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Equipment Needed:

· oven
· scissors (to open frozen vegetables)
· 2 quart baking pan
· spoon
· basting brush
· disposable gloves (to handle raw meat)


Notes:.
· Some individuals will have difficulty opening vegetables with scissors; this might have to be done for them or with them.
· It is important that gloves be worn while handling raw meat.  After this step, the gloves should be taken off and thrown away to prevent the spread of any bacteria.  Once thrown away, the individual should wash their hands and proceed with the recipe.
· Always check the meat after removal from the oven to ensure that it is cooked properly throughout.
· Some individuals will have difficulty holding the spray nozzle down when greasing the pan; use hand-over-hand to help them learn the motion.
· It is important to baste both sides of the pork chops; turn them over with a fork.
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Ingredients

2 tablespoons frozen apple juice concentrate
1 tablespoon olive or vegetable oil

1 tablespoon Dijon mustard

1/2 teaspoon seasoned salt

1/2 teaspoon dried marjoram leaves

1/2 teaspoon garlic-pepper blend

4 bone-in center-cut pork chops (1/2 inch thick), trimmed of fat

11/2 cups fresh baby carrots
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1 medium red onion, cut into 8 wedges

2 cups Green Giant Select™ Frozen Whole Green Beans

Directions

1. Heat oven to 425°F. Spray 15x10x1-inch baking pan with nonstick cooking spray. In large
bowl, combine apple juice concentrate, oil, mustard, seasoned salt, marjoram and garlic-
‘pepper blend; mix well.

2. Brush pork chops with about half of oil mixture; set pork aside. Add carrots and onion to
remaining oil mixture; toss to coat. Arrange vegetables in sprayed pan. Bake at 425°F. for 15
minutes.

3. Remove vegetables from oven. Add green beans; stir gently to combine. Arrange pork chops
on vegetable mixture.

4. Return to oven; bake an additional 30 to 40 minutes or until pork chops are no longer pink in
center and vegetables are fork-tender. Serve pork and vegetables with pan drippings.
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