
 

Maple Glazed Pork Chops with Apples 

 

 “Because Family Matters” 

Chef Marc Ruggio, Director of Food Services, Cortland Place, Greenville, RI 

Ingredients:  

4-4 oz. Boneless Center-Cut Pork Chops  

Salt & Freshly Ground Pepper  

Italian Parsley  

All-Purpose Flour  

1 Cup-Grade A Maple Syrup         

1 TBSP Dijon Mustard  

4 Cloves Thinly Sliced Garlic  

1 Cup Amaretto – or, if preferred, equal parts of Aged Balsamic and Extra Virgin Olive Oil  

2 Cortland Apples Sliced 

Method:  

Marinate pork chops in Amaretto and garlic for 2-3 hours or preferably overnight.  

Season both sides of chops with salt and black pepper.  

Now, heat oil in a large sauté pan over medium high heat.  

Dredge pork chops in flour and shake off any excess and add to hot pan.  

Cook on each side until golden brown.  

In a medium bowl whisk together maple syrup and mustard and add the sauce to the pan.  

In another sauté pan place the Cortland apple slices in the extra virgin olive oil until a little softened.  

Plate the pork chops with the sauce, top with the sliced apples, and garnish with Italian parsley.  

Serve with rice or over a risotto. 

For more apple recipes – www.cortlandplace.com – Cortland Place, providing independent and assisted living, 

Alzheimer’s, dementia and skilled nursing care.  

Austin Ave., Greenville, RI - 949-3880 


