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Rosemary Pork Chops with Squash and Zucchini Mix

Prep Cook Time: 20 minutes
SERVES 4

Ingredients:

1.5 Ibs (4-6) pork chops

3-4 Teaspoons olive oil

Salt

Pepper

Sugar

Dried Rosemary

1.5 Ib Mixture yellow squash & zucchini
% cup chopped onion

3 tablespoons butter

Steps

1. Heat oil to medium high. Season pork chops with salt, pepper and crushed rosemary. Fry on
each side quickly, 4 minutes per side. Don’t overcook.

2. Wash zucchini & squash. Slice each diagonally, fairly thin. Melt butter in large skillet and add
zucchini, squash & chopped onion. Cook on medium heat stirring often until vegetables are
tender. Season with sugar, salt & pepper. Serve with pork chops.



