
Alpine Ranch Pork Chops with Country Potatoes and Green Beans  
 
Pork Chops 

1. Rinse pork chops and pat them dry.  Then sprinkle them with salt and pepper. 
2. Heat a skillet and when it is hot place the pork chops in the skillet.  
3. Pork needs to be cooked through.  The internal temperature needs to get to 160 

degrees.  
4. Once you sear the pork chop, turn it over and sear the other side.  I sear each side for 3 

to 4 minutes on each side.  You don’t not want to overcook pork, but make sure it is 
cooked through. 

 
Country Potatoes with Onions 
Wash potatoes and thinly slice them and pat them dry with a paper towel.  
Add some olive oil to a skillet and heat it to medium/high. 
Add the potatoes and onion to the skillet and sprinkle them with garlic salt and spices (included 
in your box) and pepper. Add the garlic salt and pepper to taste. Start with a teaspoon for 2 
serving meal kits and a 2 teaspoons for 4 serving meal kits.  
 
Saute the potatoes for about 4 minutes then turn them all over. Cook for another 4 minutes 
and turn them over.  They will be done when they start to brown and are tender.   
 
Green Beans 
Add a tablespoon of butter to a skillet.  Heat the skillet to medium and add the green beans 
(wash and dry them first).  Sprinkle a teaspoon or 2 of the spice mix on the green beans and 
some pepper.  Saute the green beans until they are barely tender.  You don’t want them mushy.  
This should take about 5 minutes.   
 
Plate     
Your meal is ready to plate!! Place the pork chop on a plate and serve it with a good amount of 
country potatoes and green beans. Enjoy!!   

 
 


