Elvin Bishop’s Pork Chops and Okra

Low-Cal (kinda) Country Pork Chops with Rice and Gravy

Ingredients:

Thin cut (1/4”) pork chops

Canola oil

All purpose flour

Salt

Pepper

Directions:

1) Salt and pepper pork chops on both sides, and four them well.

2) Preheat canola oil (about ½” deep) in a large, heavy cast-iron skillet – (use low heat). This takes 5-10 minutes.

3) Cook chops until dark golden brown on both sides (about 20-30 mins).

4)  Transfer chops to plate covered with paper towels to drain.

5) Leave only a small amount of oil in the pan, along with any brown bits from the chops.

6) Turn heat up to high for a couple of minutes, then pour in 2 cups cold water (can substitute milk) and bring to a boil, stirring until the brown bits are dissolved.

7) Mix 3-4 Tbsp all purpose flour into one cup cold water, stirring well to eliminate lumps. Add to mixture in frying pan, working quickly and stirring thoroughly to prevent lumps. Gravy will thicken up – continue cooking on high, and let it stick to the bottom of the pan a little bit- scrape it off the bottom and mix it up good.

8) Salt and pepper to taste (lots of pepper looks and tastes good).

We serve the gravy over steamed rice (not instant, but mashed potatoes work just fine).

Stewed Okra

Ingredients:

1-2 tbsp canola oil

1 small onion

3 medium tomatoes (ripe)

1 ½ C okra (cut in ½” rounds- fresh is best, can use frozen)

3/4 C chicken stock

2 ears sweet corn

1 large or 2 small squash (cut in ¼” rounds) 

