high. Carefully deglaze the pan with the sherry vinegar and sherry and scrape
up the brown bits on the bottom of the pan with a wooden spoon. Add the
veal stock and barbecue sauce and bring to a boil. Reduce the heat to a
simmer and reduce until slightly thickened, about 4 minutes. Whisk in the
Dijon mustard and the remaining 1 tablespoon butter and whisk to combine.
Garnish with chopped tomatoes and minced chives. 
Serve the pork with the sauce

Kate's Notes: I ALWAYS marinate my pork chops for at least 24 hours in a
solution of 1/2 cup water and 1/4 cup soy sauce. This makes them SO
tender. I also ALWAYS use a cast-iron skillet to make my chops. I have
several very old ones from my Grandma -- wouldn't give them up for
anything!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"Better keep yourself clean & bright; you are the window through which you
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must see the world" George Bernard Shaw
MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/133/126
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I made this tonight and it is fabulous! I've made my NOTES at the bottom.

Pork With Sherry Vinegar Wolfgang Puck

4 (1 1/2-inch thick) center cut pork chops 
Salt and freshly ground black pepper 
1 tablespoon peanut oil {I used olive oil}
1 tablespoon unsalted butter, plus 1 tablespoon 
7 tablespoons sherry wine vinegar 
3 tablespoons sherry 
1 cup brown veal stock {I used beef stock} 
1 tablespoon barbecue sauce {legal, of course - I used Suzanne's - luv it!}
1 1/2 tablespoons Dijon mustard 
2 tablespoons peeled, seeded, and chopped tomatoes 
1 teaspoon minced chives {I left out - didn't have any}

Preheat the oven to 425 degrees F.

Pat the pork chops dry with paper towels and season on both sides with salt
and pepper. Place a heavy saute pan over high heat. When the pan is hot,
add the oil and 1 tablespoon butter to the pan and swirl to coat the pan
evenly. Add the pork chop to the pan and sear for 2 to 3 minutes on the first
side. The chops will turn golden brown as the natural sugars in the pork
caramelize and create a nice crust. Turn the chops and sear on the second
side for 1 minute. Transfer to the oven and cook to desired doneness. It
should take about 10 to 12 minutes in the oven for the pork to be just
cooked through and juicy.

Remove the pork from the oven and place the pork chops on a plate to rest
while you make the sauce. Loosely cover with foil. Remove the excess fat
from the pan and return the pan to the burner. Turn the heat to medium
high. Carefully deglaze the pan with the sherry vinegar and sherry and scrape
up the brown bits on the bottom of the pan with a wooden spoon. Add the
veal stock and barbecue sauce and bring to a boil. Reduce the heat to a
simmer and reduce until slightly thickened, about 4 minutes. Whisk in the
Dijon mustard and the remaining 1 tablespoon butter and whisk to combine.
Garnish with chopped tomatoes and minced chives. 
Serve the pork with the sauce

Kate's Notes: I ALWAYS marinate my pork chops for at least 24 hours in a
solution of 1/2 cup water and 1/4 cup soy sauce. This makes them SO
tender. I also ALWAYS use a cast-iron skillet to make my chops. I have
several very old ones from my Grandma -- wouldn't give them up for
anything!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"Better keep yourself clean & bright; you are the window through which you
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must see the world" George Bernard Shaw
MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/133/126
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This is the first recipe I've posted on here, so please be patient with my
lack of formatting, etc. This is an old family recipe I think my mother got
from the NY Times, slightly modified for SS'ing

4 Center cut loin pork chops
3 Tbls chopped onion
1 Cup tomato sauce
4 Mini dill pickles, chopped very fine
1/2 Cup sour cream
3 Tbls dry cooking sherry (optional, but yummy)
Salt and Pepper

Salt and pepper pork chops and brown on both sides over med-high
heat. Cover pan and reduce heat to med and cook until done (about 10 -
- 15 mins.) Remove pork chops and cover with aluminum foil. Put onion
in pan and brown. Add tomato sauce and sherry and simmer until
reduced to a nice saucey consistency and alcohol has burned off. Add
sour cream and pickles and heat to simmering. (Do NOT let it boil after
you have added sour cream) Return pork chops to pan to drown in sauce
and warm up thoroughly.

As weird as it sounds, it is delicious. When I was a kid, we would fight
over the sauce and my mother had to double or triple the recipe!! (of
course, we put it on potatoes in those days!) My husband still asks me
to double the "Polish" so he can have it in a bowl to the side as well as
on the chops. Give it a try!
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mamatomjay Posted - 8 October 2003 4:25      

This is the first recipe I've posted on here, so please be patient with my
lack of formatting, etc. This is an old family recipe I think my mother got
from the NY Times, slightly modified for SS'ing

4 Center cut loin pork chops
3 Tbls chopped onion
1 Cup tomato sauce
4 Mini dill pickles, chopped very fine
1/2 Cup sour cream
3 Tbls dry cooking sherry (optional, but yummy)
Salt and Pepper

Salt and pepper pork chops and brown on both sides over med-high
heat. Cover pan and reduce heat to med and cook until done (about 10 -
- 15 mins.) Remove pork chops and cover with aluminum foil. Put onion
in pan and brown. Add tomato sauce and sherry and simmer until
reduced to a nice saucey consistency and alcohol has burned off. Add
sour cream and pickles and heat to simmering. (Do NOT let it boil after
you have added sour cream) Return pork chops to pan to drown in sauce
and warm up thoroughly.

As weird as it sounds, it is delicious. When I was a kid, we would fight
over the sauce and my mother had to double or triple the recipe!! (of
course, we put it on potatoes in those days!) My husband still asks me
to double the "Polish" so he can have it in a bowl to the side as well as
on the chops. Give it a try!
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Hubby made these tonight and they were great!

Ingredients:

2 thick pork chops {about 1"}
1 t. dried rosemary 
1/2 t dried sage
1/2 [to 1] clove garlic, minced
Salt & pepper to taste
butter to brown chops
1/2 cup of chicken stock [or half stock and half water]
"splash" of white wine

Directions:
Mix spices and rub chops with mix.
Place chops in buttered skillet, which has been heated. Cook 2 minutes
each side to brown. Add stock, cover, simmer until all of the liquid has
evaporated. Remove cover and brown the chops, a few minutes each side.
Add wine, cook for 1 minute. Turn once, wine should be almost
evaporated.

There wasn't any gravy per se, but the chops were TENDER and MOIST!
{From NY Times cookbook}

Edited by - Debits2000 on 3/5/2006 9:01:29 AM
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Hubby made these tonight and they were great!

Ingredients:

2 thick pork chops {about 1"}
1 t. dried rosemary 
1/2 t dried sage
1/2 [to 1] clove garlic, minced
Salt & pepper to taste
butter to brown chops
1/2 cup of chicken stock [or half stock and half water]
"splash" of white wine

Directions:
Mix spices and rub chops with mix.
Place chops in buttered skillet, which has been heated. Cook 2 minutes
each side to brown. Add stock, cover, simmer until all of the liquid has
evaporated. Remove cover and brown the chops, a few minutes each side.
Add wine, cook for 1 minute. Turn once, wine should be almost
evaporated.

There wasn't any gravy per se, but the chops were TENDER and MOIST!
{From NY Times cookbook}

Edited by - Debits2000 on 3/5/2006 9:01:29 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=50875')
javascript:openWindow('profile.asp?mode=display&id=12606')
javascript:openWindow('close.asp?topic_id=50875&topic_title=Herbed+Pork+Chops&forum_id=88')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=Parmesan+Crusted+Pork+Tenderloin&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29&M=True[9/8/14, 3:58:18 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Pig Out On Pork (Pork Entrees) |
Thread:Parmesan Crusted Pork
Tenderloin

Send Topic To a Friend

Author Posting

pattimelt Posted - 10 August 2005 20:53      

Posted by popular demand...HUGS to you, Ishtar!!

Since my family and I are total cheese lovers....~8:>...

I bought a 1 to 2 lb. Pork Tenderloin Roast. Rub roast with extra virgin olive
oil and sprinkle parmesan cheese on top with a few cloves of minced garlic.

Broil for the first 10 minutes then cook for 30 minutes at 350 degrees. It
comes tender and juicy inside with crusted parmesan on the outside.

This is an easy dish to make for company and slices so easily for serving.

Total Yum City! Enjoy :o) Patti 

pattimelt...what I'm starting to do!
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pattimelt Posted - 10 August 2005 20:53      

Posted by popular demand...HUGS to you, Ishtar!!

Since my family and I are total cheese lovers....~8:>...

I bought a 1 to 2 lb. Pork Tenderloin Roast. Rub roast with extra virgin olive
oil and sprinkle parmesan cheese on top with a few cloves of minced garlic.

Broil for the first 10 minutes then cook for 30 minutes at 350 degrees. It
comes tender and juicy inside with crusted parmesan on the outside.

This is an easy dish to make for company and slices so easily for serving.

Total Yum City! Enjoy :o) Patti 

pattimelt...what I'm starting to do!
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I read on here a recipe about frying pork chops and when done, adding
cream and bleu cheese for a gravy. I make it all the time but it's not the
same because I can't remember what spices to use NOR can I remember if
I'm supposed to fry in butter or olive oil. Anybody have this recipe? It's
AWESOME...

Trudging along...started 06/09/03...lost 10 lbs
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I read on here a recipe about frying pork chops and when done, adding
cream and bleu cheese for a gravy. I make it all the time but it's not the
same because I can't remember what spices to use NOR can I remember if
I'm supposed to fry in butter or olive oil. Anybody have this recipe? It's
AWESOME...

Trudging along...started 06/09/03...lost 10 lbs
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I made these over the weekend. They were also great the next day as
leftovers.

I chopped up some fresh mushrooms, onion in a skillet until the onions were
starting to turn brown at the edges. I added some leftover browned sausage
& seasoned with a little poultry seasoning. After this mixture cooled a little, I
mixed in a scrambled egg.

I had some thick porkchops that I cut a small slit in & then moved the tip of
the knife around inside the chop to make a larger pocket, keeping the outside
slit about 1 inch. I then stuffed each chop (I had 6) & baked at 375° until
thermometer read 155°. Wow were these good! I made steamed cauliflower.
Next time, I will give myself enough time to make faux mashed potatoes.
Talk about a great Sunday dinner.
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I made these over the weekend. They were also great the next day as
leftovers.

I chopped up some fresh mushrooms, onion in a skillet until the onions were
starting to turn brown at the edges. I added some leftover browned sausage
& seasoned with a little poultry seasoning. After this mixture cooled a little, I
mixed in a scrambled egg.

I had some thick porkchops that I cut a small slit in & then moved the tip of
the knife around inside the chop to make a larger pocket, keeping the outside
slit about 1 inch. I then stuffed each chop (I had 6) & baked at 375° until
thermometer read 155°. Wow were these good! I made steamed cauliflower.
Next time, I will give myself enough time to make faux mashed potatoes.
Talk about a great Sunday dinner.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=50207')
javascript:openWindow('profile.asp?mode=display&id=15113')
javascript:openWindow('close.asp?topic_id=50207&topic_title=Stuffed+Pork+Chops&forum_id=88')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...moky+Mozzarella+Stuffed+Pork+Chops&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29&M=True[9/8/14, 3:58:49 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Pig Out On Pork (Pork Entrees) |
Thread:Smoky Mozzarella Stuffed Pork
Chops

Send Topic To a Friend

Author Posting
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Lev 1

The butcher was cutting chops, and it reminded me it had been a long time
since I enjoyed thick, stuffed pork chops. I experimented a little and came up
with this. I served it with Steamed Asparagus in Lemon Butter, and Sour
Cream Dill Sliced Cucumbers. Please let me know if you like it.

2 - 2" thick, center cut boneless pork chops
(ask the butcher to cut a pocket in them, or do it yourself)

Stuffing Mix:
1 rib celery, finely diced
2 button mushrooms, finely diced
2 Tblsp. diced red onion
1 pat butter
1 tsp. Herbs de Provance
1 splash cooking sherry
¼ cup Smoked mozzarella cheese, finely cut into about ¼" cubes
1 tsp. SS Bake & Fry Mix - dry, nothing added to it.

Saute all the veggies in the butter until tender and translucent. When nearly
done, add in 1 splash cooking sherry, and cook 1 minute longer. Remove from
heat and cool slightly. After cooling, add in the cheese, the herbs, and the dry
bake & fry mix to act as seasoning and binder.

Preparing Chops:

1 Tblsp olive oil
1 pat butter
2 Tblsp. Bake & Fry mix - again dry only, to be used as a rub
Salt & Pepper to taste - if desired (the B&F mix is already salty, so I didn't
add more) 
6 button mushrooms, quartered.

Pre-heat oven to 350 degrees

In an oven-proof skillet, add olive oil and butter and heat over med high on
stove top to brown chops.

Wash and pat dry the pork chops. Cut a pocket in the lean end (if your
butcher hasn't), being careful not to slice thru the other end. Add the stuffing
mix equally between chops, packing tightly and firmly in pocket. Use 1 Tblsp
Bake & Fry Mix per chop to rub into top, bottom, and fatty edge of each. (Do
not season the filled side). Brown all 3 sides of chop (do not brown the filled
side) ... start with both top and bottom flat sides, and brown fatty edge last,
leaving it standing up in the pan. Takes about 8-10 min total.
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After the chops are golden brown, add the button mushrooms to the bottom
of the skillet, coating with pan juices and crusty bits. Cover the skillet with
aluminum foil, and place in oven for 20-25 minutes, until done.

** Oh PS .. I didn't find it necessary to use a skewer or toothpick to hold the
chop together, but you could if needed.

Edited by - Kisa 1 on 1/22/2006 7:35:35 AM
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Lev 1

The butcher was cutting chops, and it reminded me it had been a long time
since I enjoyed thick, stuffed pork chops. I experimented a little and came up
with this. I served it with Steamed Asparagus in Lemon Butter, and Sour
Cream Dill Sliced Cucumbers. Please let me know if you like it.

2 - 2" thick, center cut boneless pork chops
(ask the butcher to cut a pocket in them, or do it yourself)

Stuffing Mix:
1 rib celery, finely diced
2 button mushrooms, finely diced
2 Tblsp. diced red onion
1 pat butter
1 tsp. Herbs de Provance
1 splash cooking sherry
¼ cup Smoked mozzarella cheese, finely cut into about ¼" cubes
1 tsp. SS Bake & Fry Mix - dry, nothing added to it.

Saute all the veggies in the butter until tender and translucent. When nearly
done, add in 1 splash cooking sherry, and cook 1 minute longer. Remove from
heat and cool slightly. After cooling, add in the cheese, the herbs, and the dry
bake & fry mix to act as seasoning and binder.

Preparing Chops:

1 Tblsp olive oil
1 pat butter
2 Tblsp. Bake & Fry mix - again dry only, to be used as a rub
Salt & Pepper to taste - if desired (the B&F mix is already salty, so I didn't
add more) 
6 button mushrooms, quartered.

Pre-heat oven to 350 degrees

In an oven-proof skillet, add olive oil and butter and heat over med high on
stove top to brown chops.

Wash and pat dry the pork chops. Cut a pocket in the lean end (if your
butcher hasn't), being careful not to slice thru the other end. Add the stuffing
mix equally between chops, packing tightly and firmly in pocket. Use 1 Tblsp
Bake & Fry Mix per chop to rub into top, bottom, and fatty edge of each. (Do
not season the filled side). Brown all 3 sides of chop (do not brown the filled
side) ... start with both top and bottom flat sides, and brown fatty edge last,
leaving it standing up in the pan. Takes about 8-10 min total.
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After the chops are golden brown, add the button mushrooms to the bottom
of the skillet, coating with pan juices and crusty bits. Cover the skillet with
aluminum foil, and place in oven for 20-25 minutes, until done.

** Oh PS .. I didn't find it necessary to use a skewer or toothpick to hold the
chop together, but you could if needed.

Edited by - Kisa 1 on 1/22/2006 7:35:35 AM
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myboys Posted - 10 January 2006 14:18      

HELLO LADIES,
I DON'T KNOW IF THIS IS IN THE RIGHT SPOT BUT I AM LOOKING FOR A
REALLY GOOD RECIPE FOR A PRORK SHOULDER IN THE SLOW COOKER. IF
ANYONE KNOWS OF ONE I WOULD REALLY APPRECIATE IT!! THANKS SOOOO
MUCH.
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HELLO LADIES,
I DON'T KNOW IF THIS IS IN THE RIGHT SPOT BUT I AM LOOKING FOR A
REALLY GOOD RECIPE FOR A PRORK SHOULDER IN THE SLOW COOKER. IF
ANYONE KNOWS OF ONE I WOULD REALLY APPRECIATE IT!! THANKS SOOOO
MUCH.
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Take 1 pork shoulder and cook till tender in chicken broth. When it pulls apart
remove the pork from the broth. Cut up 1 cabbage into 1/8th's and add to
the broth. Cook till tender. Add 3/4 to 1 cup Splenda and 1/2 to 3/4 c. of
cider vinegar. Shred the pork and put it back in the pot. Simmer for about 15
minutes. If you are on level 2 you can boil a few small potatoes in a separate
pot then serve 1 potato with the pork.

Janice
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Take 1 pork shoulder and cook till tender in chicken broth. When it pulls apart
remove the pork from the broth. Cut up 1 cabbage into 1/8th's and add to
the broth. Cook till tender. Add 3/4 to 1 cup Splenda and 1/2 to 3/4 c. of
cider vinegar. Shred the pork and put it back in the pot. Simmer for about 15
minutes. If you are on level 2 you can boil a few small potatoes in a separate
pot then serve 1 potato with the pork.

Janice
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phoffer Posted - 4 November 2004 14:55      

1 booneless shoulder pork roast
1 TB dry mustard
1/2 c soy sauce
1 tsp ginger
1/2 c dry sherry
1 tsp thyme
2 garlic cloves, minced
Place roast in a clear bag, set in a deep
bowl.
Thoroughly blend together the soy sauce
dry sherry, minced garlic, mustard, ginger
and thyme. Pour ingredients over pork roast
in bag and close. Place in fridg to marinate
for 2 to 3 hours.
Transfer the port roast and marinade to a
crock pot. Cover and cook on high for 3 1/2
to 4 hours....

Patricia Hoffer
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phoffer Posted - 4 November 2004 14:55      

1 booneless shoulder pork roast
1 TB dry mustard
1/2 c soy sauce
1 tsp ginger
1/2 c dry sherry
1 tsp thyme
2 garlic cloves, minced
Place roast in a clear bag, set in a deep
bowl.
Thoroughly blend together the soy sauce
dry sherry, minced garlic, mustard, ginger
and thyme. Pour ingredients over pork roast
in bag and close. Place in fridg to marinate
for 2 to 3 hours.
Transfer the port roast and marinade to a
crock pot. Cover and cook on high for 3 1/2
to 4 hours....

Patricia Hoffer

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=43471')
javascript:openWindow('profile.asp?mode=display&id=2153')
javascript:openWindow('close.asp?topic_id=43471&topic_title=South+Pacific+Pork+Roast&forum_id=88')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...=88&Topic_Title=Pork+Rinds%3F%21&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29&M=False[9/8/14, 3:59:31 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Pig Out On Pork (Pork Entrees) |
Thread:Pork Rinds?!

Send Topic To a Friend

Author Posting

Red
DiSH

Posted - 26 October 2005 9:33      

What exactly are pork rinds? Deep fried pig fat? I'm kinda grossed out by the
thought of lard, so pork rinds don't sound very appealing, though I've seen
quite a few SS-ed recipes calling for them.

Are they really bad for you or are we just still freaked out by fats?

What section of the grocery store will I find them?
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DiSH

Posted - 26 October 2005 9:33      

What exactly are pork rinds? Deep fried pig fat? I'm kinda grossed out by the
thought of lard, so pork rinds don't sound very appealing, though I've seen
quite a few SS-ed recipes calling for them.

Are they really bad for you or are we just still freaked out by fats?

What section of the grocery store will I find them?
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Little
Sharon

Posted - 1 November 2005 15:30      

I would like to buy a ham, but they all seem to have sugar or honey or
something. Is there a legal ham? Any help would be appreciated on this issue.
Thanks.

Healthy Eating,
Sharon

Rededicated to lose the weight! 
Need to be healthy not only for me, but for my kids!
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Posted - 1 November 2005 15:30      

I would like to buy a ham, but they all seem to have sugar or honey or
something. Is there a legal ham? Any help would be appreciated on this issue.
Thanks.

Healthy Eating,
Sharon

Rededicated to lose the weight! 
Need to be healthy not only for me, but for my kids!
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See my post 10/15/05 in Up & At 'Em Breakfasts about finding Nitrate-
Free Bacon (Colman's) in Raley's Grocery Store. I was so pleasantly
surprised and GRATEFUL!
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daisyjane43 Posted - 15 October 2005 15:57      

See my post 10/15/05 in Up & At 'Em Breakfasts about finding Nitrate-
Free Bacon (Colman's) in Raley's Grocery Store. I was so pleasantly
surprised and GRATEFUL!
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Marie

Posted - 10 August 2005 18:7      

Has anyone figured out a recipe for a ham?
Every recipe I have found has brown sugar, pineapple, etc? I have a ham I
would like to use up, and I am looking for some kind of recipe. Thanks :)
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Has anyone figured out a recipe for a ham?
Every recipe I have found has brown sugar, pineapple, etc? I have a ham I
would like to use up, and I am looking for some kind of recipe. Thanks :)
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Nascardragonfly Posted - 26 March 2005 12:7      

I bought one of these at Costco (I think it's like 9 pounds. I know I'll
cut it up into smaller portions but are there any good recipes for Pork
Tenderloin out there?
Can you put this in the crockpot?
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Nascardragonfly Posted - 26 March 2005 12:7      

I bought one of these at Costco (I think it's like 9 pounds. I know I'll
cut it up into smaller portions but are there any good recipes for Pork
Tenderloin out there?
Can you put this in the crockpot?
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HomeAcre
Mom

Posted - 2 August 2005 6:16      

It's that time of year to find recipes to use up my zucchini! This is a
variation of DebB/Kimi's recipe for Mexican Casserole.

2 cups CoJack cheese, shredded
4 oz cream cheese
3 eggs
1/3 cup cream (or less)
1/3 cup parmesan cheese
1/4 teaspoon onion powder
2 cups shredded zucchini
1 pound sausage, browned (I used breakfast sausage, but Italian would
work too)

Beat together cream cheese and eggs until smooth. Stir in cream,
parmesan cheese, onion powder and 1 cup of the cheese.
Spray a deep dish pie plate with PAM. Place sausage in as first layer. Then
sprinkle on remaining cup of cheese. Spread shredded zucchini on top. Pour
the egg/cheese mixture over the top. Bake in a 350 degree oven until
center is set and it's nicely browned, about 40 minutes. Let set 5 minutes
before cutting. 
Note: I used slightly less cream thinking zucchini might make it watery, but
I didn't have a problem. The Mexican casserole recipe is a great recipe to
experiment with - there are endless variations just like impossible pies!
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HomeAcre
Mom

Posted - 2 August 2005 6:16      

It's that time of year to find recipes to use up my zucchini! This is a
variation of DebB/Kimi's recipe for Mexican Casserole.

2 cups CoJack cheese, shredded
4 oz cream cheese
3 eggs
1/3 cup cream (or less)
1/3 cup parmesan cheese
1/4 teaspoon onion powder
2 cups shredded zucchini
1 pound sausage, browned (I used breakfast sausage, but Italian would
work too)

Beat together cream cheese and eggs until smooth. Stir in cream,
parmesan cheese, onion powder and 1 cup of the cheese.
Spray a deep dish pie plate with PAM. Place sausage in as first layer. Then
sprinkle on remaining cup of cheese. Spread shredded zucchini on top. Pour
the egg/cheese mixture over the top. Bake in a 350 degree oven until
center is set and it's nicely browned, about 40 minutes. Let set 5 minutes
before cutting. 
Note: I used slightly less cream thinking zucchini might make it watery, but
I didn't have a problem. The Mexican casserole recipe is a great recipe to
experiment with - there are endless variations just like impossible pies!
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KathyJG Posted - 20 March 2004 10:21      

Take a pork loin roast. Tie it with sting to keep the shape tight. Roll it in a
couple of beaten eggs, then roll it in fresh grated Parmesean cheese with a
tbl of McCormick's chicken seasoning, or your choice. Heat a large fry pan
adding 1-2 TBL of butter and olive oil. Carefully brown roast in pan and set
pan aside but don't rinse out. Cook roast in 350 oven, I use a cookie sheet,
lined with alum. foil and set a cookie cooling rack inside, until internal temp is
138-140 degrees. take out of oven and cover with foil and let sit for 20 min.
It will continue cooking and cheese will harden a little. While this is setting
make your sauce. Heat your pan. Add 2-3 chopped shallots, cook quickly and
raise heat to med-high. Add 1/2 cup of white wine, or chicken broth, plus 2
tbl of white balsamic vinegar. stir pan until it reduces to 1/2, the vinegar will
be strong but don't worry it turns sweet as it cooks. Turn off stove and stir in
1-2 tbl butter with a fork until it melts. Pour over sliced roast. I make roasted
potatoes with this, it is fabulous, and beautiful served on a platter! Almost
level one with wine.
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Take a pork loin roast. Tie it with sting to keep the shape tight. Roll it in a
couple of beaten eggs, then roll it in fresh grated Parmesean cheese with a
tbl of McCormick's chicken seasoning, or your choice. Heat a large fry pan
adding 1-2 TBL of butter and olive oil. Carefully brown roast in pan and set
pan aside but don't rinse out. Cook roast in 350 oven, I use a cookie sheet,
lined with alum. foil and set a cookie cooling rack inside, until internal temp is
138-140 degrees. take out of oven and cover with foil and let sit for 20 min.
It will continue cooking and cheese will harden a little. While this is setting
make your sauce. Heat your pan. Add 2-3 chopped shallots, cook quickly and
raise heat to med-high. Add 1/2 cup of white wine, or chicken broth, plus 2
tbl of white balsamic vinegar. stir pan until it reduces to 1/2, the vinegar will
be strong but don't worry it turns sweet as it cooks. Turn off stove and stir in
1-2 tbl butter with a fork until it melts. Pour over sliced roast. I make roasted
potatoes with this, it is fabulous, and beautiful served on a platter! Almost
level one with wine.
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Scott
on
Maui

Posted - 5 June 2005 16:16      

This is a wonderful "Hawaiian" throw-together recipe for your slowcooker...

1 small container (12oz) of Kalua Pig (Luau Pig). Available by mail order from
Maui.

1 medium size cabbage coursely chopped. It's going to cook down, so don't
make it too small.

1 sliced onion. I prefer red onion. Don't use the Maui Sweet Onion for this
recipe as it's too mild and delicate.

Salt, pepper, garlic (I use powdered garlic, however fresh works well), a
couple tablespoons of extra virgin olive oil, quarter-cup water.

Combine everything well in your slowcooker and set on HIGH for first hour to
get it up to speed, then back to LOW until cabbage and onion is cooked to
your satisfaction.

The pork is already cooked, so it's simply warming and adding its wonderful
flavor and juices to the mix.

Humor me and after you've served up some for yourself, try it with a bit of SS
ketchup. We eat practically everything over here with ketchup, and I
personally think it adds a lot to the overall taste of this dish.

Enjoy...

Scott on Maui
254/229/200

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=47087')
javascript:openWindow('profile.asp?mode=display&id=20464')
javascript:openWindow('close.asp?topic_id=47087&topic_title=Kalua+Pig+%26amp%3B+Cabbage&forum_id=88')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ua+Pig+%26amp%3B+Cabbage&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29&M=True&S=True[9/8/14, 4:00:50 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Pig Out On Pork (Pork Entrees) |
Thread:Kalua Pig & Cabbage

Send Topic To a Friend

Author Posting

Scott
on
Maui

Posted - 5 June 2005 16:16      

This is a wonderful "Hawaiian" throw-together recipe for your slowcooker...

1 small container (12oz) of Kalua Pig (Luau Pig). Available by mail order from
Maui.

1 medium size cabbage coursely chopped. It's going to cook down, so don't
make it too small.

1 sliced onion. I prefer red onion. Don't use the Maui Sweet Onion for this
recipe as it's too mild and delicate.

Salt, pepper, garlic (I use powdered garlic, however fresh works well), a
couple tablespoons of extra virgin olive oil, quarter-cup water.

Combine everything well in your slowcooker and set on HIGH for first hour to
get it up to speed, then back to LOW until cabbage and onion is cooked to
your satisfaction.

The pork is already cooked, so it's simply warming and adding its wonderful
flavor and juices to the mix.

Humor me and after you've served up some for yourself, try it with a bit of SS
ketchup. We eat practically everything over here with ketchup, and I
personally think it adds a lot to the overall taste of this dish.

Enjoy...

Scott on Maui
254/229/200
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When I make my ribs- either full or babyback- to make them sooo tender
you can pull them apart:
Preheat oven to 225 (yes 225)
pull membrane off the back of the ribs-
sprinkle and rub both sides w/ your favorite rub (I use a mix of chili, onion,
garlic powders, s&p, whey low brown)
Place on foil lined cookie sheet in rib racks (they let you stand ribs on side-
if you don't have- place on pan)
Bake for 4 - 6 hours (4 for babyback - 6 for full ribs) you can mist them
with water if they appear to be dry
The last hour, baste with SS bar-b-q sauce - I mix in SF honey for honey-
bar-b-q 
thes are soooo tender they can be pulled apart.
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When I make my ribs- either full or babyback- to make them sooo tender
you can pull them apart:
Preheat oven to 225 (yes 225)
pull membrane off the back of the ribs-
sprinkle and rub both sides w/ your favorite rub (I use a mix of chili, onion,
garlic powders, s&p, whey low brown)
Place on foil lined cookie sheet in rib racks (they let you stand ribs on side-
if you don't have- place on pan)
Bake for 4 - 6 hours (4 for babyback - 6 for full ribs) you can mist them
with water if they appear to be dry
The last hour, baste with SS bar-b-q sauce - I mix in SF honey for honey-
bar-b-q 
thes are soooo tender they can be pulled apart.
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DH and I really enjoyed these. I was hungry for sausage and saw some
beautiful big portabellas at the market and thought - why not?!? They're
quite tasty. :-)

Patty Bellas by: MsTified
Serves 4

4 large portabella mushrooms
1 pound Italian sausage, ground, not links
1/2 red bell pepper, chopped
1/2 red onion, chopped
2 tablespoons fresh basil, chopped
salt and pepper, to taste
olive oil
4 tablespoons Parmesan cheese

Preheat oven to 350 degrees F.

1. Remove stems from mushrooms and carefully scrape out brown gills. Rub
olive oil onto the outside of the mushrooms.
2. In a large bowl, combine sausage, red pepper, onion, basil, salt and
pepper. Don't overmix!
3. Divide the sausage into four parts and stuff into the mushroom caps. Place
on roasting pan and bake for 30 minutes. Remove from oven and sprinkle
Parmesan cheese over tops. Return to oven and bake another 5-10 minutes.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001: 148/126 (reached goal)
Started again: 12/28/2004 - 133.5/134/126
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MsTified Posted - 19 May 2005 22:9      

DH and I really enjoyed these. I was hungry for sausage and saw some
beautiful big portabellas at the market and thought - why not?!? They're
quite tasty. :-)

Patty Bellas by: MsTified
Serves 4

4 large portabella mushrooms
1 pound Italian sausage, ground, not links
1/2 red bell pepper, chopped
1/2 red onion, chopped
2 tablespoons fresh basil, chopped
salt and pepper, to taste
olive oil
4 tablespoons Parmesan cheese

Preheat oven to 350 degrees F.

1. Remove stems from mushrooms and carefully scrape out brown gills. Rub
olive oil onto the outside of the mushrooms.
2. In a large bowl, combine sausage, red pepper, onion, basil, salt and
pepper. Don't overmix!
3. Divide the sausage into four parts and stuff into the mushroom caps. Place
on roasting pan and bake for 30 minutes. Remove from oven and sprinkle
Parmesan cheese over tops. Return to oven and bake another 5-10 minutes.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001: 148/126 (reached goal)
Started again: 12/28/2004 - 133.5/134/126
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Hi! Tried this tonight and it was wonderful. Mary

SUCCULENT GRILLED PORK CHOPS(mjlibbey)

1 cup Hellman's Mayonnaise
2 tablespoons lime juice
2 tablespoons chopped fresh cilantro or 1 1/2 teaspoons of dried
2 cloves garlic, minced
1 teaspoon chipotle chili powder
8 pork chops
Combine all ingredients, except pork chops. Reserve 1/2 cup of sauce for
dipping. Grill or broil pork chops, brushing with 1/2 cup of sauce, until done.

NOTE: I made half a recipe for the chops, and had none for dipping. I've
been cutting back on my fat intake.

Edited by - mjlibbey on 5/20/2005 8:01:40 PM
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mjlibbey Posted - 18 May 2005 17:27      

Hi! Tried this tonight and it was wonderful. Mary

SUCCULENT GRILLED PORK CHOPS(mjlibbey)

1 cup Hellman's Mayonnaise
2 tablespoons lime juice
2 tablespoons chopped fresh cilantro or 1 1/2 teaspoons of dried
2 cloves garlic, minced
1 teaspoon chipotle chili powder
8 pork chops
Combine all ingredients, except pork chops. Reserve 1/2 cup of sauce for
dipping. Grill or broil pork chops, brushing with 1/2 cup of sauce, until done.

NOTE: I made half a recipe for the chops, and had none for dipping. I've
been cutting back on my fat intake.

Edited by - mjlibbey on 5/20/2005 8:01:40 PM
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3 to 4 lb. pork shoulder roast (trim fat)
1 TBS. olive oil
1 medium onion
2 (1.25 oz) taco seasoning packets
1 (14.5 oz) can mexican style diced tomatoes
1 (4 oz) can diced green chilies
1 cup water

Cut pork into bite sized chuncks and sear in hot oil until browned on all
sides.
Add onion, taco seasoning, tomatoes, chilies and water; stir well.
Cover and simmer over low heat for 1 hour and 30 minutes.
Remove cover and cook 15 minutes more or until liquid has reduced and
sauce thickened.
You can break the meat apart with two forks if desired.
Serve with sour cream, tomatoes, salsa, and shredded cheese (or your
choice)

I served this with egg-crepes as tortillas, but it would make a great salad
too served over lettuce.

Tamara
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crocordile Posted - 5 May 2004 18:1      

3 to 4 lb. pork shoulder roast (trim fat)
1 TBS. olive oil
1 medium onion
2 (1.25 oz) taco seasoning packets
1 (14.5 oz) can mexican style diced tomatoes
1 (4 oz) can diced green chilies
1 cup water

Cut pork into bite sized chuncks and sear in hot oil until browned on all
sides.
Add onion, taco seasoning, tomatoes, chilies and water; stir well.
Cover and simmer over low heat for 1 hour and 30 minutes.
Remove cover and cook 15 minutes more or until liquid has reduced and
sauce thickened.
You can break the meat apart with two forks if desired.
Serve with sour cream, tomatoes, salsa, and shredded cheese (or your
choice)

I served this with egg-crepes as tortillas, but it would make a great salad
too served over lettuce.

Tamara
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Leah
Marie

Posted - 6 May 2005 10:38      

My grocery store has Bone-In pork loins on sale. What could I make with this
cut of meat? Or should I not buy it? TIA :)
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Leah
Marie

Posted - 6 May 2005 10:38      

My grocery store has Bone-In pork loins on sale. What could I make with this
cut of meat? Or should I not buy it? TIA :)
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MsTified Posted - 5 April 2005 20:30      

Pork Chops in Mushroom Cream Sauce Leemax

3 tablespoons olive oil
4-6 pork chops
1 small. can mushrooms
1 medium onion, halved and sliced thin
1-1/2 cup chicken stock
1 cup heavy cream
1 teaspoon rosemary
1/2 teaspoon Herbs de Provence
1/8 teaspoon red pepper (cayenne )
salt & pepper to taste
1. Salt and pepper chops. Brown in oil about 6 minutes per side. Remove
from pan and set aside. 
2. Add mushrooms and onions to pan and brown. Add chicken stock and
cream to mushrooms and onions along with spices. Stir and cook for about 5
minutes to reduce and thicken. Return chops to pan, salt and pepper to
taste.
3. Cover and simmer for 15 minutes. 
4. Serve with sauce over top.

Kate's Notes: This is really good and quite easy to make. I served it with
braised cabbage and the sauce was great on it, too!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001: 148/126 (reached goal)
Started again: 12/28/2004 - 133.5/134/126

Edited by - MsTified on 4/6/2005 7:30:01 PM
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Pork Chops in Mushroom Cream Sauce Leemax

3 tablespoons olive oil
4-6 pork chops
1 small. can mushrooms
1 medium onion, halved and sliced thin
1-1/2 cup chicken stock
1 cup heavy cream
1 teaspoon rosemary
1/2 teaspoon Herbs de Provence
1/8 teaspoon red pepper (cayenne )
salt & pepper to taste
1. Salt and pepper chops. Brown in oil about 6 minutes per side. Remove
from pan and set aside. 
2. Add mushrooms and onions to pan and brown. Add chicken stock and
cream to mushrooms and onions along with spices. Stir and cook for about 5
minutes to reduce and thicken. Return chops to pan, salt and pepper to
taste.
3. Cover and simmer for 15 minutes. 
4. Serve with sauce over top.

Kate's Notes: This is really good and quite easy to make. I served it with
braised cabbage and the sauce was great on it, too!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001: 148/126 (reached goal)
Started again: 12/28/2004 - 133.5/134/126

Edited by - MsTified on 4/6/2005 7:30:01 PM
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hleva Posted - 3 May 2005 13:3      

Pork and Sauerkraut

Makes 6-8 servings

1 3 1/2 pork shoulder roast
16 0z jar of souerkraut, undrained
1 1/2 Tablespoon Slenda
1 bottle of dark beer
1 teaspoon garlic granules
1/2 teaspoon salt 
1/2 teaspoon pepper
Paprika

Place sauerkraut in slow cooker, sprinkle Splenda evenly over sauerkraut; poor
beer over all. Place pork, fat side up, on top of sauerkraut mixture; sprinkle
evenly with remaining ingrediets.

Cover; cook on high 6 hours until tender

Remove pork to serving platter. Remove sauerkraut with slotted spoon;
arrange around pork. Spoon 1/2 to 3/4 cup cooking liquid over sauerdraut and
serve.

Easy to do, just like I like it!!!!!!!!!!

Helen 
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hleva Posted - 3 May 2005 13:3      

Pork and Sauerkraut

Makes 6-8 servings

1 3 1/2 pork shoulder roast
16 0z jar of souerkraut, undrained
1 1/2 Tablespoon Slenda
1 bottle of dark beer
1 teaspoon garlic granules
1/2 teaspoon salt 
1/2 teaspoon pepper
Paprika

Place sauerkraut in slow cooker, sprinkle Splenda evenly over sauerkraut; poor
beer over all. Place pork, fat side up, on top of sauerkraut mixture; sprinkle
evenly with remaining ingrediets.

Cover; cook on high 6 hours until tender

Remove pork to serving platter. Remove sauerkraut with slotted spoon;
arrange around pork. Spoon 1/2 to 3/4 cup cooking liquid over sauerdraut and
serve.

Easy to do, just like I like it!!!!!!!!!!

Helen 
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Twiggy88 Posted - 17 April 2005 5:14      

ITALIAN PORK CHOPS

3 lb. thinly sliced pork chops
2 Tbsp. oil
1 lb. can tomatoes
1 green pepper, diced
2 cloves garlic, mashed
1 onion, diced
1 tsp. salt
1/4 tsp. oregano
1 bay leaf
1/8 tsp. hot red pepper flakes

In large skillet, brown pork chops on both sides in oil. Remove pork to
slow cooker. Combine all remaining ingredients and pour over
pork in cooker. Cover pot and turn on low for 4 to 6 hours or
until chops are tender. Serves 6.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:45:36 AM

Edited by - twiggy88 on 11/29/2006 4:03:33 PM
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Twiggy88 Posted - 17 April 2005 5:14      

ITALIAN PORK CHOPS

3 lb. thinly sliced pork chops
2 Tbsp. oil
1 lb. can tomatoes
1 green pepper, diced
2 cloves garlic, mashed
1 onion, diced
1 tsp. salt
1/4 tsp. oregano
1 bay leaf
1/8 tsp. hot red pepper flakes

In large skillet, brown pork chops on both sides in oil. Remove pork to
slow cooker. Combine all remaining ingredients and pour over
pork in cooker. Cover pot and turn on low for 4 to 6 hours or
until chops are tender. Serves 6.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:45:36 AM

Edited by - twiggy88 on 11/29/2006 4:03:33 PM
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gridmama Posted - 16 October 2003 8:59      

I did this in the crock pot, used some egg crepes and when I ran out used
cream cheese pancakes for burritos, the family loved it!

pork tenderloin, cubed and browned
1 16 oz can rotel diced tomatos with jalapenos.
1 32 oz can diced tomatos
1 6 oz can diced green chili's
1 6 oz can sliced jalapeno's
1/2 jar the green chili simmering sauce

combine all ingrediants in a crock pot, cook on high for 3 hours, turn to low
heat for 2 hours, serve with cheese, salsa, sour cream, in the crepes,
pancakes or over eggs. enjoy!

Barb
Our greatest glory exists not in never falling, But in rising every time we
fall.
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I did this in the crock pot, used some egg crepes and when I ran out used
cream cheese pancakes for burritos, the family loved it!

pork tenderloin, cubed and browned
1 16 oz can rotel diced tomatos with jalapenos.
1 32 oz can diced tomatos
1 6 oz can diced green chili's
1 6 oz can sliced jalapeno's
1/2 jar the green chili simmering sauce

combine all ingrediants in a crock pot, cook on high for 3 hours, turn to low
heat for 2 hours, serve with cheese, salsa, sour cream, in the crepes,
pancakes or over eggs. enjoy!

Barb
Our greatest glory exists not in never falling, But in rising every time we
fall.
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karen3364 Posted - 6 March 2005 13:54      

I found the following receipe by Lali on Recipezaar. It was very easy to do
& tasted great:
1 package pepperoni slices, cut up 
1 jar banana peppers 
1 large onions, chopped 
1 package mozzarella cheese, shredded 
1 bottle A-1 Steak Sauce 
8 large pork chops

8 pork chops 
30 minutes 10 mins prep

Take a little juice from peppers and fry pepperoni, peppers and onion till
good and warm. 
Take pork chops with a"pocket" cut along side and stuff with pepper mix
and about 1 T cheese. 
Keep closed with toothpicks. 
Cook in A-1 sauce. 
Other people made these changes:
PA Cindy /
This was very good. I didn't have the peppers so all I did was make a
pocket in the boneless chops and stuff them with onions pepperoni and
cheese. I didn't cook the onion first but it cooked up quite nicely. I also
didn't have A-1 sauce so I used some jarred marinara sauce over the top
and baked them on 375F for about an hour. I will be making this again
many times.
belkathy / 
This is a fantastic recipe. Absolutely delicious. I only had smaller chops on
hand, so I sauteed them in the A-1 and smothered them with the
pepperoni, peppers and onions rather than stuffing them. Then I baked
them in the oven for a bit with the cheese on top. It was absolutely
wonderful and everyone loved it. 
********************************************

I had some cut up hot peppers in the freezer from this summer, which I
used. I didn't precook the peppers, pepperoni or the onion. I just stuffed
them into the pork chops like the one reviewer did. They were great. I also
didn't use marinara sauce but put some of SS Chinoise grilling sauce on
instead. Also stuffed alot more cheese than a tablespoon. I cooked them in
the oven.
They were great. Hope you try them too.
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karen3364 Posted - 6 March 2005 13:54      

I found the following receipe by Lali on Recipezaar. It was very easy to do
& tasted great:
1 package pepperoni slices, cut up 
1 jar banana peppers 
1 large onions, chopped 
1 package mozzarella cheese, shredded 
1 bottle A-1 Steak Sauce 
8 large pork chops

8 pork chops 
30 minutes 10 mins prep

Take a little juice from peppers and fry pepperoni, peppers and onion till
good and warm. 
Take pork chops with a"pocket" cut along side and stuff with pepper mix
and about 1 T cheese. 
Keep closed with toothpicks. 
Cook in A-1 sauce. 
Other people made these changes:
PA Cindy /
This was very good. I didn't have the peppers so all I did was make a
pocket in the boneless chops and stuff them with onions pepperoni and
cheese. I didn't cook the onion first but it cooked up quite nicely. I also
didn't have A-1 sauce so I used some jarred marinara sauce over the top
and baked them on 375F for about an hour. I will be making this again
many times.
belkathy / 
This is a fantastic recipe. Absolutely delicious. I only had smaller chops on
hand, so I sauteed them in the A-1 and smothered them with the
pepperoni, peppers and onions rather than stuffing them. Then I baked
them in the oven for a bit with the cheese on top. It was absolutely
wonderful and everyone loved it. 
********************************************

I had some cut up hot peppers in the freezer from this summer, which I
used. I didn't precook the peppers, pepperoni or the onion. I just stuffed
them into the pork chops like the one reviewer did. They were great. I also
didn't use marinara sauce but put some of SS Chinoise grilling sauce on
instead. Also stuffed alot more cheese than a tablespoon. I cooked them in
the oven.
They were great. Hope you try them too.
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Medicmom Posted - 18 August 2004 16:34      

to make ribs sooo tender - you can pull them apart:
preheat oven to 225 (yes, 225)
remove membrane from back of ribs
rub w/ your fav rub-both sides(i use Chili, onion, & garlic powder, S&P, and
whey low brown)
place in oven on foil lined sheet in rib rack
bake for 4 - 6 hours (4 for babyback , 6 for full)
the last hour baste w/ SS bar-b-q sauce- I mix in SF honey for honey/bar-
b-q sauce
these come out so tender - they pull apart
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Medicmom Posted - 18 August 2004 16:34      

to make ribs sooo tender - you can pull them apart:
preheat oven to 225 (yes, 225)
remove membrane from back of ribs
rub w/ your fav rub-both sides(i use Chili, onion, & garlic powder, S&P, and
whey low brown)
place in oven on foil lined sheet in rib rack
bake for 4 - 6 hours (4 for babyback , 6 for full)
the last hour baste w/ SS bar-b-q sauce- I mix in SF honey for honey/bar-
b-q sauce
these come out so tender - they pull apart
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karma Posted - 19 March 2004 19:7      

get kielbasa, hot links or what ever and slice it up. fry til browned a little,
then drain. place back into pan and add 1-2 cans of saurkraut. heat and
enjoy. really yummy and everyone loves it that's tried it.
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karma Posted - 19 March 2004 19:7      

get kielbasa, hot links or what ever and slice it up. fry til browned a little,
then drain. place back into pan and add 1-2 cans of saurkraut. heat and
enjoy. really yummy and everyone loves it that's tried it.
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JCnmyheart Posted - 6 February 2005 20:12      

I was wondering if anyone has a great spare rib recipe? I picked some up
today and want to make them tomorrow if possible... Thanks in advance:)

JCnmyheart <><
There is no key to happiness. The door is always open.
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JCnmyheart Posted - 6 February 2005 20:12      

I was wondering if anyone has a great spare rib recipe? I picked some up
today and want to make them tomorrow if possible... Thanks in advance:)

JCnmyheart <><
There is no key to happiness. The door is always open.
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dmc Posted - 25 April 2004 10:52      

HONEY GLAZED BABY BACKRIBS AND SAUCE

THIS SAUCE IS SOOOOO GOOD YOU'LL WANT TO DRINK IT.

1T OIL
2 SM ONIONS MINCED
2 CLOVES GARLIC MINCED
1 2/3C SF KETCHUP
1C CIDER VINGER
2/3C SF HONEY
4T SoY SAUCE
2T LEMON JUICE
1t GINGER
3t HOT SAUCE

SAUTE ONIONS AND GARLIC IN OIL UNTIL SOFT,
COMBINE THE REST OF ING. AND BRING TO A BOIL, REDUCE HEAT AND
SIMMER FOR 20 MINS.

RIBS;

3 SLABS BB RIBS REMOVE MEMBRANE FROM RIBS
LAY EACH SLAB ON DOUBLE THICKNESS OF FOIL BRUSH SOME SAUCE ON
AND WRAP TIGHTLY,
BAKE FOR 1 HOUR AT 300, REMOVE AND COOL.
REMOVE FROM FOIL AND PLACE IN A LARGE BAKING PAN. BAKE FOR 1HR
AND 20MINS AT 375. THE LAST 20 MINS BRUSHING SAUCE ON THE RIBS,
WHEN DONE CUT INTO INDIVIAL RIBS AND SERVE WITH SAUCE ON THE
SIDE. YUM YUM YUM!!!!

Edited by - DMC on 4/25/2004 10:53:31 AM

Edited by - dmc on 4/26/2004 10:01:59 AM
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HONEY GLAZED BABY BACKRIBS AND SAUCE

THIS SAUCE IS SOOOOO GOOD YOU'LL WANT TO DRINK IT.

1T OIL
2 SM ONIONS MINCED
2 CLOVES GARLIC MINCED
1 2/3C SF KETCHUP
1C CIDER VINGER
2/3C SF HONEY
4T SoY SAUCE
2T LEMON JUICE
1t GINGER
3t HOT SAUCE

SAUTE ONIONS AND GARLIC IN OIL UNTIL SOFT,
COMBINE THE REST OF ING. AND BRING TO A BOIL, REDUCE HEAT AND
SIMMER FOR 20 MINS.

RIBS;

3 SLABS BB RIBS REMOVE MEMBRANE FROM RIBS
LAY EACH SLAB ON DOUBLE THICKNESS OF FOIL BRUSH SOME SAUCE ON
AND WRAP TIGHTLY,
BAKE FOR 1 HOUR AT 300, REMOVE AND COOL.
REMOVE FROM FOIL AND PLACE IN A LARGE BAKING PAN. BAKE FOR 1HR
AND 20MINS AT 375. THE LAST 20 MINS BRUSHING SAUCE ON THE RIBS,
WHEN DONE CUT INTO INDIVIAL RIBS AND SERVE WITH SAUCE ON THE
SIDE. YUM YUM YUM!!!!

Edited by - DMC on 4/25/2004 10:53:31 AM

Edited by - dmc on 4/26/2004 10:01:59 AM
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Connie C Posted - 25 January 2005 13:39      

Looking for a good recipe for spareribs cooked in the oven. Thanks.
Connie
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Looking for a good recipe for spareribs cooked in the oven. Thanks.
Connie
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MrsBauck Posted - 5 January 2005 16:59      

Tonight I got creative in the kitchen.

I placed four boneless pork chops in a stone square baker (I don't use metal
pans anymore), and covered each with diced tomatoes (from a can) and
sprinkled Italian Seasoning Mix on top. BTW - THE PAMPERED CHEF
seasonings are probably ALL legal! I know that at least the Italian and Dill
mixes are!

Anyway, I baked them at 350 for oh . . . a while, and then topped them
with Parmesan cheese when they came out.

OH MY YUM!!

146/146/115
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MrsBauck Posted - 5 January 2005 16:59      

Tonight I got creative in the kitchen.

I placed four boneless pork chops in a stone square baker (I don't use metal
pans anymore), and covered each with diced tomatoes (from a can) and
sprinkled Italian Seasoning Mix on top. BTW - THE PAMPERED CHEF
seasonings are probably ALL legal! I know that at least the Italian and Dill
mixes are!

Anyway, I baked them at 350 for oh . . . a while, and then topped them
with Parmesan cheese when they came out.

OH MY YUM!!

146/146/115
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phoffer Posted - 28 December 2004 16:45      

1 5 lb pork butt roast
salt and pepper
1 14oz can beef broth
1/4 cup brewed coffee

Cut roast in half Rub with salt and pepper
place in slow cooker, pour broth and coffee
over meat. Turner crock pot on slow and cook
for 6 to 8 hours or until pork pulls apart
easily. You may also then chop with a cleaver
then, if you like your pork finely chopped.
Enjoy, I am making this for New Years Eve
as everyone says it is a huge hit........
Also if you like you can add a bottle of
BBQ sauce legal brand, drain crock pot first
or just set a bottle of BBQ sauce on the side
for everyone to use if they choose.

Patricia Hoffer
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phoffer Posted - 28 December 2004 16:45      

1 5 lb pork butt roast
salt and pepper
1 14oz can beef broth
1/4 cup brewed coffee

Cut roast in half Rub with salt and pepper
place in slow cooker, pour broth and coffee
over meat. Turner crock pot on slow and cook
for 6 to 8 hours or until pork pulls apart
easily. You may also then chop with a cleaver
then, if you like your pork finely chopped.
Enjoy, I am making this for New Years Eve
as everyone says it is a huge hit........
Also if you like you can add a bottle of
BBQ sauce legal brand, drain crock pot first
or just set a bottle of BBQ sauce on the side
for everyone to use if they choose.

Patricia Hoffer
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This is for you blue!

1 pork shoulder "butt" roast
1 large pot(at least 8qt.)
enough oil to fill pot half way, I use sunflower oil, make sure you use an oil
with a high smoking point. Peanut oil is a good one.

Cut pork into small 2in. cubes, salt and pepper the meat, to taste. Heat oil to
about 400 deg. 
Being very careful! add your pork to the oil, I usually lower it in a little at a
time, with a spoon, so I don't splatter hot grease all over myself.

The oil should be boiling rapidly with the meat in it, cover and set timer for
15min.
After 15min, take off lid and stir the meat.
Replace lid and set timer again, for 15 min.
repeat the stirring, and the 15 min. again.
You will have cooked the pork for a total of 45 min., stirring every 15 min.

After the 45min. add one cup of whole milk (could use cream to keep it
completley legal), stir well and replace the lid and cook 5 min. longer.

Then scoop out meat with a slotted spoon into a colander or on to a plate
with paper towels.

Let the meat cool until you can handle it, and then shred the meat with your
fingers or with two forks.

For non ssizers, serve the pork in corn tortillas with cilantro and tomatillo
salsa.

I either eat mine with just peppers and onions, or wrap with a poblano peper
that has been roasted, peeled, seeded, and with cilantro and tomatillo salsa.
Either way is great.

Deborah
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chefDeb Posted - 21 December 2004 0:21      

This is for you blue!

1 pork shoulder "butt" roast
1 large pot(at least 8qt.)
enough oil to fill pot half way, I use sunflower oil, make sure you use an oil
with a high smoking point. Peanut oil is a good one.

Cut pork into small 2in. cubes, salt and pepper the meat, to taste. Heat oil to
about 400 deg. 
Being very careful! add your pork to the oil, I usually lower it in a little at a
time, with a spoon, so I don't splatter hot grease all over myself.

The oil should be boiling rapidly with the meat in it, cover and set timer for
15min.
After 15min, take off lid and stir the meat.
Replace lid and set timer again, for 15 min.
repeat the stirring, and the 15 min. again.
You will have cooked the pork for a total of 45 min., stirring every 15 min.

After the 45min. add one cup of whole milk (could use cream to keep it
completley legal), stir well and replace the lid and cook 5 min. longer.

Then scoop out meat with a slotted spoon into a colander or on to a plate
with paper towels.

Let the meat cool until you can handle it, and then shred the meat with your
fingers or with two forks.

For non ssizers, serve the pork in corn tortillas with cilantro and tomatillo
salsa.

I either eat mine with just peppers and onions, or wrap with a poblano peper
that has been roasted, peeled, seeded, and with cilantro and tomatillo salsa.
Either way is great.

Deborah
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bunnicula Posted - 15 November 2004 9:35      

This is an old favorite that was easily Somersized... and would you believe,I
noted on the recipe card years ago that it goes great with spaghetti
squash...lol.

Vary seasonings according to taste.

Pork Cacciatore

1- 1 1/2 pounds boneless pork loin (or favorite cut) cubed
salt and pepper to taste
2 TBS oilve oil
2 cloves garlic
1 single rib of celery, finely chopped
1 medium onion, chopped
1/4 pound mushrooms, sliced
1 (16 oz) can crushed tomatoes
1/3 c. dry red wine or beef broth
2 TBS rosemary
1/4 tsp. dry basil 
1/4 tsp dried oregano

Sprinkle pork cubes with S & P. In large, heavy skillet, heat olive oil and
saute pork til it is nicely browned on all sides. Remove pork from pan and
set aside.

In same pan, saute garlic, onion, and celery until onions are soft. Add rest
of ingredients (including pork). Stir well, cover and simmer for about 25
minutes. Serve.
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bunnicula Posted - 15 November 2004 9:35      

This is an old favorite that was easily Somersized... and would you believe,I
noted on the recipe card years ago that it goes great with spaghetti
squash...lol.

Vary seasonings according to taste.

Pork Cacciatore

1- 1 1/2 pounds boneless pork loin (or favorite cut) cubed
salt and pepper to taste
2 TBS oilve oil
2 cloves garlic
1 single rib of celery, finely chopped
1 medium onion, chopped
1/4 pound mushrooms, sliced
1 (16 oz) can crushed tomatoes
1/3 c. dry red wine or beef broth
2 TBS rosemary
1/4 tsp. dry basil 
1/4 tsp dried oregano

Sprinkle pork cubes with S & P. In large, heavy skillet, heat olive oil and
saute pork til it is nicely browned on all sides. Remove pork from pan and
set aside.

In same pan, saute garlic, onion, and celery until onions are soft. Add rest
of ingredients (including pork). Stir well, cover and simmer for about 25
minutes. Serve.
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Devon0613 Posted - 8 November 2004 19:53      

Ok...this is my first recipe post, so I hope whoever tries this likes it. My
notes are at the end.

4 bonesless pork chops
2 whole shallots, ends trimmed and peeled
2 Tbls. butter
1/2 c. maple vinegar *
scant 1/3 c. of heavy cream
salt and pepper
olive oil for browning (maybe 2-3 Tbls?)

Preheat oven to 400 F. Rinse and pat dry chops. Season one side of each
chop with salt and pepper. Heat oil in oven-safe pan. Add chops one at a
time carefully, seasoned side down. Season the side facing up, on each
chop. Brown well on each side. Add both shallots, and stick the pan in the
oven, baking for 15 minutes. Remove pan from oven when done and set
chops and shallots aside. Reheat pan on stove on high. Add maple vinegar
and reduce, scraping up all the brown bits on the bottom. Reduce about
half, until it's syrupy and bubbly (this only takes about 2-3 minutes on my
gas stove). This will look almost black. Remove from heat and add the
cream and shallots, stirring well to combine. Add the butter, allowing it to
melt. This will look like a creamy milk chocolate brown. Return pan to low
heat, stirring again for another minute or so to reheat. Return chops to
the pan, allowing to simmer for 2-3 minutes, turning each chop a few
times to coat each side well. Dish up chops and spoon sauce over top,
with a few quick turns of fresh ground pepper. Serves 4, unless you're
hungry, then 2 ;-)

*I used Boyajian Maple Vinegar, www.boyajianinc.com. I bought it at my
local gourmet shop though.

* I served this with blanched long green beans topped with sea salt,
butter, and a few slivered almonds. Yum!

Enjoy! *Devon*
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Devon0613 Posted - 8 November 2004 19:53      

Ok...this is my first recipe post, so I hope whoever tries this likes it. My
notes are at the end.

4 bonesless pork chops
2 whole shallots, ends trimmed and peeled
2 Tbls. butter
1/2 c. maple vinegar *
scant 1/3 c. of heavy cream
salt and pepper
olive oil for browning (maybe 2-3 Tbls?)

Preheat oven to 400 F. Rinse and pat dry chops. Season one side of each
chop with salt and pepper. Heat oil in oven-safe pan. Add chops one at a
time carefully, seasoned side down. Season the side facing up, on each
chop. Brown well on each side. Add both shallots, and stick the pan in the
oven, baking for 15 minutes. Remove pan from oven when done and set
chops and shallots aside. Reheat pan on stove on high. Add maple vinegar
and reduce, scraping up all the brown bits on the bottom. Reduce about
half, until it's syrupy and bubbly (this only takes about 2-3 minutes on my
gas stove). This will look almost black. Remove from heat and add the
cream and shallots, stirring well to combine. Add the butter, allowing it to
melt. This will look like a creamy milk chocolate brown. Return pan to low
heat, stirring again for another minute or so to reheat. Return chops to
the pan, allowing to simmer for 2-3 minutes, turning each chop a few
times to coat each side well. Dish up chops and spoon sauce over top,
with a few quick turns of fresh ground pepper. Serves 4, unless you're
hungry, then 2 ;-)

*I used Boyajian Maple Vinegar, www.boyajianinc.com. I bought it at my
local gourmet shop though.

* I served this with blanched long green beans topped with sea salt,
butter, and a few slivered almonds. Yum!

Enjoy! *Devon*
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ncpharmgirl Posted - 1 November 2004 17:17      

Garlic and Rosemary pork tenderloin with roasted onions

(2) 3/4 lb pork tenderloins, silver skins removed, and trimmed of excess
fat

(2-3) fresh sprigs of rosemary (you know I got those from my garden)
stripped off the stem

(3) large garlic cloves

1/4 cup good quality olive oil

(3) large red onions, quartered

prep your pork tenderloin, and place both the pork and the quartered
onions inside a glass bowl and set aside. in a food processor, or even a
mini food processor, combine the rosemary, garlic and pulse till both are
chopped fine, and then gradually add the olive oil. stir to combine, and
then pour over your pork & onions and let marinate for at least 30
minutes. Roast at 450 degrees for 15 minutes, and then lower heat to
375 degrees until thermometer reads 165 degrees, and onions are nicely
carmelized.
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Garlic and Rosemary pork tenderloin with roasted onions

(2) 3/4 lb pork tenderloins, silver skins removed, and trimmed of excess
fat

(2-3) fresh sprigs of rosemary (you know I got those from my garden)
stripped off the stem

(3) large garlic cloves

1/4 cup good quality olive oil

(3) large red onions, quartered

prep your pork tenderloin, and place both the pork and the quartered
onions inside a glass bowl and set aside. in a food processor, or even a
mini food processor, combine the rosemary, garlic and pulse till both are
chopped fine, and then gradually add the olive oil. stir to combine, and
then pour over your pork & onions and let marinate for at least 30
minutes. Roast at 450 degrees for 15 minutes, and then lower heat to
375 degrees until thermometer reads 165 degrees, and onions are nicely
carmelized.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=43414')
javascript:openWindow('profile.asp?mode=display&id=16973')
javascript:openWindow('close.asp?topic_id=43414&topic_title=a+perfect+fall+entree&forum_id=88')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...at%27s+your+favorite+ham+recipe%3F&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29&M=False[9/8/14, 4:04:31 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Pig Out On Pork (Pork Entrees) |
Thread:What's your favorite ham
recipe?

Send Topic To a Friend

Author Posting

JCnmyheart Posted - 8 September 2004 8:44      

Just wanted some ideas:) I have a large package of cooked slced ham
and other than roll ups, don't know what I could do. Since you are all so
creative, wondered what you do? I barely remember a chicken/ham type
of casserole or something like that...
TIA

JCnmyheart <><
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Just wanted some ideas:) I have a large package of cooked slced ham
and other than roll ups, don't know what I could do. Since you are all so
creative, wondered what you do? I barely remember a chicken/ham type
of casserole or something like that...
TIA

JCnmyheart <><
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4lb. pork tenderloin roast
olive oil
garlic powder
lemon pepper

Preheat the somersize convection oven to 375F on convection, set timer for
approx. 75min.
After rinsing off pork loin make sure to dry it completely w/paper towels.
Place on the baking sheet diagionally and rub it all over with olive oil.
Sprinkle on garlic powder, and then the lemon pepper. Place in oven and
let it go! When the alarm on the oven dings, let it rest in the oven for a/b
10min. Take it out and carve, enjoy! I love this b/c it is so very easy, and
it gets a great crust and melts in your mouth like butter b/c of the
convection oven. :)

manda :)

Edited by - manda318 on 11/6/2004 9:18:46 PM
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4lb. pork tenderloin roast
olive oil
garlic powder
lemon pepper

Preheat the somersize convection oven to 375F on convection, set timer for
approx. 75min.
After rinsing off pork loin make sure to dry it completely w/paper towels.
Place on the baking sheet diagionally and rub it all over with olive oil.
Sprinkle on garlic powder, and then the lemon pepper. Place in oven and
let it go! When the alarm on the oven dings, let it rest in the oven for a/b
10min. Take it out and carve, enjoy! I love this b/c it is so very easy, and
it gets a great crust and melts in your mouth like butter b/c of the
convection oven. :)

manda :)

Edited by - manda318 on 11/6/2004 9:18:46 PM
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I don' know where to put this cause I think it is chicken and ham... so
here it goes...How do you make this? I have heard of it and other than
knowing it has ham and chicken... that's it.

JCnmyheart <><
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I don' know where to put this cause I think it is chicken and ham... so
here it goes...How do you make this? I have heard of it and other than
knowing it has ham and chicken... that's it.

JCnmyheart <><
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This is a recipe I have had for a long time that I have always liked. I SSed it
and it turned out really great. And, it is pretty easy.

Crispy Curst Pork Tenderloin

1/2 Whey Low Gold
3 Tbsp dry thyme
2 tsp each ground allspice, dry ginger, dry mustard
1 tsp each salt and pepper
2lbs pork loin

Mix all of the above except the pork loin in a small bowl to make a dry rub.
Rinse and dry pork loin. Press about half the dry rub all over the pork loin.
Let it set about 10 min. (Save the other half of the rub in a ziplock bag for
the next time you make this.)

You can either bake the pork loin or grill it. For baking, bake at 325 for 1 1/2
hours or until internal temperature reaches 155. Cover and let stand 15
minutes.

To grill, grill over a medium hot grill 5 minutes per side to sear. Then cover
and grill for 15 to 20 minutes until internal temperature is 160.
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This is a recipe I have had for a long time that I have always liked. I SSed it
and it turned out really great. And, it is pretty easy.

Crispy Curst Pork Tenderloin

1/2 Whey Low Gold
3 Tbsp dry thyme
2 tsp each ground allspice, dry ginger, dry mustard
1 tsp each salt and pepper
2lbs pork loin

Mix all of the above except the pork loin in a small bowl to make a dry rub.
Rinse and dry pork loin. Press about half the dry rub all over the pork loin.
Let it set about 10 min. (Save the other half of the rub in a ziplock bag for
the next time you make this.)

You can either bake the pork loin or grill it. For baking, bake at 325 for 1 1/2
hours or until internal temperature reaches 155. Cover and let stand 15
minutes.

To grill, grill over a medium hot grill 5 minutes per side to sear. Then cover
and grill for 15 to 20 minutes until internal temperature is 160.
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hi,
i have a smokes sausage in the freezer and i have been shying away from
making it because i am not really sure what to do with it. i would appreciate
any wonderful recipes you talented ladies may have!!!!
thanks a bunch!!!
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gemdetectivemdr Posted - 19 September 2008 22:16      

I think this recipe was from 3M, anyway I tried it today and
it was fantastic...Thanks
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i was just watching semi homemade with sandra lee on the food network. i
tried one ofher recipes awhile ago and it was good. but anyway, she put 2
pork tenderloins in a crockpoton high for 4 hours with some wine and plum
sauce - it got horrible reviews!!!
has anyone ever tried this? i always thought that the crockpot was better for
cuts of meat that were not so lean. maybe i was wrong!!
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I thought I'd pass on last night's little discovery--I have a George Stella recipe
that calls for pork (tenderloin or something like it) and Jamaica jerk
seasoning. Good, of course, and I've made that for quite a while. However. . .

Last night I bought a pork sirloin roast, about a pound or so--it was cheap. I
reached into my pantry and realized I didn't have enough of the JJ seasoning,
so I grabbed the Tuscan Sea Salt Rub instead. The original recipe was for 1/4
c. canola oil to the 2 tblsp of JJ. I didn't have enough. . .I used 1 tblsp TSS.
Mix it with 1/8 cup of olive oil (for a pound of pork) and rub it all over the
meat, top and bottom. Roasted it at 350 for about an hour. . .oh, you have
no idea until you try it.

Oh, YEAH!!!

Amy the Redhead
Webster, TX 
(South of Houston)
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hi ladies,
i am in need of your help. i have a 5 to 6 lb. pork shoulder that i would like
to make in the slow cooker to make pulled pork. i was wondering if any of
you wonderful cooks have a recipe or if anyone has used one of suzannes
simmer sauces or rubs for this type of meal.
thanks so much!!!
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Last night I wanted to make Pork Chops with blue cheese gravy, but my
blue cheese was bad (I think, how DO you tell?? LOL).

So anyway since the chop was already cooking I decided to improvise and
came up with the following. Not really a formal recipe, but I will try.

Pork and cabbage parmesan

Pork chops
cabbage
salt
pepper
butter
garlic powder
cream
parmesan cheese( i used the shredded not the green can)

Sliced cabbage and place it in a pan with butter. Season with salt, pepper
and garlic salt. Cook until tender.

In another pan cook your chops. I seasoned mine with salt and pepper.

When the chop is done, pull it and plate it and cover it. To the same pan,
add cream and parm. I let this cook down a bit, then added my chop back
in, turning to coat.

Then plate the cabbage and spread it out so you have an even bed. Top
with the chop and pour the sauce over it all.

YUM! Enjoy!

Jenn

Gastric bypass 10/24/05
265/148.4/130
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Hi all. Although just the thought of these should make any "dieter"
cringe, they are wonderful and completely legal as far as i can tell.

Cut up pork ribs (spare or baby backs) into individual ribs (haven't tried
beef--think they would prob. be tough). Deep fry for 5 mins. max and
season liberally with your fave sf seasoning. If you have non SSers,
flour them first, but they really are wonderful without the flour. FAST,
EASY & extremely tasty!

170/164/135--5'6", 39yo, started SS (again--serious this time--gotta be
hot for big 4-0 in Dec.) Jan. 6 2008.
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Yummy Crockpot Pork chops

8 to 10 small, thick pork chops 
2 tsp salt 
1/4 tsp pepper
1/8 tsp sage
1 recipe for cream of mushroom soup( recipe to follow)
1 Tbsp dried onion flakes

Make the soup recipe and set aside.

Trim the excess fat from the chops and use it to grease a large skillet. 
Over high heat, brown each chop lightly on both sides. 
Salt and pepper each as it finishes and place it in the crock pot. 
Add the sage.

* Deb’s notes: I bought a boneless pork sirloin roast and sliced it into 8
chops. After the chops were done browning, I removed them to the crock pot.
Then I added about 8oz fresh sliced mushrooms and 2 tsp jarred garlic and
sautéed. Then I added some chicken stock & covered for a bit. I then scraped
all this into the crock pot with the chops.

Another note ~ I've also made the recipe using no thickener at all. I find that
after cooking all day in the CP - even with the thickener, it's still pretty runny
anway, which is the nature of sauces in the CP. It's runny - but still very
tasty.

I serve this with "cabbage noodles". I thinly slice a head of cabbage and
slowly saute it in butter. I add salt & pepper. Saute until it's nice and soft and
starting to carmelize. If you like cabbage, this is a nice side to this recipe.

Turn the soup (undiluted) and the onion flakes into the still hot skillet.
Scrape the pan juices and turn them into the cooker. 
Cover and cook on Low for 8 to 10 hours. 
Melissa @ ezboard

Condensed Cream of Mushroom Soup
(recipe by Dottie at Atkins& LC friends site)

1 cup chopped mushrooms
1 celery rib (I omitted this)
1/4 small onion (I omitted this and used some onion powder)
2 Tbsp butter
1/2 cup broth (I used chicken broth)
3/4 c heavy cream
pepper (my addition)
not/Starch, optional (you could try guar gum)
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Sauté mushrooms (& other vegs) in butter until soft and mushrooms are
reduced; then add broth and reduce liquid by half (I forgot to reduce it, but
added the cream immediately). Add cream; bring to boil, let it thicken and
boil down somewhat. You can add not/Starch if needed, to thicken it further.

I don't know the yield of the original recipe, but I got 1-1/4 cups. Next time, I
would let the mixture boil down further and use less not/Starch--I used a lot
of it, and the result had a noticeable veg gum taste. I intend to boil it down
more next time.

Deb’s notes: I doubled the above “mushroom soup” recipe, as we like a lot of
sauce. I won’t bother “thickening” the soup, it didn’t make a difference in the
end result as it all got quite runny (yet delicious).

I added a Knorr vegetable cube - if you do add this, do not add any salt to
this soup, it was too salty. I added pepper also.

This was delicious! I served it with one of the mashed cauliflower dishes.

* Thicken Thin - Not Starch website:
http://www.expertfoods.com/ThickenThin/notStarch.php * * NOTE: Suzanne's
staff has ruled this product is not legal for level one. * *

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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Traditional Pulled Pork made EZ Oven Roasted Style

Another real favorite - great (and cheap) for a party or great to make a big
roast and freeze into servings for quick meals later.

For dry rub
3 tablespoons coarsely ground black pepper
3 tablespoons (packed) dark brown sugar is traditionally used I just subbed
with some Splenda **
3 tablespoons paprika
2 tablespoons coarse salt
1 teaspoon cayenne pepper
(I've added additional spices at times, feel free to tweek to you tastes)

Your favorite legal BBQ Sauce -mine is the recipe from Suzanne's Fast and
Easy book on page 277. If you make this for an 8 lber you need to double if
not triple the recipe to have enough for all your meat.(I like LOTS of sauce!)

1 pork shoulder or butt (often called a Boston Butt), bone in or out--any 
size--the cooking time is about the same for a 3#or 8# piece. (Note I always
buy the biggest cut I can get usually about 8 lbs and freeze the leftovers.)

Let marinate 8 hours or overnight.

Place pork, fat side up, in roasting pan. Place the meat in a 250* oven
uncovered for 8ish (I check around 7 and have cooked 9) hours. I have done
them overnight. You are looking for it to be crispy on the outside but pulling
apart when you stick a fork or grab it with tongs. It will be meltingly tender
and have a wonderful flavor.

When ready to serve pull chunks of meat off and then "pull" the meat into
shreds by pulling between 2 forks. Do not discard the fat--mix it in. This is
not a low fat dish and to really enjoy, use it!!!

For a traditional Carolina serving method very lightly moisten the meat with
sweetened vinegar (1 qt. vinegar + 1/4C Splenda and 2TBS coarse black
pepper) but I skip this.

To warm before serving put the (vinegared optional) meat in a skillet - a cast
iron one is good because it holds heat so well and cover tightly. Heat at 250*
until heated through.

To serve pour bbq sauce over the shredded meat and serve with traditional
cole slaw. (I make the KFC knock-off an just skip the carrots and sub
Splenda for the sugar - if anyone wants the recipe I can post.)

For non-ssers serve with hamburger buns.
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**I subbed the brown sugar with some Splenda tho I suppose if you have
some you could try the SF Brown Sugar that I think is made by Sugar Twin
found in most grocery stores, but I've never tasted it.

Edited by - Sparkles on 9/22/2005 10:38:04 AM
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iwillrejoice Posted - 10 November 2004 20:0      

This recipe is adapted from an old recipe of my mother's. I've been making
it for years - now I make it the SS way.

BTW, if you have Jell's cookbook, from mylegalprotection.com, then you
already have this. I posted it here a couple years ago. Reposting now, by
request.

Creamy Ham Casserole

2 pound head of cauliflower
2 cups cubed, cooked ham
3 ounce can mushrooms, drained
2/3 cup cream
2 cups (8 ounces) grated extra sharp white Cheddar cheese, divided
1/2 cup dairy sour cream

Break cauliflower into buds.
Cook, covered, in boiling salted water until tender, about 10-12 minutes;
drain.
Combine with ham & mushrooms. Set aside.
Cook cream until it reduces & thickens up a little (about 5 minutes), then
add 1 cup of the cheese & the sour cream.
Stir until cheese melts.
Combine with cauliflower & ham mixture.
Turn into greased 2 quart casserole.
Top with remaining cheese.
Bake, uncovered, at 350 for 20 minutes, or until hot.

6 servings

Gail
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Jersey
Girl

Posted - 29 October 2003 10:50      

Before I was Somersizing I used to make these very easy and very delicious
ribs in the crock pot. You just put duck sauce, soy sauce and corn starch in
the pot with the ribs and they were DELICIOUS and fell off the bone. I have
been craving these ribs but can't seem to find a recipe thats going to taste
similar. I do not like bbq sauce. Does anyone have an oriental style rib
recipe? Thanks!!

~~Julia~~ <><
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prariemom Posted - 10 July 2007 11:34      

This recipe is in the Quick and Easy Suzanne Sommers book.

Oh my GOSH!!! It is so wonderful! So satisfying and spicy. You will love it.
I setve it with zucchini sticks I have sauteed in butter. The whole family
wants to eat Mommy's "diet food!"
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mamabj Posted - 14 July 2007 14:28      

1 head cauliflower - grated or steamed and riced
1/2 to 1 sweet onion, chopped (depending on preference)
4 Tablespoons butter
2 cups grated cheddar cheese
1 cups heavy cream or table cream
2 oz cream cheese for thickening
2 eggs
1/2 - 1 lb crumbled crisp bacon
sea salt (to taste)
pepper (to taste)

Steam cauliflower and rice after cooled or if you grate it you do not have to
cook first.
Saute onion in butter.
Layer cauliflower, diced onion, crumbled bacon in baking dish, salt and
pepper.
Repeat layers.

Mix cream, eggs and cream cheese in a bowl. Add 1 c cheddar cheese. Pour
over layers. Top w/remaining 1 c cheddar cheese, cover and bake at 350 for
35 minutes. Remove cover and bake 10 more minutes to brown cheese on
top. Can also be cooked in slow cooker so you don't heat up the house in the
summer.

I use turkey bacon and it works fine.

This along w/a salad is a great meal. Easy. Good as leftovers.

I hope someone enjoys it.

mamabj
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socalsweetpea Posted - 31 January 2007 22:25      

This is kind of a SS'd version of wienerschnitzel. I actually made it
trying to duplicate Japanese tonkatsu. I need Marie 172's help to come
up with a legal tonkatsu sauce ;D

Dip your pork chops (I use the boneless ones from Costco) in beaten
egg and then roll in Parmesan cheese (from the green can). Deep fry
them in 1-2" of oil. I learned from Paula Deen to do this in a small
dutch oven. When they are golden brown on both sides they are done
cooking. Drain on paper towels and let rest. Make a quick sauce by
melting 2-3 T. butter in a pan. Add the juice of one lemon and a splash
of white wine if you like. Salt and pepper to taste. Drizzle the lemon
sauce on top of the pork chops before serving.

I served this with DebB's cauliflower popcorn and a green salad. My
men LOVED it! 

153/144.2/130

~Motto for my entire life in 2007: "Just Do It"~
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mulligan1201 Posted - 9 September 2006 6:52      

I just found this recipe on the net and it looks easy and good. I have
splenda brown sugar and wonder if it will bake up the same. I used it
for spaghetti squash with butter last night and it was good. Let me know
what you guys think. Here is the recipe.

6 pork chops
6 Tbs. brown sugar
6 Tbs. butter
1 Tbs. soy sauce

Top each pork chop with a Tbs. brown sugar, then a Tbs. butter.
Sprinkle all with soy sauce. Cover, place in a 350 degree oven. Bake for
45 minutes, uncover and brown for an additional 15.

I love recipes with few ingedients sometimes, so I think I might give this
a shot tonight. I will let you know....if anyone else makes this..please let
me know as well.

Thanks,
Erika

Edited by - mulligan1201 on 9/9/2006 6:55:06 AM
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JulieJafar Posted - 4 June 2007 11:49      

I got some ground pork on sale and would love to hear how you use yours.
I like mine with hot peppers and cumin made into burgers. What other
yummy recipes are there? I need to use the meat up quickly since it was
reduced.

Thanks
Julie

AR Julie
http://www.suzanne24.com/arjulie
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erjen_lower Posted - 31 August 2006 12:16      

In my SS slow cooker, I put a chunk of pork loin that was 1/5-2 pounds.
I dumped 2 cans of undrained saurkraut over the meat and set it on low
to cook all day.

In my smallest crockpot ( I have 4), I poured one can of caffiene free diet
coke, one cup of SF ketchup, a splash of liquid smoke and a squirt of SF
honey. I mixed this all up and cooked with the lid on for 2 hours. I took
the lid off and it is now reducing.

You can either mix the sauce in with the pork and kraut after it reduces or
you can serve the pork and kraut and drizzle the sauce over it. YUM!

Jenn
Gastric bypass 10/24/05
265/150.2/145

Some people are like slinkys, not good for much, but it sure puts a smile
on your face when you see one tumble down the steps.
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lindyloo Posted - 17 March 2007 19:8      

I was reading another post where someone asked for more recipes for pork
tenderloin. This is actually a recipe for a whole pork loin (the tenderloin is too
narrow for this to work, but the loin is perfect). The instructions may seem a
little complicated, but it really is delicious!

Perfect Pork Loin Roast
1 "butterflied" pork loin roast (instructions to follow)
1/2 lb bacon
1 onion, coarsley chopped
1 lb fresh mushrooms, sliced
several whole garlic cloves
olive oil, salt and pepper, as needed
butcher's string, skewers or toothpicks

Lay the loin roast on the counter and hold a long, sharp knife parallel to the
cutting board. Starting at the bottom of the roast, about 1/2 inch above the
cutting board, make a lengthwise cut in the roast. "Unfold" the top of the
roast (picture unrolling a roll of paper towels that's laying on its side).
Continue cutting and unrolling the roast until you end up with a flat slab of
meat that's about 1/2 inch thick. Set aside.

Quickly sautee the mushrooms, onions, and garlic in some olive oil until they
are about half-way cooked. Rub the inside of the pork roast with olive oil,
season with salt and pepper, and spread the mushroom mixture evenly over
the top.

Now gently roll the roast up, keeping the veggies tucked inside. Secure the
roast with butcher's string (too complicated for me, I find that toothpicks
work just as well), rub the outside of the roast with more olive oil, salt and
pepper, and cover the whole thing with slices of raw bacon.

You can now roast the loin in a 350 degree oven, or slow-cook it on the BBQ
over indirect heat (this is what we usually do). Either way, use a meat
thermometer to tell you when it's done.

I made this for Christmas dinner (on the BBQ...I live in CA!) and it was a big
hit. I usually serve it with Super Cheesy Broccoli (see recipe in side dish
section) and a salad. Yummy!
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tinselbaby Posted - 9 March 2006 10:11      

I adapted this from a recipe I saw on the Food Network. I used leftover
marinated pork, you can use shredded beef, or marinate chicken. I
marinated in teriyaki and cut up the leftover pork into thin strips. Put
approx 2-3 tsps on oil into a pan and when hot, add 1 package of coleslaw
mix (cabbage and carrots. After 2 minutes or so, give it a stir. Add the
meat and let heat through, stirring occasionally. This only takes about 5-6
minutes. Then I just shook in some soy sauce and teriyaki to taste. Let
heat, remove from heat and wrap this mixture in lettuce leaves - VOILA -
ASIAN WRAPS!!! These were absolutely knee walking delicious. I'm going to
make them with marinated chicken next. The best part is, you can make
this with leftover meat and no lie, in 15 minutes, you have dinner. I served
veggies with it. 
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There are two ways of cooking pork chops. Very fast so they stay juicy
or for a long time so they fall off the bone. My mom made these for me
all while growing up and it usually has apple sauce in it, but I omitted it
and added a few packets of splenda to give it just a little sweetness to
offset the saurkraut.

Don't let the Saurkraut scare you off of this recipe if you think you are
not a fan....after cooking so long....it becomes sweet and
delicious.....you can even push it to the side if you do not like it....but
you have to make this.

4 pork chops (bone in)
1 medium onion 
1 16 oz bag saurkraut
1 16 oz beer
splenda 
salt and peppar

Season and Brown Pork chops, sautee onion, squeeze the juice out of
the saurkraut and add. Pour beer over it and a little water. Cover and
simmer for about an hour and a half or so. Add more water as needed.

I use an electric skillet for this. My mom always did so I do as well.
After awhile the liquid is gone and the saurkraut carmelizes a little. I
cook it longer sometimes......just depends. The meat falls totally off the
bone and you won't believe how awesome this is. Serves 2.

Enjoy

Erika

Edited by - mulligan1201 on 9/20/2006 5:07:24 PM

Edited by - mulligan1201 on 9/20/2006 5:11:17 PM

Edited by - mulligan1201 on 9/21/2006 4:07:11 AM
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Luv2shop Posted - 14 February 2007 22:5      

I put one of those tenderloins in the crockpot this morning. I rubbed with
EVOO, Memphis salt rub and a little worcestershire. I put that in the
crockpot and added just a little water. Wow, it turned out so tender and
juicy. I had mine with sugar free BB cue sauce like pulled pork. Hubby likes
the taste of the pork by itself with just the seasonings... Anybody else have
any other ways to prepare the tenderloin?
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Linda's Somersized Lasagna

1 16 oz. container full fat Ricotta cheese
1 lb. Mozarella cheese
1 lb. Asiago cheese
1 pound italian sausage
2 Medium Zuchinnis (peeled)
2 Large Portobello mushrooms
1 medium onion (chopped)
3 cloves of garlic (minced)
1 bag of fresh spinach
1 32 oz. jar of legal spagetti sauce
Fresh basil
Olive oil
Salt, pepper and garlic salt to taste

Brown sausage and onion, add minced garlic, add seasonings, drain
Add spagetti sauce and simmer
Sliced peeled zuchinni into thin strips (they should look like thin bacon slices)
Slice Portobello mushroom the same way

Begin layering ingredients in oiled 9x13 glass dish/cake pan in the following
order:

Bottom layer: Zuchinni slices (use 1/2 of them, just enough to cover bottom
in one layer)
On top of zuchinni slices layer 1/2 sausage/sauce mixture
Next, layer all the mozzarella cheese
Next, layer with spinach leaves (use 1/2 or an entire bag depending on how
deep your pan is)
Next, layer entire container of Ricotta cheese and spread evenly over spinach
Next, layer Portobello mushroom slices and more zuchinni if you need more to
complete this veggie layer
Next, the rest of the meat sauce
Next, mince fresh basil over all
Next, layer on all Asiago cheese

Bake at 350 for 35-40 minutes. Let stand 10 minutes to set-up before cutting.

Will be slightly runny the first day, but the second day it slices nice and firm
as 
the veggies soak up their own juices again.

Enjoy!

Linda
185/160/145
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"Discipline is the guardrail that keeps you on the path of self esteem." 
-Kent Nelson

Edited by - Freed.1 on 11/11/2005 10:03:39 AM
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This is a recipe I found a while back, and we use it a lot. I can't get good
sausage at all here, and when we didn't eat pork for a while, I would even
make this with hamburger. This way, you know what is going into your
sausage, especially if you grind the meat yourself!

Hoemmade Italian Sausage

1lb lean pork
1/2lb fat pork
3/4t salt
1t fennel seed
1 small clove garlic
1/4t black pepper
1/2t chili powder

Grind the porks (I just buy 2lbs already ground pork, which is pretty fatty
already); crush the spices, or whirl in a blender jar. Combine meat and
spices.

Now, you could put this in casings, and make links, but I never do. It tastes
better if you leave the meat for a day in the fridge first to blend the flavors,
but it is also okay if you use it right away.

I one time accidentally dumped a lot of the chili powder into it, and it tasted
great! It wasn't spicy, just flavorful, so since then, I tend to add extra
spices.
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Kisa 1 Posted - 24 January 2007 12:28      

Homemade Chorizo

Yield: 4 servings

1 Lb. Ground Pork Butt 
1 tsp. coarse Salt 
1 tsp. freshly ground Black Pepper 
2 Tblsp. Ancho Chile Powder 
4 cloves Garlic, minced 
½ bunch fresh Oregano chopped 
1 tsp. ground Coriander 
1 Tblsp. ground Cumin 
2 Tblsp. Vinegar

In a mediumsize bowl, mix the pork, salt, pepper, chile powder, garlic,
oregano, coriander, cumin and vinegar thoroughly.

Refrigerate, in an airtight container, overnight. This allows the flavors to meld.

The chorizo may also be frozen. 
Yield: 1 pound Chorizo 
from the TOO HOT TAMALES SHOW

** I have not personally tried this yet, it's one of those recipes I keep
meaning to try! LOL
Please feel free to post your reviews! Ö

Edited by - Kisa 1 on 1/24/2007 12:29:38 PM
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mamabj Posted - 5 December 2006 13:44      

I have made this before and it is so good for a cold wintry day.

Core 1 large head of cabbage (just put a hole in center)
Brown 1 lb bacon, sliced in bite sized pieces.
Put cabbage in slow cooker, hole side up. Fill with bacon, sprinkle a little of
the bacon grease over it. Top with 3/4 c Suzanne's BBQ Sauce or her new
BBQ simmer sauce and cook on low in slow cooker.

To serve, slice cabbage in wedges and serve with salad.

Cold winter comfort food! I hope ou enjoy it.

mamabj
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IWedRich Posted - 11 September 2006 18:16      

One of my favorite recipes is Pork Chops w/ Mushroom Sauce poured over a
big bed of white rice! Oh man... well, here is my Somersize version - and it's
every bit as good!!

Pork Chops in Mushroom Sauce served over Riced Cauliflower
6 Pork Chops
taste Garlic Salt
3 T. Olive Oil

Sauce:
3-4 Beef Bouillon Cubes
½ C. Water
1 Eggs, beaten
2 C. Heavy Whipping Cream
1 T. Worcestershire Sauce
1 t. Soy Sauce
2 C. Chopped Mushrooms
Taste Salt & Pepper

Fresh Spinach Leaves (optional)

Lightly sprinkle each chop with garlic salt. Brown pork chops in heavy skillet
over medium heat. Dissolve the bouillon in the water. In a mixing bowl beat
eggs; add cream, Worcestershire and soy sauce. When bouillon is dissolved
mix into sauce. Add mushrooms and salt and pepper to taste. Pour mixture
over simmering chops. Cover and let cook until pork is tender (about 30 –
45 minutes).

To add spinach: Add to top of pan half way through cooking. The steam
from the meat and sauce will wilt the spinach. When serving, integrate the
spinach throughout the sauce.

Riced Cauliflower:
Use either fresh or frozen. Cook until JUST fork tender, Drain well, Mash
with a fork to get a "rice" consistency. You can add a pat or two of butter to
this and eat it alone or as a side dish. Really tasty!

Lovin' Jesus and Lovin' Life!
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joey15 Posted - 4 October 2006 15:58      

I have some really thick pork chops and want to try something different than
I usually do for dinner. I was thinking about braising them in red wine but I
don't know if that will work, nor do I really have any idea how to braise. Can
anyone help me? Thanks!
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Scrapbooker46 Posted - 24 October 2003 9:57      

I love this so much; I grew my own turnips this summer!

“Turn it Up” scalloped potatoes and ham 
Makes 1 – 2 servings
1 small to med turnip thinly sliced 
1/2 cup of cubed ham
1 Tb spoon sour cream
1/4 –1/2 cup of cheddar cheese
1 tsp of dried chives
Salt and pepper to taste

Mix well bake in a buttered baking dish at 350 covered until bubbly,
then remove cover and bake until slightly brown.
Tips: buy turnips that are small, they are not as bitter.Make sure they
are firm, soft ones indicate they are not as fresh.
I make these in ramekin dishes and freeze for individual servings.

You will never know it’s not potatoes. Enjoy!
Happy SS
Shelly
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mamabj Posted - 5 October 2006 9:29      

My sister made this with collard greens. It was so nummy.

4 servings

1 lbs kale or collard greens
1/4 c olive oil
2 large peeled garlic cloves (I use more)
4 thick pork chops
2 t fennel 
11 c hot water
1 small can tomato paste

Soak kale and rinse it vigorously. (If using collards remove stems.) Simmer
for 20 mins with salt in large pot. Just use enough water to steam real well.
Not to cover greens completely.

While greens are cooking, heat oil in large fry pan. Add garlic and cook for 2
mins over low heat, careful not to burn garlic. Add pork chops and saute for
5 mins on each side. Season to taste with salt, pepper and fennel seed.

Dissolve tomato paste in hot water from greens and add. Cover and cook for
30 minutes.

Add tomato sauce to greens. Cover and cook for another 10 minutes.

Serve over riced cauliflower.

I hope you enjoy this.

mamabj
250/189

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=53282')
javascript:openWindow('profile.asp?mode=display&id=22024')
javascript:openWindow('close.asp?topic_id=53282&topic_title=Italian+Pork+Chops+with+Kale+or+Collard&forum_id=88')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...Pork+Entrees%29&topic_title=Italian+Pork+Chops+with+Kale+or+Collard&forum_id=88&topic_id=53282[9/8/14, 4:10:04 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Italian Pork Chops with Kale or Collard
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...54&topic_title=Crock+Pot+Chalupa&forum_id=88&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29[9/8/14, 4:10:09 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Pig Out On Pork (Pork Entrees) |
Thread:Crock Pot Chalupa

Send Topic To a Friend

Author Posting

daisyjane43 Posted - 10 March 2006 12:29      

Chalupa
You will notice my recipe has beans - NOT SS'd with the beans, of course!
Take them out! Serve them to someone else in your family. Or, it can
possibly be made with everything but the beans. This is a delicious recipe
for your slow cooker!

3 lb. pork roast*
1 lb. dry pinto beans**
2 garlic cloves, minced
1 Tbsp. ground cumin
1 Tbsp. dried oregano
2 Tbsp. chili powder
1 Tbsp. salt
4-oz. can chopped green chilis
water

1. Cover beans** w/water and soak overnight in slow cooker.
2. In the morning, remove beans (reserve saking water), and put roast in
bottom of cooker. Add remaining ingredients (including the beans and
their soaking water), and more water if needed, to cover all ingredients.
3. Cook on High 1 hr, and, then, on Low 6 hrs. Remove meat and shred
with two forks. Return meat to slow cooker.
4. Cook on High 1 more hr.
5. Serve over bed of lettuce. Top with grated cheese and chopped onions
and tomatoes. Sour cream is a great topping, also.

* I often use a much larger roast, because I want leftovers in our house! :
) This does work w/larger roast (i.e. 5 or 6 lbs.); you just have to beware
of it overflowing. Also, you'll need to adjust cooking time (add add'l
minutes on HIGH). Cut down on beans.

** BEANS -- I make this dish w/beans (for my DH and DSx2). I don't eat
the beans. You can do things like scoop the beans out of the cooker as
you are shredding the meat. This is delicious! I've delivered this yummy
meal to others also. It's a hit.

ENJOY!!!
: ()

Edited by - daisyjane43 on 3/10/2006 8:48:33 PM

Edited by - daisyjane43 on 9/24/2006 10:19:43 PM
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beacher39 Posted - 29 August 2006 4:53      

Hi all! In one of these threads I saw a recipe for a Ham and Brocolli bake,
but for some reason can't seem to locate it again, argh. I know it had ham,
brocolli, cream and cheddar cheese in it. Ring a bell with anyone

Tried before, now back and need all the help I can get!!!!!
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jimmac Posted - 16 August 2006 6:31      

4 teaspoons sage
1 1/2 teaspoons rosemary 
1 teaspoon salt (sea salt)
1/2 teaspoon black pepper

Mix together and rub all over a 2 lb pork shoulder roast (I use a pork
tenderloin roast)
Bake at 350 degrees in a covered dutch oven for 1 1/2 hours till brown.

After this time, add:
1 cup heavy whipping cream
6 cloves of minced garlic (or to taste)
(just pour this around the roast)

Cover and return to the oven for an additional 45 minutes.

Remove from oven and transfer the roast to a serving platter. Add another
1/2 to 1 cup of cream to pan and put over medium heat on the stove top to
reduce and thicken the sauce. Then slice your roast and serve with the sauce.

I find the meat comes out so tender and the sauce really has alot of flavor. I
usually make mashed cauliflower to serve with this dish, and then you have a
sauce for that also. I don't measure the spices for the rub, usually just eye
ball it.
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iwillrejoice Posted - 4 May 2006 7:56      

I fixed this yesterday, & thought it was good! Adapted from Sugarfree
Quick & Easy.

New England Spare Ribs

4 pounds pork spare ribs
1/4 cup sf maple syrup
1/6 cup sf brown mustard (just eyeball half of a 1/3 cup measure)
1/6 cup cider vinegar

Place the ribs, meaty side up, on a rack in a shallow roasting pan.
Roast at 340 degrees for 50 minutes.
Meanwhile, mix the maple syrup, mustard, & vinegar together.
Baste the pork ribs after the first 50 minutes, & continue roasting for 40
minutes more. During the last 40 minutes, turn the ribs twice & baste with
the remaining sauce.

Gail's notes: I actually cooked this outside on my Weber grill. I used
indirect heat & a closed grill. I added some charcoal at the 60 minute point,
& maintained a temperature of about 325 degrees.

Grilled pork gets a smoky, bacon-like flavor that I really enjoy! And this
glaze added just the right touch of sweetness without being overpowering.

I hope you try this! Let me know if it works out for you, OK?

Gail

...minus 43 and counting...
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MsTified Posted - 7 June 2006 19:51      

I made this tonight and it is fabulous! I've made my NOTES at the bottom.

Pork With Sherry Vinegar Wolfgang Puck

4 (1 1/2-inch thick) center cut pork chops 
Salt and freshly ground black pepper 
1 tablespoon peanut oil {I used olive oil}
1 tablespoon unsalted butter, plus 1 tablespoon 
7 tablespoons sherry wine vinegar 
3 tablespoons sherry 
1 cup brown veal stock {I used beef stock} 
1 tablespoon barbecue sauce {legal, of course - I used Suzanne's - luv it!}
1 1/2 tablespoons Dijon mustard 
2 tablespoons peeled, seeded, and chopped tomatoes 
1 teaspoon minced chives {I left out - didn't have any}

Preheat the oven to 425 degrees F.

Pat the pork chops dry with paper towels and season on both sides with salt
and pepper. Place a heavy saute pan over high heat. When the pan is hot,
add the oil and 1 tablespoon butter to the pan and swirl to coat the pan
evenly. Add the pork chop to the pan and sear for 2 to 3 minutes on the first
side. The chops will turn golden brown as the natural sugars in the pork
caramelize and create a nice crust. Turn the chops and sear on the second
side for 1 minute. Transfer to the oven and cook to desired doneness. It
should take about 10 to 12 minutes in the oven for the pork to be just
cooked through and juicy.

Remove the pork from the oven and place the pork chops on a plate to rest
while you make the sauce. Loosely cover with foil. Remove the excess fat
from the pan and return the pan to the burner. Turn the heat to medium
high. Carefully deglaze the pan with the sherry vinegar and sherry and scrape
up the brown bits on the bottom of the pan with a wooden spoon. Add the
veal stock and barbecue sauce and bring to a boil. Reduce the heat to a
simmer and reduce until slightly thickened, about 4 minutes. Whisk in the
Dijon mustard and the remaining 1 tablespoon butter and whisk to combine.
Garnish with chopped tomatoes and minced chives. 
Serve the pork with the sauce

Kate's Notes: I ALWAYS marinate my pork chops for at least 24 hours in a
solution of 1/2 cup water and 1/4 cup soy sauce. This makes them SO
tender. I also ALWAYS use a cast-iron skillet to make my chops. I have
several very old ones from my Grandma -- wouldn't give them up for
anything!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"Better keep yourself clean & bright; you are the window through which you

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=51904')
javascript:openWindow('profile.asp?mode=display&id=7723')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Chops+with+Sherry+Vinegar+Sauce&forum_id=88&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29[9/8/14, 4:10:50 PM]

must see the world" George Bernard Shaw
MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/133/126
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mamatomjay Posted - 8 October 2003 4:25      

This is the first recipe I've posted on here, so please be patient with my
lack of formatting, etc. This is an old family recipe I think my mother got
from the NY Times, slightly modified for SS'ing

4 Center cut loin pork chops
3 Tbls chopped onion
1 Cup tomato sauce
4 Mini dill pickles, chopped very fine
1/2 Cup sour cream
3 Tbls dry cooking sherry (optional, but yummy)
Salt and Pepper

Salt and pepper pork chops and brown on both sides over med-high
heat. Cover pan and reduce heat to med and cook until done (about 10 -
- 15 mins.) Remove pork chops and cover with aluminum foil. Put onion
in pan and brown. Add tomato sauce and sherry and simmer until
reduced to a nice saucey consistency and alcohol has burned off. Add
sour cream and pickles and heat to simmering. (Do NOT let it boil after
you have added sour cream) Return pork chops to pan to drown in sauce
and warm up thoroughly.

As weird as it sounds, it is delicious. When I was a kid, we would fight
over the sauce and my mother had to double or triple the recipe!! (of
course, we put it on potatoes in those days!) My husband still asks me
to double the "Polish" so he can have it in a bowl to the side as well as
on the chops. Give it a try!
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Debits2000 Posted - 4 March 2006 18:16      

Hubby made these tonight and they were great!

Ingredients:

2 thick pork chops {about 1"}
1 t. dried rosemary 
1/2 t dried sage
1/2 [to 1] clove garlic, minced
Salt & pepper to taste
butter to brown chops
1/2 cup of chicken stock [or half stock and half water]
"splash" of white wine

Directions:
Mix spices and rub chops with mix.
Place chops in buttered skillet, which has been heated. Cook 2 minutes
each side to brown. Add stock, cover, simmer until all of the liquid has
evaporated. Remove cover and brown the chops, a few minutes each side.
Add wine, cook for 1 minute. Turn once, wine should be almost
evaporated.

There wasn't any gravy per se, but the chops were TENDER and MOIST!
{From NY Times cookbook}

Edited by - Debits2000 on 3/5/2006 9:01:29 AM
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pattimelt Posted - 10 August 2005 20:53      

Posted by popular demand...HUGS to you, Ishtar!!

Since my family and I are total cheese lovers....~8:>...

I bought a 1 to 2 lb. Pork Tenderloin Roast. Rub roast with extra virgin olive
oil and sprinkle parmesan cheese on top with a few cloves of minced garlic.

Broil for the first 10 minutes then cook for 30 minutes at 350 degrees. It
comes tender and juicy inside with crusted parmesan on the outside.

This is an easy dish to make for company and slices so easily for serving.

Total Yum City! Enjoy :o) Patti 

pattimelt...what I'm starting to do!
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NanceJane Posted - 21 September 2003 7:0      

I read on here a recipe about frying pork chops and when done, adding
cream and bleu cheese for a gravy. I make it all the time but it's not the
same because I can't remember what spices to use NOR can I remember if
I'm supposed to fry in butter or olive oil. Anybody have this recipe? It's
AWESOME...

Trudging along...started 06/09/03...lost 10 lbs
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beebee1 Posted - 19 January 2006 9:21      

I made these over the weekend. They were also great the next day as
leftovers.

I chopped up some fresh mushrooms, onion in a skillet until the onions were
starting to turn brown at the edges. I added some leftover browned sausage
& seasoned with a little poultry seasoning. After this mixture cooled a little, I
mixed in a scrambled egg.

I had some thick porkchops that I cut a small slit in & then moved the tip of
the knife around inside the chop to make a larger pocket, keeping the outside
slit about 1 inch. I then stuffed each chop (I had 6) & baked at 375° until
thermometer read 155°. Wow were these good! I made steamed cauliflower.
Next time, I will give myself enough time to make faux mashed potatoes.
Talk about a great Sunday dinner.
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Lev 1

The butcher was cutting chops, and it reminded me it had been a long time
since I enjoyed thick, stuffed pork chops. I experimented a little and came up
with this. I served it with Steamed Asparagus in Lemon Butter, and Sour
Cream Dill Sliced Cucumbers. Please let me know if you like it.

2 - 2" thick, center cut boneless pork chops
(ask the butcher to cut a pocket in them, or do it yourself)

Stuffing Mix:
1 rib celery, finely diced
2 button mushrooms, finely diced
2 Tblsp. diced red onion
1 pat butter
1 tsp. Herbs de Provance
1 splash cooking sherry
¼ cup Smoked mozzarella cheese, finely cut into about ¼" cubes
1 tsp. SS Bake & Fry Mix - dry, nothing added to it.

Saute all the veggies in the butter until tender and translucent. When nearly
done, add in 1 splash cooking sherry, and cook 1 minute longer. Remove from
heat and cool slightly. After cooling, add in the cheese, the herbs, and the dry
bake & fry mix to act as seasoning and binder.

Preparing Chops:

1 Tblsp olive oil
1 pat butter
2 Tblsp. Bake & Fry mix - again dry only, to be used as a rub
Salt & Pepper to taste - if desired (the B&F mix is already salty, so I didn't
add more) 
6 button mushrooms, quartered.

Pre-heat oven to 350 degrees

In an oven-proof skillet, add olive oil and butter and heat over med high on
stove top to brown chops.

Wash and pat dry the pork chops. Cut a pocket in the lean end (if your
butcher hasn't), being careful not to slice thru the other end. Add the stuffing
mix equally between chops, packing tightly and firmly in pocket. Use 1 Tblsp
Bake & Fry Mix per chop to rub into top, bottom, and fatty edge of each. (Do
not season the filled side). Brown all 3 sides of chop (do not brown the filled
side) ... start with both top and bottom flat sides, and brown fatty edge last,
leaving it standing up in the pan. Takes about 8-10 min total.
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After the chops are golden brown, add the button mushrooms to the bottom
of the skillet, coating with pan juices and crusty bits. Cover the skillet with
aluminum foil, and place in oven for 20-25 minutes, until done.

** Oh PS .. I didn't find it necessary to use a skewer or toothpick to hold the
chop together, but you could if needed.

Edited by - Kisa 1 on 1/22/2006 7:35:35 AM
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HELLO LADIES,
I DON'T KNOW IF THIS IS IN THE RIGHT SPOT BUT I AM LOOKING FOR A
REALLY GOOD RECIPE FOR A PRORK SHOULDER IN THE SLOW COOKER. IF
ANYONE KNOWS OF ONE I WOULD REALLY APPRECIATE IT!! THANKS SOOOO
MUCH.
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Take 1 pork shoulder and cook till tender in chicken broth. When it pulls apart
remove the pork from the broth. Cut up 1 cabbage into 1/8th's and add to
the broth. Cook till tender. Add 3/4 to 1 cup Splenda and 1/2 to 3/4 c. of
cider vinegar. Shred the pork and put it back in the pot. Simmer for about 15
minutes. If you are on level 2 you can boil a few small potatoes in a separate
pot then serve 1 potato with the pork.

Janice
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1 booneless shoulder pork roast
1 TB dry mustard
1/2 c soy sauce
1 tsp ginger
1/2 c dry sherry
1 tsp thyme
2 garlic cloves, minced
Place roast in a clear bag, set in a deep
bowl.
Thoroughly blend together the soy sauce
dry sherry, minced garlic, mustard, ginger
and thyme. Pour ingredients over pork roast
in bag and close. Place in fridg to marinate
for 2 to 3 hours.
Transfer the port roast and marinade to a
crock pot. Cover and cook on high for 3 1/2
to 4 hours....

Patricia Hoffer
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Red
DiSH

Posted - 26 October 2005 9:33      

What exactly are pork rinds? Deep fried pig fat? I'm kinda grossed out by the
thought of lard, so pork rinds don't sound very appealing, though I've seen
quite a few SS-ed recipes calling for them.

Are they really bad for you or are we just still freaked out by fats?

What section of the grocery store will I find them?
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Little
Sharon

Posted - 1 November 2005 15:30      

I would like to buy a ham, but they all seem to have sugar or honey or
something. Is there a legal ham? Any help would be appreciated on this issue.
Thanks.

Healthy Eating,
Sharon

Rededicated to lose the weight! 
Need to be healthy not only for me, but for my kids!
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See my post 10/15/05 in Up & At 'Em Breakfasts about finding Nitrate-
Free Bacon (Colman's) in Raley's Grocery Store. I was so pleasantly
surprised and GRATEFUL!
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Leah
Marie

Posted - 10 August 2005 18:7      

Has anyone figured out a recipe for a ham?
Every recipe I have found has brown sugar, pineapple, etc? I have a ham I
would like to use up, and I am looking for some kind of recipe. Thanks :)
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I bought one of these at Costco (I think it's like 9 pounds. I know I'll
cut it up into smaller portions but are there any good recipes for Pork
Tenderloin out there?
Can you put this in the crockpot?
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HomeAcre
Mom

Posted - 2 August 2005 6:16      

It's that time of year to find recipes to use up my zucchini! This is a
variation of DebB/Kimi's recipe for Mexican Casserole.

2 cups CoJack cheese, shredded
4 oz cream cheese
3 eggs
1/3 cup cream (or less)
1/3 cup parmesan cheese
1/4 teaspoon onion powder
2 cups shredded zucchini
1 pound sausage, browned (I used breakfast sausage, but Italian would
work too)

Beat together cream cheese and eggs until smooth. Stir in cream,
parmesan cheese, onion powder and 1 cup of the cheese.
Spray a deep dish pie plate with PAM. Place sausage in as first layer. Then
sprinkle on remaining cup of cheese. Spread shredded zucchini on top. Pour
the egg/cheese mixture over the top. Bake in a 350 degree oven until
center is set and it's nicely browned, about 40 minutes. Let set 5 minutes
before cutting. 
Note: I used slightly less cream thinking zucchini might make it watery, but
I didn't have a problem. The Mexican casserole recipe is a great recipe to
experiment with - there are endless variations just like impossible pies!
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KathyJG Posted - 20 March 2004 10:21      

Take a pork loin roast. Tie it with sting to keep the shape tight. Roll it in a
couple of beaten eggs, then roll it in fresh grated Parmesean cheese with a
tbl of McCormick's chicken seasoning, or your choice. Heat a large fry pan
adding 1-2 TBL of butter and olive oil. Carefully brown roast in pan and set
pan aside but don't rinse out. Cook roast in 350 oven, I use a cookie sheet,
lined with alum. foil and set a cookie cooling rack inside, until internal temp is
138-140 degrees. take out of oven and cover with foil and let sit for 20 min.
It will continue cooking and cheese will harden a little. While this is setting
make your sauce. Heat your pan. Add 2-3 chopped shallots, cook quickly and
raise heat to med-high. Add 1/2 cup of white wine, or chicken broth, plus 2
tbl of white balsamic vinegar. stir pan until it reduces to 1/2, the vinegar will
be strong but don't worry it turns sweet as it cooks. Turn off stove and stir in
1-2 tbl butter with a fork until it melts. Pour over sliced roast. I make roasted
potatoes with this, it is fabulous, and beautiful served on a platter! Almost
level one with wine.
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Scott
on
Maui

Posted - 5 June 2005 16:16      

This is a wonderful "Hawaiian" throw-together recipe for your slowcooker...

1 small container (12oz) of Kalua Pig (Luau Pig). Available by mail order from
Maui.

1 medium size cabbage coursely chopped. It's going to cook down, so don't
make it too small.

1 sliced onion. I prefer red onion. Don't use the Maui Sweet Onion for this
recipe as it's too mild and delicate.

Salt, pepper, garlic (I use powdered garlic, however fresh works well), a
couple tablespoons of extra virgin olive oil, quarter-cup water.

Combine everything well in your slowcooker and set on HIGH for first hour to
get it up to speed, then back to LOW until cabbage and onion is cooked to
your satisfaction.

The pork is already cooked, so it's simply warming and adding its wonderful
flavor and juices to the mix.

Humor me and after you've served up some for yourself, try it with a bit of SS
ketchup. We eat practically everything over here with ketchup, and I
personally think it adds a lot to the overall taste of this dish.

Enjoy...

Scott on Maui
254/229/200
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When I make my ribs- either full or babyback- to make them sooo tender
you can pull them apart:
Preheat oven to 225 (yes 225)
pull membrane off the back of the ribs-
sprinkle and rub both sides w/ your favorite rub (I use a mix of chili, onion,
garlic powders, s&p, whey low brown)
Place on foil lined cookie sheet in rib racks (they let you stand ribs on side-
if you don't have- place on pan)
Bake for 4 - 6 hours (4 for babyback - 6 for full ribs) you can mist them
with water if they appear to be dry
The last hour, baste with SS bar-b-q sauce - I mix in SF honey for honey-
bar-b-q 
thes are soooo tender they can be pulled apart.
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DH and I really enjoyed these. I was hungry for sausage and saw some
beautiful big portabellas at the market and thought - why not?!? They're
quite tasty. :-)

Patty Bellas by: MsTified
Serves 4

4 large portabella mushrooms
1 pound Italian sausage, ground, not links
1/2 red bell pepper, chopped
1/2 red onion, chopped
2 tablespoons fresh basil, chopped
salt and pepper, to taste
olive oil
4 tablespoons Parmesan cheese

Preheat oven to 350 degrees F.

1. Remove stems from mushrooms and carefully scrape out brown gills. Rub
olive oil onto the outside of the mushrooms.
2. In a large bowl, combine sausage, red pepper, onion, basil, salt and
pepper. Don't overmix!
3. Divide the sausage into four parts and stuff into the mushroom caps. Place
on roasting pan and bake for 30 minutes. Remove from oven and sprinkle
Parmesan cheese over tops. Return to oven and bake another 5-10 minutes.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001: 148/126 (reached goal)
Started again: 12/28/2004 - 133.5/134/126
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mjlibbey Posted - 18 May 2005 17:27      

Hi! Tried this tonight and it was wonderful. Mary

SUCCULENT GRILLED PORK CHOPS(mjlibbey)

1 cup Hellman's Mayonnaise
2 tablespoons lime juice
2 tablespoons chopped fresh cilantro or 1 1/2 teaspoons of dried
2 cloves garlic, minced
1 teaspoon chipotle chili powder
8 pork chops
Combine all ingredients, except pork chops. Reserve 1/2 cup of sauce for
dipping. Grill or broil pork chops, brushing with 1/2 cup of sauce, until done.

NOTE: I made half a recipe for the chops, and had none for dipping. I've
been cutting back on my fat intake.

Edited by - mjlibbey on 5/20/2005 8:01:40 PM
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crocordile Posted - 5 May 2004 18:1      

3 to 4 lb. pork shoulder roast (trim fat)
1 TBS. olive oil
1 medium onion
2 (1.25 oz) taco seasoning packets
1 (14.5 oz) can mexican style diced tomatoes
1 (4 oz) can diced green chilies
1 cup water

Cut pork into bite sized chuncks and sear in hot oil until browned on all
sides.
Add onion, taco seasoning, tomatoes, chilies and water; stir well.
Cover and simmer over low heat for 1 hour and 30 minutes.
Remove cover and cook 15 minutes more or until liquid has reduced and
sauce thickened.
You can break the meat apart with two forks if desired.
Serve with sour cream, tomatoes, salsa, and shredded cheese (or your
choice)

I served this with egg-crepes as tortillas, but it would make a great salad
too served over lettuce.

Tamara
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Leah
Marie

Posted - 6 May 2005 10:38      

My grocery store has Bone-In pork loins on sale. What could I make with this
cut of meat? Or should I not buy it? TIA :)
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Pork Chops in Mushroom Cream Sauce Leemax

3 tablespoons olive oil
4-6 pork chops
1 small. can mushrooms
1 medium onion, halved and sliced thin
1-1/2 cup chicken stock
1 cup heavy cream
1 teaspoon rosemary
1/2 teaspoon Herbs de Provence
1/8 teaspoon red pepper (cayenne )
salt & pepper to taste
1. Salt and pepper chops. Brown in oil about 6 minutes per side. Remove
from pan and set aside. 
2. Add mushrooms and onions to pan and brown. Add chicken stock and
cream to mushrooms and onions along with spices. Stir and cook for about 5
minutes to reduce and thicken. Return chops to pan, salt and pepper to
taste.
3. Cover and simmer for 15 minutes. 
4. Serve with sauce over top.

Kate's Notes: This is really good and quite easy to make. I served it with
braised cabbage and the sauce was great on it, too!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001: 148/126 (reached goal)
Started again: 12/28/2004 - 133.5/134/126

Edited by - MsTified on 4/6/2005 7:30:01 PM
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hleva Posted - 3 May 2005 13:3      

Pork and Sauerkraut

Makes 6-8 servings

1 3 1/2 pork shoulder roast
16 0z jar of souerkraut, undrained
1 1/2 Tablespoon Slenda
1 bottle of dark beer
1 teaspoon garlic granules
1/2 teaspoon salt 
1/2 teaspoon pepper
Paprika

Place sauerkraut in slow cooker, sprinkle Splenda evenly over sauerkraut; poor
beer over all. Place pork, fat side up, on top of sauerkraut mixture; sprinkle
evenly with remaining ingrediets.

Cover; cook on high 6 hours until tender

Remove pork to serving platter. Remove sauerkraut with slotted spoon;
arrange around pork. Spoon 1/2 to 3/4 cup cooking liquid over sauerdraut and
serve.

Easy to do, just like I like it!!!!!!!!!!

Helen 
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Twiggy88 Posted - 17 April 2005 5:14      

ITALIAN PORK CHOPS

3 lb. thinly sliced pork chops
2 Tbsp. oil
1 lb. can tomatoes
1 green pepper, diced
2 cloves garlic, mashed
1 onion, diced
1 tsp. salt
1/4 tsp. oregano
1 bay leaf
1/8 tsp. hot red pepper flakes

In large skillet, brown pork chops on both sides in oil. Remove pork to
slow cooker. Combine all remaining ingredients and pour over
pork in cooker. Cover pot and turn on low for 4 to 6 hours or
until chops are tender. Serves 6.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:45:36 AM

Edited by - twiggy88 on 11/29/2006 4:03:33 PM
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gridmama Posted - 16 October 2003 8:59      

I did this in the crock pot, used some egg crepes and when I ran out used
cream cheese pancakes for burritos, the family loved it!

pork tenderloin, cubed and browned
1 16 oz can rotel diced tomatos with jalapenos.
1 32 oz can diced tomatos
1 6 oz can diced green chili's
1 6 oz can sliced jalapeno's
1/2 jar the green chili simmering sauce

combine all ingrediants in a crock pot, cook on high for 3 hours, turn to low
heat for 2 hours, serve with cheese, salsa, sour cream, in the crepes,
pancakes or over eggs. enjoy!

Barb
Our greatest glory exists not in never falling, But in rising every time we
fall.
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karen3364 Posted - 6 March 2005 13:54      

I found the following receipe by Lali on Recipezaar. It was very easy to do
& tasted great:
1 package pepperoni slices, cut up 
1 jar banana peppers 
1 large onions, chopped 
1 package mozzarella cheese, shredded 
1 bottle A-1 Steak Sauce 
8 large pork chops

8 pork chops 
30 minutes 10 mins prep

Take a little juice from peppers and fry pepperoni, peppers and onion till
good and warm. 
Take pork chops with a"pocket" cut along side and stuff with pepper mix
and about 1 T cheese. 
Keep closed with toothpicks. 
Cook in A-1 sauce. 
Other people made these changes:
PA Cindy /
This was very good. I didn't have the peppers so all I did was make a
pocket in the boneless chops and stuff them with onions pepperoni and
cheese. I didn't cook the onion first but it cooked up quite nicely. I also
didn't have A-1 sauce so I used some jarred marinara sauce over the top
and baked them on 375F for about an hour. I will be making this again
many times.
belkathy / 
This is a fantastic recipe. Absolutely delicious. I only had smaller chops on
hand, so I sauteed them in the A-1 and smothered them with the
pepperoni, peppers and onions rather than stuffing them. Then I baked
them in the oven for a bit with the cheese on top. It was absolutely
wonderful and everyone loved it. 
********************************************

I had some cut up hot peppers in the freezer from this summer, which I
used. I didn't precook the peppers, pepperoni or the onion. I just stuffed
them into the pork chops like the one reviewer did. They were great. I also
didn't use marinara sauce but put some of SS Chinoise grilling sauce on
instead. Also stuffed alot more cheese than a tablespoon. I cooked them in
the oven.
They were great. Hope you try them too.
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Medicmom Posted - 18 August 2004 16:34      

to make ribs sooo tender - you can pull them apart:
preheat oven to 225 (yes, 225)
remove membrane from back of ribs
rub w/ your fav rub-both sides(i use Chili, onion, & garlic powder, S&P, and
whey low brown)
place in oven on foil lined sheet in rib rack
bake for 4 - 6 hours (4 for babyback , 6 for full)
the last hour baste w/ SS bar-b-q sauce- I mix in SF honey for honey/bar-
b-q sauce
these come out so tender - they pull apart
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karma Posted - 19 March 2004 19:7      

get kielbasa, hot links or what ever and slice it up. fry til browned a little,
then drain. place back into pan and add 1-2 cans of saurkraut. heat and
enjoy. really yummy and everyone loves it that's tried it.
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JCnmyheart Posted - 6 February 2005 20:12      

I was wondering if anyone has a great spare rib recipe? I picked some up
today and want to make them tomorrow if possible... Thanks in advance:)

JCnmyheart <><
There is no key to happiness. The door is always open.
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dmc Posted - 25 April 2004 10:52      

HONEY GLAZED BABY BACKRIBS AND SAUCE

THIS SAUCE IS SOOOOO GOOD YOU'LL WANT TO DRINK IT.

1T OIL
2 SM ONIONS MINCED
2 CLOVES GARLIC MINCED
1 2/3C SF KETCHUP
1C CIDER VINGER
2/3C SF HONEY
4T SoY SAUCE
2T LEMON JUICE
1t GINGER
3t HOT SAUCE

SAUTE ONIONS AND GARLIC IN OIL UNTIL SOFT,
COMBINE THE REST OF ING. AND BRING TO A BOIL, REDUCE HEAT AND
SIMMER FOR 20 MINS.

RIBS;

3 SLABS BB RIBS REMOVE MEMBRANE FROM RIBS
LAY EACH SLAB ON DOUBLE THICKNESS OF FOIL BRUSH SOME SAUCE ON
AND WRAP TIGHTLY,
BAKE FOR 1 HOUR AT 300, REMOVE AND COOL.
REMOVE FROM FOIL AND PLACE IN A LARGE BAKING PAN. BAKE FOR 1HR
AND 20MINS AT 375. THE LAST 20 MINS BRUSHING SAUCE ON THE RIBS,
WHEN DONE CUT INTO INDIVIAL RIBS AND SERVE WITH SAUCE ON THE
SIDE. YUM YUM YUM!!!!

Edited by - DMC on 4/25/2004 10:53:31 AM

Edited by - dmc on 4/26/2004 10:01:59 AM
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Connie C Posted - 25 January 2005 13:39      

Looking for a good recipe for spareribs cooked in the oven. Thanks.
Connie

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=44702')
javascript:openWindow('profile.asp?mode=display&id=19994')
javascript:openWindow('close.asp?topic_id=44702&topic_title=oven+sparerib+recipes%3F&forum_id=88')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...t+On+Pork+%28Pork+Entrees%29&topic_title=oven+sparerib+recipes%3F&forum_id=88&topic_id=44702[9/8/14, 4:16:17 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: oven sparerib recipes?
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...372&topic_title=Easy+Pork+Chops&forum_id=88&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29[9/8/14, 4:16:22 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Pig Out On Pork (Pork Entrees) |
Thread:Easy Pork Chops

Send Topic To a Friend

Author Posting

MrsBauck Posted - 5 January 2005 16:59      

Tonight I got creative in the kitchen.

I placed four boneless pork chops in a stone square baker (I don't use metal
pans anymore), and covered each with diced tomatoes (from a can) and
sprinkled Italian Seasoning Mix on top. BTW - THE PAMPERED CHEF
seasonings are probably ALL legal! I know that at least the Italian and Dill
mixes are!

Anyway, I baked them at 350 for oh . . . a while, and then topped them
with Parmesan cheese when they came out.

OH MY YUM!!

146/146/115
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phoffer Posted - 28 December 2004 16:45      

1 5 lb pork butt roast
salt and pepper
1 14oz can beef broth
1/4 cup brewed coffee

Cut roast in half Rub with salt and pepper
place in slow cooker, pour broth and coffee
over meat. Turner crock pot on slow and cook
for 6 to 8 hours or until pork pulls apart
easily. You may also then chop with a cleaver
then, if you like your pork finely chopped.
Enjoy, I am making this for New Years Eve
as everyone says it is a huge hit........
Also if you like you can add a bottle of
BBQ sauce legal brand, drain crock pot first
or just set a bottle of BBQ sauce on the side
for everyone to use if they choose.

Patricia Hoffer
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chefDeb Posted - 21 December 2004 0:21      

This is for you blue!

1 pork shoulder "butt" roast
1 large pot(at least 8qt.)
enough oil to fill pot half way, I use sunflower oil, make sure you use an oil
with a high smoking point. Peanut oil is a good one.

Cut pork into small 2in. cubes, salt and pepper the meat, to taste. Heat oil to
about 400 deg. 
Being very careful! add your pork to the oil, I usually lower it in a little at a
time, with a spoon, so I don't splatter hot grease all over myself.

The oil should be boiling rapidly with the meat in it, cover and set timer for
15min.
After 15min, take off lid and stir the meat.
Replace lid and set timer again, for 15 min.
repeat the stirring, and the 15 min. again.
You will have cooked the pork for a total of 45 min., stirring every 15 min.

After the 45min. add one cup of whole milk (could use cream to keep it
completley legal), stir well and replace the lid and cook 5 min. longer.

Then scoop out meat with a slotted spoon into a colander or on to a plate
with paper towels.

Let the meat cool until you can handle it, and then shred the meat with your
fingers or with two forks.

For non ssizers, serve the pork in corn tortillas with cilantro and tomatillo
salsa.

I either eat mine with just peppers and onions, or wrap with a poblano peper
that has been roasted, peeled, seeded, and with cilantro and tomatillo salsa.
Either way is great.

Deborah
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bunnicula Posted - 15 November 2004 9:35      

This is an old favorite that was easily Somersized... and would you believe,I
noted on the recipe card years ago that it goes great with spaghetti
squash...lol.

Vary seasonings according to taste.

Pork Cacciatore

1- 1 1/2 pounds boneless pork loin (or favorite cut) cubed
salt and pepper to taste
2 TBS oilve oil
2 cloves garlic
1 single rib of celery, finely chopped
1 medium onion, chopped
1/4 pound mushrooms, sliced
1 (16 oz) can crushed tomatoes
1/3 c. dry red wine or beef broth
2 TBS rosemary
1/4 tsp. dry basil 
1/4 tsp dried oregano

Sprinkle pork cubes with S & P. In large, heavy skillet, heat olive oil and
saute pork til it is nicely browned on all sides. Remove pork from pan and
set aside.

In same pan, saute garlic, onion, and celery until onions are soft. Add rest
of ingredients (including pork). Stir well, cover and simmer for about 25
minutes. Serve.
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Devon0613 Posted - 8 November 2004 19:53      

Ok...this is my first recipe post, so I hope whoever tries this likes it. My
notes are at the end.

4 bonesless pork chops
2 whole shallots, ends trimmed and peeled
2 Tbls. butter
1/2 c. maple vinegar *
scant 1/3 c. of heavy cream
salt and pepper
olive oil for browning (maybe 2-3 Tbls?)

Preheat oven to 400 F. Rinse and pat dry chops. Season one side of each
chop with salt and pepper. Heat oil in oven-safe pan. Add chops one at a
time carefully, seasoned side down. Season the side facing up, on each
chop. Brown well on each side. Add both shallots, and stick the pan in the
oven, baking for 15 minutes. Remove pan from oven when done and set
chops and shallots aside. Reheat pan on stove on high. Add maple vinegar
and reduce, scraping up all the brown bits on the bottom. Reduce about
half, until it's syrupy and bubbly (this only takes about 2-3 minutes on my
gas stove). This will look almost black. Remove from heat and add the
cream and shallots, stirring well to combine. Add the butter, allowing it to
melt. This will look like a creamy milk chocolate brown. Return pan to low
heat, stirring again for another minute or so to reheat. Return chops to
the pan, allowing to simmer for 2-3 minutes, turning each chop a few
times to coat each side well. Dish up chops and spoon sauce over top,
with a few quick turns of fresh ground pepper. Serves 4, unless you're
hungry, then 2 ;-)

*I used Boyajian Maple Vinegar, www.boyajianinc.com. I bought it at my
local gourmet shop though.

* I served this with blanched long green beans topped with sea salt,
butter, and a few slivered almonds. Yum!

Enjoy! *Devon*
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Garlic and Rosemary pork tenderloin with roasted onions

(2) 3/4 lb pork tenderloins, silver skins removed, and trimmed of excess
fat

(2-3) fresh sprigs of rosemary (you know I got those from my garden)
stripped off the stem

(3) large garlic cloves

1/4 cup good quality olive oil

(3) large red onions, quartered

prep your pork tenderloin, and place both the pork and the quartered
onions inside a glass bowl and set aside. in a food processor, or even a
mini food processor, combine the rosemary, garlic and pulse till both are
chopped fine, and then gradually add the olive oil. stir to combine, and
then pour over your pork & onions and let marinate for at least 30
minutes. Roast at 450 degrees for 15 minutes, and then lower heat to
375 degrees until thermometer reads 165 degrees, and onions are nicely
carmelized.
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JCnmyheart Posted - 8 September 2004 8:44      

Just wanted some ideas:) I have a large package of cooked slced ham
and other than roll ups, don't know what I could do. Since you are all so
creative, wondered what you do? I barely remember a chicken/ham type
of casserole or something like that...
TIA

JCnmyheart <><
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manda318 Posted - 6 November 2004 21:17      

4lb. pork tenderloin roast
olive oil
garlic powder
lemon pepper

Preheat the somersize convection oven to 375F on convection, set timer for
approx. 75min.
After rinsing off pork loin make sure to dry it completely w/paper towels.
Place on the baking sheet diagionally and rub it all over with olive oil.
Sprinkle on garlic powder, and then the lemon pepper. Place in oven and
let it go! When the alarm on the oven dings, let it rest in the oven for a/b
10min. Take it out and carve, enjoy! I love this b/c it is so very easy, and
it gets a great crust and melts in your mouth like butter b/c of the
convection oven. :)

manda :)

Edited by - manda318 on 11/6/2004 9:18:46 PM
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JCnmyheart Posted - 17 September 2004 9:33      

I don' know where to put this cause I think it is chicken and ham... so
here it goes...How do you make this? I have heard of it and other than
knowing it has ham and chicken... that's it.

JCnmyheart <><
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weesers Posted - 7 May 2004 15:55      

This is a recipe I have had for a long time that I have always liked. I SSed it
and it turned out really great. And, it is pretty easy.

Crispy Curst Pork Tenderloin

1/2 Whey Low Gold
3 Tbsp dry thyme
2 tsp each ground allspice, dry ginger, dry mustard
1 tsp each salt and pepper
2lbs pork loin

Mix all of the above except the pork loin in a small bowl to make a dry rub.
Rinse and dry pork loin. Press about half the dry rub all over the pork loin.
Let it set about 10 min. (Save the other half of the rub in a ziplock bag for
the next time you make this.)

You can either bake the pork loin or grill it. For baking, bake at 325 for 1 1/2
hours or until internal temperature reaches 155. Cover and let stand 15
minutes.

To grill, grill over a medium hot grill 5 minutes per side to sear. Then cover
and grill for 15 to 20 minutes until internal temperature is 160.
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	Message: hi,i have a smokes sausage in the freezer and i have been shying away from making it because i am not really sure what to do with it.  i would appreciate any wonderful recipes you talented ladies may have!!!!thanks a bunch!!!
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	Message: I think this recipe was from 3M, anyway I tried it today andit was fantastic...Thanks
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	Message: i was just watching semi homemade with sandra lee on the food network.  i tried one ofher recipes awhile ago and it was good.  but anyway, she put 2 pork tenderloins in a crockpoton high for 4 hours with some wine and plum sauce - it got horrible reviews!!!has anyone ever tried this?  i always thought that the crockpot was better for cuts of meat that were not so lean.  maybe i was wrong!!
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	Message: I thought I'd pass on last night's little discovery--I have a George Stella recipe that calls for pork (tenderloin or something like it) and Jamaica jerk seasoning. Good, of course, and I've made that for quite a while.  However. . .Last night I bought a pork sirloin roast, about a pound or so--it was cheap.  I reached into my pantry and realized I didn't have enough of the JJ seasoning, so I grabbed the Tuscan Sea Salt Rub instead.  The original recipe was for 1/4 c. canola oil to the 2 tblsp of JJ.  I didn't have enough. . .I used 1 tblsp TSS.  Mix it with 1/8 cup of olive oil (for a pound of pork) and rub it all over the meat, top and bottom.  Roasted it at 350 for about an hour. . .oh, you have no idea until you try it. Oh, YEAH!!!    Amy the RedheadWebster, TX (South of Houston)
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	Message: hi ladies,i am in need of your help.  i have a 5 to 6 lb. pork shoulder that i would like to make in the slow cooker to make pulled pork.  i was wondering if any of you wonderful cooks have a recipe or if anyone has used one of suzannes simmer sauces or rubs for this type of meal.thanks so much!!!
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	Message: Last night I wanted to make Pork Chops with blue cheese gravy, but my blue cheese was bad (I think, how DO you tell?? LOL).So anyway since the chop was already cooking I decided to improvise and came up with the following. Not really a formal recipe, but I will try.Pork and cabbage parmesanPork chopscabbagesaltpepperbuttergarlic powdercreamparmesan cheese( i used the shredded not the green can)Sliced cabbage and place it in a pan with butter. Season with salt, pepper and garlic salt. Cook until tender.In another pan cook your chops. I seasoned mine with salt and pepper.When the chop is done, pull it and plate it and cover it. To the same pan, add cream and parm. I let this cook down a bit, then added my chop back in, turning to coat.Then plate the cabbage and spread it out so you have an even bed. Top with the chop and pour the sauce over it all.YUM! Enjoy!    JennGastric bypass 10/24/05265/148.4/130
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	Message: Hi all. Although just the thought of these should make any "dieter" cringe, they are wonderful and completely legal as far as i can tell.Cut up pork ribs (spare or baby backs) into individual ribs (haven't tried beef--think they would prob. be tough). Deep fry for 5 mins. max and season liberally with your fave sf seasoning. If you have non SSers, flour them first, but they really are wonderful without the flour. FAST, EASY & extremely tasty!    170/164/135--5'6", 39yo, started SS (again--serious this time--gotta be hot for big 4-0 in Dec.) Jan. 6 2008.
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	Message: Yummy Crockpot Pork chops 8 to 10 small, thick pork chops 2 tsp salt 1/4 tsp pepper1/8 tsp sage1 recipe for cream of mushroom soup( recipe to follow)1 Tbsp dried onion flakes Make the soup recipe and set aside.Trim the excess fat from the chops and use it to grease a large skillet. Over high heat, brown each chop lightly on both sides. Salt and pepper each as it finishes and place it in the crock pot. Add the sage.* Deb’s notes: I bought a boneless pork sirloin roast and sliced it into 8 chops. After the chops were done browning, I removed them to the crock pot. Then I added about 8oz fresh sliced mushrooms and 2 tsp jarred garlic and sautéed. Then I added some chicken stock & covered for a bit. I then scraped all this into the crock pot with the chops.Another note ~ I've also made the recipe using no thickener at all.  I find that after cooking all day in the CP - even with the thickener, it's still pretty runny anway, which is the nature of sauces in the CP.  It's runny - but still very tasty.I serve this with "cabbage noodles".  I thinly slice a head of cabbage and slowly saute it in butter.  I add salt & pepper.  Saute until it's nice and soft and starting to carmelize.  If you like cabbage, this is a nice side to this recipe.Turn the soup (undiluted) and the onion flakes into the still hot skillet.Scrape the pan juices and turn them into the cooker. Cover and cook on Low for 8 to 10 hours. Melissa @ ezboardCondensed Cream of Mushroom Soup(recipe by Dottie at Atkins& LC friends site)1 cup chopped mushrooms1 celery rib (I omitted this)1/4 small onion (I omitted this and used some onion powder)2 Tbsp butter1/2 cup broth (I used chicken broth)3/4 c heavy creampepper (my addition)not/Starch, optional (you could try guar gum)Sauté mushrooms (& other vegs) in butter until soft and mushrooms are reduced; then add broth and reduce liquid by half (I forgot to reduce it, but added the cream immediately). Add cream; bring to boil, let it thicken and boil down somewhat. You can add not/Starch if needed, to thicken it further.I don't know the yield of the original recipe, but I got 1-1/4 cups. Next time, I would let the mixture boil down further and use less not/Starch--I used a lot of it, and the result had a noticeable veg gum taste. I intend to boil it down more next time. Deb’s notes: I doubled the above “mushroom soup” recipe, as we like a lot of sauce. I won’t bother “thickening” the soup, it didn’t make a difference in the end result as it all got quite runny (yet delicious).I added a Knorr vegetable cube - if you do add this, do not add any salt to this soup, it was too salty. I added pepper also.This was delicious! I served it with one of the mashed cauliflower dishes.* Thicken Thin - Not Starch   website:  http://www.expertfoods.com/ThickenThin/notStarch.php * * NOTE: Suzanne's staff has ruled this product is not legal for level one. * *     Started Somersizing 3-01270/175/165sdbruce@amerion.com
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	Message: Traditional Pulled Pork made EZ Oven Roasted StyleAnother real favorite - great (and cheap) for a party or great to make a big roast and freeze into servings for quick meals later.For dry rub3 tablespoons coarsely ground black pepper3 tablespoons (packed) dark brown sugar is traditionally used I just subbed with some Splenda **3 tablespoons paprika2 tablespoons coarse salt1 teaspoon cayenne pepper(I've added additional spices at times, feel free to tweek to you tastes)Your favorite legal BBQ Sauce -mine is the recipe from Suzanne's Fast and Easy book on page 277. If you make this for an 8 lber you need to double if not triple the recipe to have enough for all your meat.(I like LOTS of sauce!)1 pork shoulder or butt (often called a Boston Butt), bone in or out--any size--the cooking time is about the same for a 3#or 8# piece. (Note I always buy the biggest cut I can get usually about 8 lbs and freeze the leftovers.)Let marinate 8 hours or overnight. Place pork, fat side up, in roasting pan. Place the meat in a 250* oven uncovered for 8ish (I check around 7 and have cooked 9) hours. I have done them overnight. You are looking for it to be crispy on the outside but pulling apart when you stick a fork or grab it with tongs. It will be meltingly tender and have a wonderful flavor. When ready to serve pull chunks of meat off and then "pull" the meat into shreds by pulling between 2 forks. Do not discard the fat--mix it in. This is not a low fat dish and to really enjoy, use it!!!For a traditional Carolina serving method very lightly moisten the meat with sweetened vinegar (1 qt. vinegar + 1/4C Splenda and 2TBS coarse black pepper) but I skip this. To warm before serving put the (vinegared optional) meat in a skillet - a cast iron one is good because it holds heat so well and cover tightly. Heat at 250* until heated through. To serve pour bbq sauce over the shredded meat and serve with traditional cole slaw. (I make the KFC knock-off an just skip the carrots and sub Splenda for the sugar - if anyone wants the recipe I can post.)For non-ssers serve with hamburger buns.**I subbed the brown sugar with some Splenda tho I suppose if you have some you could try the SF Brown Sugar that I think is made by Sugar Twin found in most grocery stores, but I've never tasted it. Edited by - Sparkles on 9/22/2005 10:38:04 AM
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	Message: This recipe is adapted from an old recipe of my mother's. I've been making it for years - now I make it the SS way. BTW, if you have Jell's cookbook, from mylegalprotection.com, then you already have this. I posted it here a couple years ago. Reposting now, by request.   Creamy Ham Casserole  2 pound head of cauliflower 2 cups cubed, cooked ham 3 ounce can mushrooms, drained 2/3 cup cream 2 cups (8 ounces) grated extra sharp white Cheddar cheese, divided 1/2 cup dairy sour cream  Break cauliflower into buds. Cook, covered, in boiling salted water until tender, about 10-12 minutes; drain. Combine with ham & mushrooms. Set aside. Cook cream until it reduces & thickens up a little (about 5 minutes), then add 1 cup of the cheese & the sour cream. Stir until cheese melts. Combine with cauliflower & ham mixture. Turn into greased 2 quart casserole. Top with remaining cheese. Bake, uncovered, at 350 for 20 minutes, or until hot.  6 servings  Gail
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	Message: Before I was Somersizing I used to make these very easy and very delicious ribs in the crock pot.  You just put duck sauce, soy sauce and corn starch in the pot with the ribs and they were DELICIOUS and fell off the bone.  I have been craving these ribs but can't seem to find a recipe thats going to taste similar.  I do not like bbq sauce.  Does anyone have an oriental style rib recipe?  Thanks!!    ~~Julia~~   <><
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	Message: This recipe is in the Quick and Easy Suzanne Sommers book. Oh my GOSH!!! It is so wonderful! So satisfying and spicy. You will love it. I setve it with zucchini sticks I have sauteed in butter. The whole family wants to eat Mommy's "diet food!"
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	Message: 1 head cauliflower - grated or steamed and riced1/2 to 1 sweet onion, chopped (depending on preference)4 Tablespoons butter2 cups grated cheddar cheese1 cups heavy cream or table cream2 oz cream cheese for thickening2 eggs1/2 - 1 lb crumbled crisp baconsea salt (to taste)pepper (to taste)Steam cauliflower and rice after cooled or if you grate it you do not have to cook first.Saute onion in butter.Layer cauliflower, diced onion, crumbled bacon in baking dish, salt and pepper.Repeat layers.Mix cream, eggs and cream cheese in a bowl. Add 1 c cheddar cheese.  Pour over layers.  Top w/remaining 1 c cheddar cheese, cover and bake at 350 for 35 minutes.  Remove cover and bake 10 more minutes to brown cheese on top.  Can also be cooked in slow cooker so you don't heat up the house in the summer.I use turkey bacon and it works fine.This along w/a salad is a great meal.  Easy.  Good as leftovers.I hope someone enjoys it.mamabj
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	Message: This is kind of a SS'd version of wienerschnitzel. I actually made it trying to duplicate Japanese tonkatsu. I need Marie 172's help to come up with a legal tonkatsu sauce ;DDip your pork chops (I use the boneless ones from Costco) in beaten egg and then roll in Parmesan cheese (from the green can). Deep fry them in 1-2" of oil. I learned from Paula Deen to do this in a small dutch oven. When they are golden brown on both sides they are done cooking. Drain on paper towels and let rest. Make a quick sauce by melting 2-3 T. butter in a pan. Add the juice of one lemon and a splash of white wine if you like. Salt and pepper to taste. Drizzle the lemon sauce on top of the pork chops before serving. I served this with DebB's cauliflower popcorn and a green salad. My men LOVED it!     153/144.2/130 ~Motto for my entire life in 2007: "Just Do It"~
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	Message: I just found this recipe on the net and it looks easy and good.  I have splenda brown sugar and wonder if it will bake up the same.  I used it for spaghetti squash with butter last night and it was good.  Let me know what you guys think.  Here is the recipe.6 pork chops6 Tbs. brown sugar6 Tbs. butter1 Tbs. soy sauceTop each pork chop with a Tbs. brown sugar, then a Tbs. butter.  Sprinkle all with soy sauce.  Cover, place in a 350 degree oven.  Bake for 45 minutes, uncover and brown for an additional 15.  I love recipes with few ingedients sometimes, so I think I might give this a shot tonight.  I will let you know....if anyone else makes this..please let me know as well.Thanks,ErikaEdited by - mulligan1201 on 9/9/2006 6:55:06 AM
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	Message: I got some ground pork on sale and would love to hear how you use yours. I like mine with hot peppers and cumin made into burgers. What other yummy recipes are there? I need to use the meat up quickly since it was reduced. ThanksJulie    AR Juliehttp://www.suzanne24.com/arjulie
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	Message: In my SS slow cooker, I put a chunk of pork loin that was 1/5-2 pounds. I dumped 2 cans of undrained saurkraut over the meat and set it on low to cook all day.In my smallest crockpot ( I have 4), I poured one can of caffiene free diet coke, one cup of SF ketchup, a splash of liquid smoke and a squirt of SF honey. I mixed this all up and cooked with the lid on for 2 hours. I took the lid off and it is now reducing.You can either mix the sauce in with the pork and kraut after it reduces or you can serve the pork and kraut and drizzle the sauce over it. YUM!    JennGastric bypass 10/24/05265/150.2/145Some people are like slinkys, not good for much, but it sure puts a smile on your face when you see one tumble down the steps.
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	Message: I was reading another post where someone asked for more recipes for pork tenderloin.  This is actually a recipe for a whole pork loin (the tenderloin is too narrow for this to work, but the loin is perfect).  The instructions may seem a little complicated, but it really is delicious!Perfect Pork Loin Roast1 "butterflied" pork loin roast (instructions to follow)1/2 lb bacon1 onion, coarsley chopped1 lb fresh mushrooms, slicedseveral whole garlic clovesolive oil, salt and pepper, as neededbutcher's string, skewers or toothpicksLay the loin roast on the counter and hold a long, sharp knife parallel to the cutting board.  Starting at the bottom of the roast, about 1/2 inch above the cutting board, make a lengthwise cut in the roast.  "Unfold" the top of the roast (picture unrolling a roll of paper towels that's laying on its side).  Continue cutting and unrolling the roast until you end up with a flat slab of meat that's about 1/2 inch thick. Set aside.  Quickly sautee the mushrooms, onions, and garlic in some olive oil until they are about half-way cooked.  Rub the inside of the pork roast with olive oil, season with salt and pepper, and spread the mushroom mixture evenly over the top.Now gently roll the roast up, keeping the veggies tucked inside.  Secure the roast with butcher's string (too complicated for me, I find that toothpicks work just as well), rub the outside of the roast with more olive oil, salt and pepper, and cover the whole thing with slices of raw bacon.You can now roast the loin in a 350 degree oven, or slow-cook it on the BBQ over indirect heat (this is what we usually do).  Either way, use a meat thermometer to tell you when it's done.I made this for Christmas dinner (on the BBQ...I live in CA!) and it was a big hit.  I usually serve it with Super Cheesy Broccoli (see recipe in side dish section) and a salad.  Yummy!    
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	Message: I adapted this from a recipe I saw on the Food Network.  I used leftover marinated pork, you can use shredded beef, or marinate chicken.  I marinated in teriyaki and cut up the leftover pork into thin strips.  Put approx 2-3 tsps on oil into a pan and when hot, add 1 package of coleslaw mix (cabbage and carrots.  After 2 minutes or so, give it a stir.  Add the meat and let heat through, stirring occasionally.  This only takes about 5-6 minutes.  Then I just shook in some soy sauce and teriyaki to taste.  Let heat, remove from heat and wrap this mixture in lettuce leaves - VOILA - ASIAN WRAPS!!!  These were absolutely knee walking delicious.  I'm going to make them with marinated chicken next.  The best part is, you can make this with leftover meat and no lie, in 15 minutes, you have dinner.  I served veggies with it.     
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODgmdG9waWNfaWQ9NTMxMDcA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: There are two ways of cooking pork chops.  Very fast so they stay juicy or for a long time so they fall off the bone.  My mom made these for me all while growing up and it usually has apple sauce in it, but I omitted it and added a few packets of splenda to give it just a little sweetness to offset the saurkraut.Don't let the Saurkraut scare you off of this recipe if you think you are not a fan....after cooking so long....it becomes sweet and delicious.....you can even push it to the side if you do not like it....but you have to make this.4 pork chops (bone in)1 medium onion 1 16 oz bag saurkraut1 16 oz beersplenda salt and peppar Season and Brown Pork chops, sautee onion, squeeze the juice out of the saurkraut and add. Pour beer over it and a little water.  Cover and simmer for about an hour and a half or so.  Add more water as needed.I use an electric skillet for this.  My mom always did so I do as well.  After awhile the liquid is gone and the saurkraut carmelizes a little.  I cook it longer sometimes......just depends.  The meat falls totally off the bone and you won't believe how awesome this is.  Serves 2.EnjoyErikaEdited by - mulligan1201 on 9/20/2006 5:07:24 PMEdited by - mulligan1201 on 9/20/2006 5:11:17 PMEdited by - mulligan1201 on 9/21/2006 4:07:11 AM
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	Message: I put one of those tenderloins in the crockpot this morning.  I rubbed with EVOO, Memphis salt rub and a little worcestershire.  I put that in the crockpot and added just a little water.   Wow, it turned out so tender and juicy.  I had mine with sugar free BB cue sauce like pulled pork. Hubby likes the taste of the pork by itself with just the seasonings... Anybody else have any other ways to prepare the tenderloin?
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	Message: Linda's Somersized Lasagna1 16 oz. container full fat Ricotta cheese1 lb.  Mozarella cheese1 lb.  Asiago cheese1 pound italian sausage2 Medium Zuchinnis (peeled)2 Large Portobello mushrooms1 medium onion (chopped)3 cloves of garlic (minced)1 bag of fresh spinach1 32 oz. jar of legal spagetti sauceFresh basilOlive oilSalt, pepper and garlic salt to taste Brown sausage and onion, add minced garlic, add seasonings, drainAdd spagetti sauce and simmerSliced peeled zuchinni into thin strips (they should look like thin bacon slices)Slice Portobello mushroom the same wayBegin layering ingredients in oiled 9x13 glass dish/cake pan in the following order:Bottom layer:  Zuchinni slices (use 1/2 of them, just enough to cover bottom in one layer)On top of zuchinni slices layer 1/2 sausage/sauce mixtureNext, layer all the mozzarella cheeseNext, layer with spinach leaves (use 1/2 or an entire bag depending on how deep your pan is)Next, layer entire container of Ricotta cheese and spread evenly over spinachNext, layer Portobello mushroom slices and more zuchinni if you need more to complete this veggie layerNext, the rest of the meat sauceNext, mince fresh basil over allNext, layer on all Asiago cheese  Bake at 350 for 35-40 minutes.  Let stand 10 minutes to set-up before cutting.  Will be slightly runny the first day, but the second day it slices nice and firm as the veggies soak up their own juices again.    Enjoy!Linda185/160/145"Discipline is the guardrail that keeps you on the path of self esteem."  -Kent NelsonEdited by - Freed.1 on 11/11/2005 10:03:39 AM
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	Message: This is a recipe I found a while back, and we use it a lot. I can't get good sausage at all here, and when we didn't eat pork for a while, I would even make this with hamburger. This way, you know what is going into your sausage, especially if you grind the meat yourself!Hoemmade Italian Sausage1lb lean pork1/2lb fat pork3/4t salt1t fennel seed1 small clove garlic1/4t black pepper1/2t chili powderGrind the porks (I just buy 2lbs already ground pork, which is pretty fatty already); crush the spices, or whirl in a blender jar. Combine meat and spices.Now, you could put this in casings, and make links, but I never do. It tastes better if you leave the meat for a day in the fridge first to blend the flavors, but it is also okay if you use it right away. I one time accidentally dumped a lot of the chili powder into it, and it tasted great! It wasn't spicy, just flavorful, so since then, I tend to add extra spices.
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	Message: Homemade ChorizoYield: 4 servings 1 Lb. Ground Pork Butt 1 tsp. coarse Salt 1 tsp. freshly ground Black Pepper 2 Tblsp. Ancho Chile Powder 4 cloves Garlic, minced ½ bunch fresh Oregano chopped 1 tsp. ground Coriander 1 Tblsp. ground Cumin 2 Tblsp. Vinegar In a mediumsize bowl, mix the pork, salt, pepper, chile powder, garlic, oregano, coriander, cumin and vinegar thoroughly.Refrigerate, in an airtight container, overnight. This allows the flavors to meld.The chorizo may also be frozen. Yield: 1 pound Chorizo from the TOO HOT TAMALES SHOW  **  I have not personally tried this yet, it's one of those recipes I keep meaning to try! LOLPlease feel free to post your reviews! ÖEdited by - Kisa 1 on 1/24/2007 12:29:38 PM
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	Message: I have made this before and it is so good for a cold wintry day.Core 1 large head of cabbage (just put a hole in center)Brown 1 lb bacon, sliced in bite sized pieces.Put cabbage in slow cooker, hole side up.  Fill with bacon, sprinkle a little of the bacon grease over it.  Top with 3/4 c Suzanne's BBQ Sauce or her new BBQ simmer sauce and cook on low in slow cooker.To serve, slice cabbage in wedges and serve with salad.Cold winter comfort food!  I hope ou enjoy it.mamabj
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	Message: One of my favorite recipes is Pork Chops w/ Mushroom Sauce poured over a big bed of white rice! Oh man... well, here is my Somersize version - and it's every bit as good!!Pork Chops in Mushroom Sauce served over Riced Cauliflower6       Pork Chopstaste   Garlic Salt3 T.    Olive OilSauce:3-4     Beef Bouillon Cubes½ C.    Water1       Eggs, beaten2 C.    Heavy Whipping Cream1 T.    Worcestershire Sauce1 t.    Soy Sauce2 C.    Chopped MushroomsTaste   Salt & Pepper        Fresh Spinach Leaves (optional) Lightly sprinkle each chop with garlic salt.  Brown pork chops in heavy skillet over medium heat.  Dissolve the bouillon in the water.  In a mixing bowl beat eggs; add cream, Worcestershire and soy sauce.  When bouillon is dissolved mix into sauce.  Add mushrooms and salt and pepper to taste.  Pour mixture over simmering chops.  Cover and let cook until pork is tender (about 30 – 45 minutes).  To add spinach:  Add to top of pan half way through cooking.  The steam from the meat and sauce will wilt the spinach.  When serving, integrate the spinach throughout the sauce. Riced Cauliflower:Use either fresh or frozen. Cook until JUST fork tender, Drain well, Mash with a fork to get a "rice" consistency. You can add a pat or two of butter to this and eat it alone or as a side dish. Really tasty!    Lovin' Jesus and Lovin' Life!
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	Message: I have some really thick pork chops and want to try something different than I usually do for dinner.  I was thinking about braising them in red wine but I don't know if that will work, nor do I really have any idea how to braise.  Can anyone help me?  Thanks!
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	Message: I love this so much; I grew my own turnips this summer!“Turn it Up” scalloped potatoes and ham Makes 1 – 2 servings1 small to med turnip thinly sliced 1/2 cup of cubed ham1 Tb spoon sour cream1/4 –1/2 cup of cheddar cheese1 tsp of dried chivesSalt and pepper to taste Mix well bake in a buttered baking dish at 350 covered until bubbly, then remove cover and bake until slightly brown.Tips: buy turnips that are small, they are not as bitter.Make sure they are firm, soft ones indicate they are not as fresh.I make these in ramekin dishes and freeze for individual servings.You will never know it’s not potatoes. Enjoy!Happy SSShelly
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	Message: My sister made this with collard greens.  It was so nummy.4 servings1 lbs kale or collard greens1/4 c olive oil2 large peeled garlic cloves (I use more)4 thick pork chops2 t fennel 11 c hot water1 small can tomato pasteSoak kale and rinse it vigorously.  (If using collards remove stems.)  Simmer for 20 mins with salt in large pot.  Just use enough water to steam real well.  Not to cover greens completely.While greens are cooking, heat oil in large fry pan.  Add garlic and cook for 2 mins over low heat, careful not to burn garlic.  Add pork chops and saute for 5 mins on each side.  Season to taste with salt, pepper and fennel seed.Dissolve tomato paste in hot water from greens and add.  Cover and cook for 30 minutes.Add tomato sauce to greens.  Cover and cook for another 10 minutes.Serve over riced cauliflower.I hope you enjoy this.mamabj250/189
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	Message: ChalupaYou will notice my recipe has beans - NOT SS'd with the beans, of course!  Take them out!  Serve them to someone else in your family.  Or, it can possibly be made with everything but the beans.  This is a delicious recipe for your slow cooker!3 lb. pork roast*1 lb. dry pinto beans**2 garlic cloves, minced1 Tbsp. ground cumin1 Tbsp. dried oregano2 Tbsp. chili powder1 Tbsp. salt4-oz. can chopped green chiliswater1.  Cover beans** w/water and soak overnight in slow cooker.2.  In the morning, remove beans (reserve saking water), and put roast in bottom of cooker.  Add remaining ingredients (including the beans and their soaking water), and more water if needed, to cover all ingredients.3. Cook on High 1 hr, and, then, on Low 6 hrs.  Remove meat and shred with two forks.  Return meat to slow cooker.4.  Cook on High 1 more hr.5.  Serve over bed of lettuce.  Top with grated cheese and chopped onions and tomatoes.  Sour cream is a great topping, also.*  I often use a much larger roast, because I want leftovers in our house!  : )  This does work w/larger roast (i.e. 5 or 6 lbs.); you just have to beware of it overflowing. Also, you'll need to adjust cooking time (add add'l minutes on HIGH). Cut down on beans.** BEANS -- I make this dish w/beans (for my DH and DSx2).  I don't eat the beans.  You can do things like scoop the beans out of the cooker as you are shredding the meat.  This is delicious!  I've delivered this yummy meal to others also.  It's a hit.ENJOY!!!: ()Edited by - daisyjane43 on 3/10/2006 8:48:33 PMEdited by - daisyjane43 on 9/24/2006 10:19:43 PM
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	Message: Hi all!  In one of these threads I saw a recipe for a Ham and Brocolli bake, but for some reason can't seem to locate it again, argh.  I know it had ham, brocolli, cream and cheddar cheese in it.  Ring a bell with anyone    Tried before, now back and need all the help I can get!!!!!
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	Message: 4 teaspoons sage1 1/2 teaspoons rosemary 1 teaspoon salt (sea salt)1/2 teaspoon black pepperMix together and rub all over a 2 lb pork shoulder roast (I use a pork tenderloin roast)Bake at 350 degrees in a covered dutch oven for 1 1/2 hours till brown.After this time, add:1 cup heavy whipping cream6 cloves of minced garlic (or to taste)(just pour this around the roast)Cover and return to the oven for an additional 45 minutes.Remove from oven and transfer the roast to a serving platter.  Add another 1/2 to 1 cup of cream to pan and put over medium heat on the stove top to reduce and thicken the sauce.  Then slice your roast and serve with the sauce.I find the meat comes out so tender and the sauce really has alot of flavor.  I usually make mashed cauliflower to serve with this dish, and then you have a sauce for that also.  I don't measure the spices for the rub, usually just eye ball it.  
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	Message: I fixed this yesterday, & thought it was good! Adapted from Sugarfree Quick & Easy.  New England Spare Ribs  4 pounds pork spare ribs 1/4 cup sf maple syrup 1/6 cup sf brown mustard (just eyeball half of a 1/3 cup measure) 1/6 cup cider vinegar  Place the ribs, meaty side up, on a rack in a shallow roasting pan. Roast at 340 degrees for 50 minutes. Meanwhile, mix the maple syrup, mustard, & vinegar together. Baste the pork ribs after the first 50 minutes, & continue roasting for 40 minutes more. During the last 40 minutes, turn the ribs twice & baste with the remaining sauce.  Gail's notes: I actually cooked this outside on my Weber grill. I used indirect heat & a closed grill. I added some charcoal at the 60 minute point, & maintained a temperature of about 325 degrees.  Grilled pork gets a smoky, bacon-like flavor that I really enjoy! And this glaze added just the right touch of sweetness without being overpowering. I hope you try this!  Let me know if it works out for you, OK?     Gail ...minus 43 and counting...
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	Message: I made this tonight and it is fabulous! I've made my NOTES at the bottom.Pork With Sherry Vinegar     Wolfgang Puck4 (1 1/2-inch thick) center cut pork chops Salt and freshly ground black pepper 1 tablespoon peanut oil {I used olive oil}1 tablespoon unsalted butter, plus 1 tablespoon 7 tablespoons sherry wine vinegar 3 tablespoons sherry 1 cup brown veal stock {I used beef stock} 1 tablespoon barbecue sauce {legal, of course - I used Suzanne's - luv it!}1 1/2 tablespoons Dijon mustard 2 tablespoons peeled, seeded, and chopped tomatoes 1 teaspoon minced chives {I left out - didn't have any}Preheat the oven to 425 degrees F. Pat the pork chops dry with paper towels and season on both sides with salt and pepper. Place a heavy saute pan over high heat. When the pan is hot, add the oil and 1 tablespoon butter to the pan and swirl to coat the pan evenly. Add the pork chop to the pan and sear for 2 to 3 minutes on the first side. The chops will turn golden brown as the natural sugars in the pork caramelize and create a nice crust. Turn the chops and sear on the second side for 1 minute. Transfer to the oven and cook to desired doneness. It should take about 10 to 12 minutes in the oven for the pork to be just cooked through and juicy. Remove the pork from the oven and place the pork chops on a plate to rest while you make the sauce. Loosely cover with foil. Remove the excess fat from the pan and return the pan to the burner. Turn the heat to medium high. Carefully deglaze the pan with the sherry vinegar and sherry and scrape up the brown bits on the bottom of the pan with a wooden spoon. Add the veal stock and barbecue sauce and bring to a boil. Reduce the heat to a simmer and reduce until slightly thickened, about 4 minutes. Whisk in the Dijon mustard and the remaining 1 tablespoon butter and whisk to combine. Garnish with chopped tomatoes and minced chives. Serve the pork with the sauceKate's Notes: I ALWAYS marinate my pork chops for at least 24 hours in a solution of 1/2 cup water and 1/4 cup soy sauce. This makes them SO tender. I also ALWAYS use a cast-iron skillet to make my chops. I have several very old ones from my Grandma -- wouldn't give them up for anything!    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~"Better keep yourself clean & bright; you are the window through which you must see the world" George Bernard ShawMsTified (Kate)05/2001: 148/126 (reached goal)Back Again: 136/133/126
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	Message: This is the first recipe I've posted on here, so please be patient with my lack of formatting, etc.  This is an old family recipe I think my mother got from the NY Times, slightly modified for SS'ing4 Center cut loin pork chops3 Tbls chopped onion1 Cup tomato sauce4 Mini dill pickles, chopped very fine1/2 Cup sour cream3 Tbls dry cooking sherry (optional, but yummy)Salt and PepperSalt and pepper pork chops and brown on both sides over med-high heat. Cover pan and reduce heat to med and cook until done (about 10 -- 15 mins.)  Remove pork chops and cover with aluminum foil. Put onion in pan and brown.  Add tomato sauce and sherry and simmer until reduced to a nice saucey consistency and alcohol has burned off.  Add sour cream and pickles and heat to simmering. (Do NOT let it boil after you have added sour cream)  Return pork chops to pan to drown in sauce and warm up thoroughly.As weird as it sounds, it is delicious.  When I was a kid, we would fight over the sauce and my mother had to double or triple the recipe!! (of course, we put it on potatoes in those days!) My husband still asks me to double the "Polish" so he can have it in a bowl to the side as well as on the chops.  Give it a try!
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	Message: Hubby made these tonight and they were great!Ingredients:2 thick pork chops {about 1"}1 t. dried rosemary 1/2 t dried sage1/2 [to 1] clove garlic, mincedSalt & pepper to tastebutter to brown chops1/2 cup of chicken stock [or half stock and half water]"splash" of white wineDirections:Mix spices and rub chops with mix.Place chops in buttered skillet, which has been heated.  Cook 2 minutes each side to brown.  Add stock, cover, simmer until all of the liquid has evaporated.  Remove cover and brown the chops, a few minutes each side.Add wine, cook for 1 minute.  Turn once, wine should be almost evaporated.There wasn't any gravy per se, but the chops were TENDER and MOIST!{From NY Times cookbook}Edited by - Debits2000 on 3/5/2006 9:01:29 AM
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	Message: Posted by popular demand...HUGS to you,  Ishtar!!Since my family and I are total cheese lovers....~8:>...I bought a 1 to 2 lb. Pork Tenderloin Roast. Rub roast with extra virgin olive oil and sprinkle parmesan cheese on top with a few cloves of minced garlic. Broil for the first 10 minutes then cook for 30 minutes at 350 degrees. It comes tender and juicy inside with crusted parmesan on the outside. This is an easy dish to make for company and slices so easily for serving.Total Yum City!  Enjoy :o) Patti     pattimelt...what I'm starting to do!
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	Message: I read on here a recipe about frying pork chops and when done, adding cream and bleu cheese for a gravy.  I make it all the time but it's not the same because I can't remember what spices to use NOR can I remember if I'm supposed to fry in butter or olive oil.   Anybody have this recipe?  It's AWESOME...    Trudging along...started 06/09/03...lost 10 lbs
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	Message: I made these over the weekend.  They were also great the next day as leftovers.I chopped up some fresh mushrooms, onion in a skillet until the onions were starting to turn brown at the edges.  I added some leftover browned sausage & seasoned with a little poultry seasoning.  After this mixture cooled a little, I mixed in a scrambled egg.I had some thick porkchops that I cut a small slit in & then moved the tip of the knife around inside the chop to make a larger pocket, keeping the outside slit about 1 inch.  I then stuffed each chop (I had 6) & baked at 375° until thermometer read 155°.  Wow were these good!  I made steamed cauliflower.  Next time, I will give myself enough time to make faux mashed potatoes.  Talk about a great Sunday dinner.
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	Message: Lev 1The butcher was cutting chops, and it reminded me it had been a long time since I enjoyed thick, stuffed pork chops.   I experimented a little and came up with this.  I served it with Steamed Asparagus in Lemon Butter, and Sour Cream Dill Sliced Cucumbers.   Please let me know if you like it.2 - 2" thick, center cut boneless pork chops      (ask the butcher to cut a pocket in  them, or do it yourself)Stuffing Mix:1 rib celery, finely diced2 button mushrooms, finely diced2 Tblsp. diced red onion1 pat butter1 tsp. Herbs de Provance1 splash cooking sherry¼ cup Smoked mozzarella cheese, finely cut into about ¼" cubes1 tsp. SS Bake & Fry Mix - dry, nothing added to it.Saute all the veggies in the butter until tender and translucent.  When nearly done, add in 1 splash cooking sherry, and cook 1 minute longer.    Remove from heat and cool slightly.  After cooling, add in the cheese, the herbs,  and the dry bake & fry mix to act as seasoning and binder.Preparing Chops:1 Tblsp olive oil1 pat butter2 Tblsp. Bake & Fry mix - again dry only, to be used as a rubSalt & Pepper to taste - if desired (the B&F mix is already salty, so I didn't add more) 6 button mushrooms, quartered.Pre-heat oven to 350 degreesIn an oven-proof skillet, add olive oil and butter and heat over med high on stove top to brown chops.Wash and pat dry the pork chops.  Cut a pocket in the lean end (if your butcher hasn't), being careful not to slice thru the other end.  Add the stuffing mix equally between chops, packing tightly and firmly in pocket.   Use 1 Tblsp Bake & Fry Mix per chop to rub into top, bottom, and fatty edge of each.  (Do not season the filled side).  Brown all 3 sides of chop (do not brown the filled side) ... start with both top and bottom flat sides, and brown fatty edge last, leaving it standing up in the pan.   Takes about 8-10 min total. After the chops are golden brown, add the button mushrooms to the bottom of the skillet, coating with pan juices and crusty bits.  Cover the skillet with aluminum foil, and place in oven for 20-25 minutes, until done.** Oh PS .. I didn't find it necessary to use a skewer or toothpick to hold the chop together, but you could if needed.  Edited by - Kisa 1 on 1/22/2006 7:35:35 AM
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	Message: HELLO LADIES,I DON'T KNOW IF THIS IS IN THE RIGHT SPOT BUT I AM LOOKING FOR A REALLY GOOD RECIPE FOR A PRORK SHOULDER IN THE SLOW COOKER. IF ANYONE KNOWS OF ONE I WOULD REALLY APPRECIATE IT!! THANKS SOOOO MUCH.    
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	Message: Take 1 pork shoulder and cook till tender in chicken broth. When it pulls apart remove the pork from the broth. Cut up 1 cabbage into 1/8th's and add to the broth. Cook till tender. Add 3/4 to 1 cup Splenda and 1/2 to 3/4 c. of cider vinegar. Shred the pork and put it back in the pot. Simmer for about 15 minutes. If you are on level 2 you can boil a few small potatoes in a separate pot then serve 1 potato with the pork.    Janice
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	Message: 1 booneless shoulder pork roast1 TB dry mustard1/2 c soy sauce1 tsp ginger1/2 c dry sherry1 tsp thyme2 garlic cloves, mincedPlace roast in a clear bag, set in a deepbowl.Thoroughly blend together the soy saucedry sherry, minced garlic, mustard, gingerand thyme. Pour ingredients over pork roastin bag and close. Place in fridg to marinatefor 2 to 3 hours.Transfer the port roast and marinade to acrock pot. Cover and cook on high for 3 1/2to 4 hours....    Patricia Hoffer
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	Message: What exactly are pork rinds?  Deep fried pig fat?  I'm kinda grossed out by the thought of lard, so pork rinds don't sound very appealing, though I've seen quite a few SS-ed recipes calling for them.  Are they really bad for you or are we just still freaked out by fats? What section of the grocery store will I find them?
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	Message: I would like to buy a ham, but they all seem to have sugar or honey or something.  Is there a legal ham?  Any help would be appreciated on this issue.  Thanks.    Healthy Eating,SharonRededicated to lose the weight!  Need to be healthy not only for me, but for my kids!
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	Message: See my post 10/15/05 in Up & At 'Em Breakfasts about finding Nitrate-Free Bacon (Colman's) in Raley's Grocery Store.  I was so pleasantly surprised and GRATEFUL!
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	Message: Has anyone figured out a recipe for a ham?Every recipe I have found has brown sugar, pineapple, etc?  I have a ham I would like to use up, and I am looking for some kind of recipe. Thanks  :)
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	Message: I bought one of these at Costco (I think it's like 9 pounds.  I know I'll cut it up into smaller portions but are there any good recipes for Pork Tenderloin out there?Can you put this in the crockpot?
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	Message: It's that time of year to find recipes to use up my zucchini!  This is a variation of DebB/Kimi's recipe for Mexican Casserole.2 cups CoJack cheese, shredded4 oz cream cheese3 eggs1/3 cup cream (or less)1/3 cup parmesan cheese1/4 teaspoon onion powder2 cups shredded zucchini1 pound sausage, browned (I used breakfast sausage, but Italian would work too)Beat together cream cheese and eggs until smooth.  Stir in cream, parmesan cheese, onion powder and 1 cup of the cheese.Spray a deep dish pie plate with PAM.  Place sausage in as first layer.  Then sprinkle on remaining cup of cheese.  Spread shredded zucchini on top.  Pour the egg/cheese mixture over the top.  Bake in a 350 degree oven until center is set and it's nicely browned, about 40 minutes.  Let set 5 minutes before cutting.  Note: I used slightly less cream thinking zucchini might make it watery, but I didn't have a problem.  The Mexican casserole recipe is a great recipe to experiment with - there are endless variations just like impossible pies!
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	Message: Take a pork loin roast.  Tie it with sting to keep the shape tight.  Roll it in a couple of beaten eggs, then roll it in fresh grated Parmesean cheese with a tbl of McCormick's chicken seasoning, or your choice.  Heat a large fry pan adding 1-2 TBL of butter and olive oil.  Carefully brown roast in pan and set pan aside but don't rinse out.  Cook roast in 350 oven, I use a cookie sheet, lined with alum. foil and set a cookie cooling rack inside, until internal temp is 138-140 degrees.  take out of oven and cover with foil and let sit for 20 min.  It will continue cooking and cheese will harden a little.  While this is setting make your sauce.  Heat your pan.  Add 2-3 chopped shallots, cook quickly and raise heat to med-high.  Add 1/2 cup of white wine, or chicken broth, plus 2 tbl of white balsamic vinegar.  stir pan until it reduces to 1/2, the vinegar will be strong but don't worry it turns sweet as it cooks.  Turn off stove and stir in 1-2 tbl butter with a fork until it melts.  Pour over sliced roast.  I make roasted potatoes with this, it is fabulous, and beautiful served on a platter!  Almost level one with wine.
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	Message: This is a wonderful "Hawaiian" throw-together recipe for your slowcooker...1 small container (12oz) of Kalua Pig (Luau Pig). Available by mail order from Maui.1 medium size cabbage coursely chopped. It's going to cook down, so don't make it too small.1 sliced onion. I prefer red onion. Don't use the Maui Sweet Onion for this recipe as it's too mild and delicate.Salt, pepper, garlic (I use powdered garlic, however fresh works well), a couple tablespoons of extra virgin olive oil, quarter-cup water.Combine everything well in your slowcooker and set on HIGH for first hour to get it up to speed, then back to LOW until cabbage and onion is cooked to your satisfaction.The pork is already cooked, so it's simply warming and adding its wonderful flavor and juices to the mix.Humor me and after you've served up some for yourself, try it with a bit of SS ketchup. We eat practically everything over here with ketchup, and I personally think it adds a lot to the overall taste of this dish.Enjoy...Scott on Maui254/229/200
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	Message: When I make my ribs- either full or babyback- to make them sooo tender you can pull them apart:Preheat oven to 225 (yes 225)pull membrane off the back of the ribs-sprinkle and rub both sides w/ your favorite rub (I use a mix of chili, onion, garlic powders, s&p, whey low brown)Place on foil lined cookie sheet in rib racks (they let you stand ribs on side-if you don't have- place on pan)Bake for 4 - 6 hours (4 for babyback - 6 for full ribs)  you can mist them with water if they appear to be dryThe last hour, baste with SS bar-b-q sauce - I mix in SF honey for honey- bar-b-q thes are soooo tender they can be pulled apart.
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	Message: DH and I really enjoyed these. I was hungry for sausage and saw some beautiful big portabellas at the market and thought - why not?!? They're quite tasty. :-)Patty Bellas    by: MsTifiedServes 44 large portabella mushrooms1 pound Italian sausage, ground, not links1/2 red bell pepper, chopped1/2 red onion, chopped2 tablespoons fresh basil, choppedsalt and pepper, to tasteolive oil4 tablespoons Parmesan cheesePreheat oven to 350 degrees F.1. Remove stems from mushrooms and carefully scrape out brown gills.  Rub olive oil onto the outside of the mushrooms.2. In a large bowl, combine sausage, red pepper, onion, basil, salt and pepper. Don't overmix!3. Divide the sausage into four parts and stuff into the mushroom caps. Place on roasting pan and bake for 30 minutes.  Remove from oven and sprinkle Parmesan cheese over tops. Return to oven and bake another 5-10 minutes.    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified (Kate)05/2001: 148/126 (reached goal)Started again: 12/28/2004 - 133.5/134/126
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	Message: Hi!  Tried this tonight and it was wonderful.  MarySUCCULENT GRILLED PORK CHOPS(mjlibbey)1 cup Hellman's Mayonnaise2 tablespoons lime juice2 tablespoons chopped fresh cilantro or 1 1/2 teaspoons of dried2 cloves garlic, minced1 teaspoon chipotle chili powder8 pork chopsCombine all ingredients, except pork chops.  Reserve 1/2 cup of sauce for dipping.  Grill or broil pork chops, brushing with 1/2 cup of sauce, until done.  NOTE: I made half a recipe for the chops, and had none for dipping.  I've been cutting back on my fat intake.Edited by - mjlibbey on 5/20/2005 8:01:40 PM
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04OCZ0b3BpY19pZD00MDI2OQA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: 3 to 4 lb. pork shoulder roast (trim fat)1 TBS. olive oil1 medium onion2 (1.25 oz) taco seasoning packets1 (14.5 oz) can mexican style diced tomatoes1 (4 oz) can diced green chilies1 cup waterCut pork into bite sized chuncks and sear in hot oil until browned on all sides.Add onion, taco seasoning, tomatoes, chilies and water; stir well.Cover and simmer over low heat for 1 hour and 30 minutes.Remove cover and cook 15 minutes more or until liquid has reduced and sauce thickened.You can break the meat apart with two forks if desired.Serve with sour cream, tomatoes, salsa, and shredded cheese (or your choice)I served this with egg-crepes as tortillas, but it would make a great salad too served over lettuce.    Tamara
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODgmdG9waWNfaWQ9NDY0ODQA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: My grocery store has Bone-In pork loins on sale.  What could I make with this cut of meat?  Or should I not buy it?  TIA  :)
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	Message: Pork Chops in Mushroom Cream Sauce   Leemax3       tablespoons olive oil4-6     pork chops1       small. can mushrooms1       medium onion, halved and sliced thin1-1/2   cup chicken stock1       cup heavy cream1       teaspoon rosemary1/2     teaspoon Herbs de Provence1/8     teaspoon red pepper (cayenne )        salt & pepper to taste1.      Salt and pepper chops.  Brown in oil about 6 minutes per side.  Remove from pan and set aside. 2.      Add mushrooms and onions to pan and brown.  Add chicken stock and cream to mushrooms and onions along with spices.  Stir and cook for about 5 minutes to reduce and thicken.  Return chops to pan, salt and pepper to taste.3.      Cover and simmer for 15 minutes. 4.  Serve with sauce over top.Kate's Notes: This is really good and quite easy to make. I served it with braised cabbage and the sauce was great on it, too!    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified (Kate)05/2001: 148/126 (reached goal)Started again: 12/28/2004 - 133.5/134/126Edited by - MsTified on 4/6/2005 7:30:01 PM
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	Message: Pork and SauerkrautMakes 6-8 servings1 3 1/2 pork shoulder roast16 0z jar of souerkraut, undrained1 1/2 Tablespoon Slenda1 bottle of dark beer1 teaspoon garlic granules1/2 teaspoon salt 1/2 teaspoon pepperPaprikaPlace sauerkraut in slow cooker, sprinkle Splenda evenly over sauerkraut; poor beer over all.  Place pork, fat side up, on top of sauerkraut mixture; sprinkle evenly with remaining ingrediets.Cover; cook on high 6 hours until tenderRemove pork to serving platter.  Remove sauerkraut with slotted spoon; arrange around pork.  Spoon 1/2 to 3/4 cup cooking liquid over sauerdraut and serve. Easy to do, just like I like it!!!!!!!!!!Helen 
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	Message: ITALIAN PORK CHOPS 3 lb. thinly sliced pork chops2 Tbsp. oil1 lb. can tomatoes1 green pepper, diced2 cloves garlic, mashed1 onion, diced1 tsp. salt1/4 tsp. oregano1 bay leaf1/8 tsp. hot red pepper flakesIn large skillet, brown pork chops on both sides in oil. Remove pork toslow cooker. Combine all remaining ingredients and pour overpork in cooker. Cover pot and turn on low for 4 to 6 hours oruntil chops are tender. Serves 6.***twiggy88lowfatEdited by - twiggy88 on 2/2/2006 11:45:36 AMEdited by - twiggy88 on 11/29/2006 4:03:33 PM
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTg4JnRvcGljX2lkPTM2MjU1AA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I did this in the crock pot,  used some egg crepes and when I ran out used cream cheese pancakes for burritos,  the family loved it!pork tenderloin, cubed and browned1 16 oz can rotel diced tomatos with jalapenos.1 32 oz can diced tomatos1 6 oz can diced green chili's1 6 oz can sliced jalapeno's1/2 jar the green chili simmering saucecombine all ingrediants in a crock pot,  cook on high for 3 hours,  turn to low heat for 2 hours,  serve with cheese, salsa, sour cream,  in the crepes, pancakes or over eggs.    enjoy!    BarbOur greatest glory exists not in never falling, But in rising every time we fall.
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	Message: I found the following receipe by Lali on Recipezaar.  It was very easy to do & tasted great:1  package pepperoni slices, cut up  1  jar banana peppers  1  large onions, chopped  1  package mozzarella cheese, shredded  1  bottle A-1 Steak Sauce  8  large pork chops  8 pork chops   30 minutes 10 mins prep Take a little juice from peppers and fry pepperoni, peppers and onion till good and warm. Take pork chops with a"pocket" cut along side and stuff with pepper mix and about 1 T cheese. Keep closed with toothpicks. Cook in A-1 sauce. Other people made these changes:PA Cindy / This was very good. I didn't have the peppers so all I did was make a pocket in the boneless chops and stuff them with onions pepperoni and cheese. I didn't cook the onion first but it cooked up quite nicely. I also didn't have A-1 sauce so I used some jarred marinara sauce over the top and baked them on 375F for about an hour. I will be making this again many times.belkathy /  This is a fantastic recipe. Absolutely delicious. I only had smaller chops on hand, so I sauteed them in the A-1 and smothered them with the pepperoni, peppers and onions rather than stuffing them. Then I baked them in the oven for a bit with the cheese on top. It was absolutely wonderful and everyone loved it. ********************************************I had some cut up hot peppers in the freezer from this summer, which I used.  I didn't precook the peppers, pepperoni or the onion. I just stuffed them into the pork chops like the one reviewer did.  They were great. I also didn't use marinara sauce but put some of SS Chinoise grilling sauce on instead. Also stuffed alot more cheese than a tablespoon. I cooked them in the oven.They were great. Hope you try them too.    
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	Message: to make ribs sooo tender - you can pull them apart:preheat oven to 225 (yes, 225)remove membrane from back of ribsrub w/ your fav rub-both sides(i use Chili, onion, & garlic powder, S&P, and whey low brown)place in oven on foil lined sheet in rib rackbake for 4 - 6 hours (4 for babyback , 6 for full)the last hour baste w/ SS bar-b-q sauce- I mix in SF honey for honey/bar-b-q saucethese come out so tender - they pull apart
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	Message: get kielbasa, hot links or what ever and slice it up.  fry til browned a little, then drain.  place back into pan and add 1-2 cans of saurkraut.  heat and enjoy.  really yummy and everyone loves it that's tried it.
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	Message: I was wondering if anyone has a great spare rib recipe?  I picked some up today and want to make them tomorrow if possible... Thanks in advance:)    JCnmyheart <><There is no key to happiness. The door is always open.
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	Message: HONEY GLAZED BABY BACKRIBS AND SAUCETHIS SAUCE IS SOOOOO GOOD YOU'LL WANT TO DRINK IT.1T OIL2 SM ONIONS MINCED2 CLOVES GARLIC MINCED1 2/3C SF KETCHUP1C CIDER VINGER2/3C SF HONEY4T SoY SAUCE2T LEMON JUICE1t GINGER3t HOT SAUCESAUTE ONIONS AND GARLIC IN OIL UNTIL SOFT,COMBINE THE REST OF ING. AND BRING TO A BOIL, REDUCE HEAT AND SIMMER FOR 20 MINS.RIBS;3 SLABS BB RIBS REMOVE MEMBRANE FROM RIBSLAY EACH SLAB ON DOUBLE THICKNESS OF FOIL BRUSH SOME SAUCE ON AND WRAP TIGHTLY,BAKE FOR 1 HOUR AT 300, REMOVE AND COOL.REMOVE FROM FOIL AND PLACE IN A LARGE BAKING PAN. BAKE FOR 1HR AND 20MINS AT 375. THE LAST 20 MINS BRUSHING SAUCE ON THE RIBS, WHEN DONE CUT INTO INDIVIAL RIBS AND SERVE WITH SAUCE ON THE SIDE. YUM YUM YUM!!!!Edited by - DMC on 4/25/2004 10:53:31 AMEdited by - dmc on 4/26/2004 10:01:59 AM
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	Message: Looking for a good recipe for spareribs cooked in the oven. Thanks.Connie
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	Message: Tonight I got creative in the kitchen.I placed four boneless pork chops in a stone square baker (I don't use metal pans anymore), and covered each with diced tomatoes (from a can) and sprinkled Italian Seasoning Mix on top.  BTW - THE PAMPERED CHEF seasonings are probably ALL legal!  I know that at least the Italian and Dill mixes are!Anyway, I baked them at 350 for oh . . . a while, and then topped them with Parmesan cheese when they came out. OH MY YUM!!    146/146/115
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	Message: 1  5 lb pork butt roastsalt and pepper1  14oz can beef broth1/4 cup brewed coffeeCut roast in half Rub with salt and pepperplace in slow cooker, pour broth and coffeeover meat. Turner crock pot on slow and cookfor 6 to 8 hours or until pork pulls aparteasily. You may also then chop with a cleaverthen, if you like your pork finely chopped.Enjoy, I am making this for New Years Eveas everyone says it is a huge hit........Also if you like you can add a bottle ofBBQ sauce legal brand, drain crock pot firstor just set a bottle of BBQ sauce on the sidefor everyone to use if they choose.    Patricia Hoffer
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	Message: This is for you blue!1 pork shoulder "butt" roast1 large pot(at least 8qt.)enough oil to fill pot half way, I use sunflower oil, make sure you use an oil with a high smoking point.  Peanut oil is a good one.Cut pork into small 2in. cubes, salt and pepper the meat, to taste.  Heat oil to about 400 deg. Being very careful! add your pork to the oil, I usually lower it in a little at a time, with a spoon, so I don't splatter hot grease all over myself. The oil should be boiling rapidly with the meat in it, cover and set timer for 15min.After 15min, take off lid and stir the meat.Replace lid and set timer again, for 15 min.repeat the stirring, and the 15 min. again.You will have cooked the pork for a total of 45 min., stirring every 15 min.After the 45min. add one cup of whole milk (could use cream to keep it completley legal), stir well and replace the lid and cook 5 min. longer.  Then scoop out meat with a slotted spoon into a colander or on to a plate with paper towels. Let the meat cool until you can handle it, and then shred the meat with your fingers or with two forks.  For non ssizers, serve the pork in corn tortillas with cilantro and tomatillo salsa.I either eat mine with just peppers and onions, or wrap with a poblano peper that has been roasted, peeled, seeded, and with cilantro and tomatillo salsa.  Either way is great.Deborah
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	Message: This is an old favorite that was easily Somersized... and would you believe,I noted on the recipe card years ago that it goes great with spaghetti squash...lol.Vary seasonings according to taste.Pork Cacciatore1- 1 1/2  pounds boneless pork loin (or favorite cut) cubedsalt and pepper to taste2 TBS oilve oil2 cloves garlic1  single rib of celery, finely chopped1 medium onion, chopped1/4 pound mushrooms, sliced1 (16 oz) can crushed tomatoes1/3 c. dry red wine or beef broth2 TBS rosemary1/4 tsp. dry basil 1/4 tsp dried oreganoSprinkle pork cubes with S & P. In large, heavy skillet, heat olive oil and saute pork til it is nicely browned on all sides. Remove pork from pan and set aside. In same pan, saute garlic, onion, and  celery until onions are soft. Add rest of ingredients (including pork). Stir well, cover and simmer for about 25 minutes. Serve.
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	Message: Ok...this is my first recipe post, so I hope whoever tries this likes it.  My notes are at the end.4 bonesless pork chops2 whole shallots, ends trimmed and peeled2 Tbls. butter1/2 c. maple vinegar *scant 1/3 c. of heavy creamsalt and pepperolive oil for browning (maybe 2-3 Tbls?)Preheat oven to 400 F.  Rinse and pat dry chops.  Season one side of each chop with salt and pepper.  Heat oil in oven-safe pan.  Add chops one at a time carefully, seasoned side down.  Season the side facing up, on each chop.  Brown well on each side.  Add both shallots, and stick the pan in the oven, baking for 15 minutes.  Remove pan from oven when done and set chops and shallots aside.  Reheat pan on stove on high.  Add maple vinegar and reduce, scraping up all the brown bits on the bottom.  Reduce about half, until it's syrupy and bubbly (this only takes about 2-3 minutes on my gas stove).  This will look almost black.  Remove from heat and add the cream and shallots, stirring well to combine.  Add the butter, allowing it to melt.  This will look like a creamy milk chocolate brown.  Return pan to low heat, stirring again for another minute or so to reheat.  Return chops to the pan, allowing to simmer for 2-3 minutes, turning each chop a few times to coat each side well.  Dish up chops and spoon sauce over top, with a few quick turns of fresh ground pepper.  Serves 4, unless you're hungry, then 2 ;-)*I used Boyajian Maple Vinegar, www.boyajianinc.com.  I bought it at my local gourmet shop though.  * I served this with blanched long green beans topped with sea salt, butter, and a few slivered almonds.  Yum!Enjoy!   *Devon*
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	Message: Garlic and Rosemary pork tenderloin with roasted onions (2) 3/4 lb pork tenderloins, silver skins removed, and trimmed of excess fat(2-3) fresh sprigs of rosemary (you know I got those from my garden) stripped off the stem(3) large garlic cloves1/4 cup good quality olive oil(3) large red onions, quartered prep your pork tenderloin, and place both the pork and the quartered onions inside a glass bowl and set aside. in a food processor, or even a mini food processor, combine the rosemary, garlic and pulse till both are chopped fine, and then gradually add the olive oil. stir to combine, and then pour over your pork & onions and let marinate for at least 30 minutes. Roast at 450 degrees for 15 minutes, and then lower heat to 375 degrees until thermometer reads 165 degrees, and onions are nicely carmelized.   
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	Message: Just wanted some ideas:)  I have a large package of cooked slced ham and other than roll ups, don't know what I could do.  Since you are all so creative, wondered what you do?  I barely remember a chicken/ham type of casserole or something like that...TIA    JCnmyheart <><
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	Message: 4lb. pork tenderloin roastolive oilgarlic powderlemon pepperPreheat the somersize convection oven to 375F on convection, set timer for approx. 75min.After rinsing off pork loin make sure to dry it completely w/paper towels.  Place on the baking sheet diagionally and rub it all over with olive oil.  Sprinkle on garlic powder, and then the lemon pepper.  Place in oven and let it go!  When the alarm on the oven dings, let it rest in the oven for a/b 10min.  Take it out and carve, enjoy!  I love this b/c it is so very easy, and it gets a great crust and melts in your mouth like butter b/c of the convection oven. :)    manda :)Edited by - manda318 on 11/6/2004 9:18:46 PM
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	Message: I don' know where to put this cause I think it is chicken and ham... so here it goes...How do you make this?  I have heard of it and other than knowing it has ham and chicken... that's it.    JCnmyheart <><
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	Message: This is a recipe I have had for a long time that I have always liked.  I SSed it and it turned out really great. And, it is pretty easy.Crispy Curst Pork Tenderloin1/2 Whey Low Gold3 Tbsp dry thyme2 tsp each ground allspice, dry ginger, dry mustard1 tsp each salt and pepper2lbs pork loinMix all of the above except the pork loin in a small bowl to make a dry rub.  Rinse and dry pork loin.  Press about half the dry rub all over the pork loin.  Let it set about 10 min. (Save the other half of the rub in a ziplock bag for the next time you make this.)You can either bake the pork loin or grill it.  For baking, bake at 325 for 1 1/2 hours or until internal temperature reaches 155.  Cover and let stand 15 minutes.To grill, grill over a medium hot grill 5 minutes per side to sear.  Then cover and grill for 15 to 20 minutes until internal temperature is 160.
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