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Bacon Mushroom Pork Chops
Everything is better with bacon and this creamy bacon mushroom sauce over pork chops is the most delicious dinner ever.

PREP TIME
10 minutes

COOK TIME
20 minutes

TOTAL TIME
30 minutes

Ingredients
1 package of bacon, cut into small pieces

4 boneless thick cut pork chops

2 tbsp minced garlic

8 oz pre-sliced mushrooms

1 cup heavy whipping cream

1 oz shredded Parmesan cheese

Salt, pepper and garlic powder to taste

Instructions
Cut the bacon into small pieces and cook in a large pan over medium high heat until bacon is crispy. Set bacon aside and leave the grease in pan.

Place a piece of saran wrap on counter and place pork chops on top of saran wrap. Place another piece of saran wrap on top of the pieces of pork chops and beat
with a meat tenderizer until they are flat.

Season both sides of the pork chops with salt, pepper, and garlic powder to your liking. Place the pork chops in the pan with the bacon grease. Cook over medium
high heat until the pork chops are 145 F internal temp, turning and making sure they get brown on both sides. Set aside when done.

Drain the excess grease and leave enough to sauté. Using the same pan, add garlic and sauté for 30 seconds. Then add mushrooms and sauté for 10 minutes or until
brown and tender. Add in the cheese, heavy whipping cream, cooked bacon, salt and pepper to taste to the pan and mix together and cook over medium heat until
sauce thickens.

Serve sauce over pork chops and enjoy!

YIELD: SERVES 4

  

 

Nutrition Information: YIELD:  4 SERVING SIZE:  1

Amount Per Serving: CALORIES:  353 TOTAL FAT:  29g SATURATED FAT:  17g TRANS FAT:  1g UNSATURATED FAT:  10g CHOLESTEROL:  108mg SODIUM: 354mg CARBOHYDRATES:  7g

NET CARBOHYDRATES:  5g FIBER:  2g SUGAR:  3g PROTEIN:  17g
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