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Sauteed Pork Chop with Apple Sage Pan Chutney 
 
1 Tablespoon vegetable oil 
1 pork chop, 6-9 ounces 
S&P 
½ red onion, diced 
½ green apple, diced 
3 sage leaves, cut chiffonade 
½ Cup white wine 
1 Cup chicken stock 
1 teaspoon Dijon-style mustard 
1 Tablespoon cornstarch 
1 Tablespoon white wine 
1 ounce cold butter 
 

1. Heat the vegetable oil in a sauté pan over medium heat, then season the pork 
with salt and pepper and add to the pan.  Leave the chop in one place to 
develop a nice browned crust, then turn and cook on the second side.  Cook 
until an internal temperature of 145°.  Remove from the pan and allow to rest 
in a warm place. 

2. Pour all but 1 Tablespoon of the oil out of the sauté pan and discard.  Add the 
onion and apple to the pan, and cook until beginning to brown.  Add in the 
sage leaves, white wine, and chicken stock.   Scrape the bottom of the pan 
clean with a wooden spoon, dissolving the sucs into a deep fond.   

3. Whisk in the mustard, and taste the sauce.  Adjust the flavors with more salt, 
if needed.  Combine the cornstarch and the Tablespoon of white wine 
together into a slurry, and add half to the simmering sauce in the pan.  Allow 
to come back to a boil, then reduce the heat to a simmer.  Add the cold butter 
into the pan, turn off the heat, and swirl the pan until the butter is 
incorporated. 

 



  

Private Parties 
Class Packet 

 

 

 

 

Recipe by Chef Mike Weller 

mike@18 Reasons.org 
 

Visit us 18reasons.org   

Follow us @18reasons  

 

 

   

Microwaved Orange Sweet Potatoes 
 
1 orange-fleshed sweet potato (yam) , scrubbed clean 
Butter, olive oil, salt, pepper, brown sugar, ground cumin…… 
 

1. Pierce the sweet potato all over with the tines of a fork.  Be careful: the skin 
on your hand is not as tough as the skin on the potato, so aim well. 

2. Place the pierced potato on a paper towel.  Put the towel on a plate. 
Microwave on “High” for 3 minutes.  Turn the potato upside down and 
microwave for 2 more minutes. 

3. Test the sweet potato for doneness – careful, it is hot.  Squeeze gently.  The 
potato should yield to the grip of your hand. 

4. Cut in half lengthwise.  Reserve some for later, but season at least half of the 
sweet potato with the condiments and seasonings of your choice. 

 

 

 

 

Sautéed Lemon Broccoli Rabe 
 
½ bunch broccoli rabe 
Salt 
Ice water 
 
1 Tablespoon vegetable oil 
Juice of ½ lemon 
Salt 
 

1.  Bring a pot of salted water to a full heavy boil.  Add the broccoli rabe and 
cook until bright green and just tender to the tooth.  Immediately remove and 
transfer the broccoli rabe to a bowl of ice water to stop the cooking. 

2. Heat a medium sauté pan over high heat.  Add in the olive oil and allow it to 
heat up.  Now add the blanched broccoli rabe and sauté until the vegetables 
are hot.  Pour in the lemon juice and cook.  When all the liquid has burned off 
from the pan, season the broccoli with salt and serve. 

 

 


