PORK CHOPS WITH MUSTARD-TARRAGON SAUCE WITH FRISEE SALAD
1 
tablespoon olive oil

4 
boneless pork chops (about 1 inch thick)


Kosher salt and black pepper

2 
small shallots, finely chopped

¾ 
cup dry white wine

2 
tablespoons heavy whipping cream

1 
tablespoon Dijon mustard

1 
tablespoon chopped fresh tarragon

Frisee Salad


Juice of 1 lemon

1½ 
tablespoons olive oil

2 
teaspoons Dijon or honey Dijon mustard


Pinch of sugar


Pinch of salt and pepper

4 
cups mix of frisée and Bibb lettuce, torn into pieces 
Preheat the oven to 400 degrees. In a large ovenproof skillet, heat the oil over medium-high heat.

Season the pork chops with kosher salt and black pepper. Add them to the skillet and brown, 2 to 3 minutes per side. Transfer the skillet to the oven and roast until cooked through, 5 to 7 minutes.

Remove the pork from the oven and transfer to a plate. Cover with foil to keep warm.

Set the skillet over medium heat. Add the shallots and cook until soft, about 3 minutes. Add the wine and bring to a boil, scraping up any browned bits on the bottom of the pan. Reduce heat and simmer until wine is reduced by half. Stir in the cream and simmer until the sauce just thickens. Stir in the mustard and tarragon.

In a glass measuring cup, whisk together the lemon juice, olive oil, Dijon, sugar, salt and pepper. Taste and adjust seasoning as needed. Pour over greens and toss to coat.

Place the chops on a plate and spoon sauce over. Serve with frisée salad.

Nutrition information: 327 calories (44 percent from fat), 16 g fat (5 g saturated fat), 4 g carbohydrates, 34 g protein, 620 mg sodium, 80 mg cholesterol, 1 g fiber. — Adapted from “Real Simple Dinner Tonight: Done!” by Real Simple magazine (Time Home Entertainment, $24.95)

Serves: 4 






Source: Wisconsin State Journal, 2017
