éVW&' FAMOUS PORK CHOP

N ut rit i o n Amount/serving % Daily Value* Amount/serving % Daily Value*

F t Total Fat 5g 6% Total Carb 16g 6% *The % Daily Value
adc - S Saturated Fat 1.5g 8% Dietary Fiberlessthan 19 2% ﬁ?htf_,";u{‘r’i:;"i‘r’:’

varied servings Trans Fat Og Total Sugars 159 2;;:;{;:?9:&2"‘;"

ge;f“,’?lt‘a'”g';ze Cholesterol4img__ 13% __ind Tog Added Sugars_29%  “alydel 2000

9 Sodium 810m 35% Protein 20 used for general

3oz (849) g J nutrition advice.

Calories 1 90 Vitamin D 0.5mcg 2% « Calcium 20mg 0% « Iron 1.1mg 6%

per serving Potassium 360mg 8%




WW& FAMOUS PORK CHOP
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. Thaw completely.

. Preheat oven to 325°F.
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3. Remove the pork chop from plastic casing.
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. Place pork chop on aluminum foil, pour 2 tbsp of
water at base of the chop, and wrap loosely to
create a dome.

. Bake for 30 minutes.

Remove from oven, open the dome, and spread
Perry's Steak Butter on top of chop. Close the
dome and let it rest for 5 min. Then serve & enjoy!

1. Thaw completely.
2. Cutslitin plastic casing.

3. Place pork chop with its plastic wrap in
microwave on high heat for 4 % minutes.

4. Spread Perry's Steak Butter on top of the chop
and let stand for one minute before serving.





