CRANBERRY DIJON PORK CHOPS

with Brussels Sprouts & Rosemary Root Veggies
INGREDIENTS
2 PERSON | 4 PERSON

6 oz 12 oz
Carrots

6 oz 12 oz
Parsnip

¼ oz ¼ oz
Rosemary

8 oz 16 oz
Brussels Sprouts

12 oz 24 oz
Pork Chops

2 TBSP 4 TBSP
Cranberry Jam

2 tsp 4 tsp
Dijon Mustard

1 2
Chicken Stock
Concentrate

HELLO
PARSNIP
This cousin of the carrot has
a sweet, nutty, and slightly
spicy flavor.

PREP: 10 MIN

COOK: 40 MIN

CALORIES: 560
7
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SPROUTS HONOR
In step 2, try arranging your
Brussels sprouts cut sides down
on the baking sheet. Why? The
flat sides provide more surface
area for browning, which allows
for more delicious caramelization
and crispier sprouts (win-win).

BUST OUT

1 PREP

2 ROAST VEGGIES

• Adjust rack to top position (top and middle positions for
4 servings) and preheat oven to 425 degrees. Wash and
dry all produce.

• Toss carrots and parsnip on one side of a baking sheet
with a drizzle of oil, 2 tsp chopped rosemary (3 tsp for
4 servings), salt, and pepper.

• Trim, peel, and cut carrots and parsnip on a diagonal into
½-inch-thick pieces. (TIP: Try to cut carrots and parsnip
into equal-size pieces—this will help them cook evenly.)
Pick rosemary leaves from stems; finely chop leaves. Trim
and halve Brussels sprouts lengthwise.

• Toss Brussels sprouts on empty side with a drizzle of oil,
salt, and pepper. (For 4, divide veggies between two
sheets; roast carrots and parsnips on top rack and
sprouts on middle rack.)

• Peeler
• Baking sheet
• Paper towels

• Roast on top rack until golden brown and tender,
20-25 minutes (you’ll start the pork after 10 minutes). TIP:
If Brussels sprouts are done before carrots and parsnip,
remove from sheet and continue roasting carrots and
parsnip.

• Large pan
• Kosher salt
• Black pepper
• Cooking oil (1 TBSP | 1 TBSP)
• Butter (1 TBSP | 2 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Pork is fully cooked when internal temperature reaches 145º.
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• Once veggies have roasted 10 minutes, pat pork* dry with
paper towels and season all over with salt and pepper.
• Heat a drizzle of oil in a large pan over medium-high
heat. Add pork and cook until browned and cooked
through, 4-6 minutes per side.
• Turn off heat; transfer pork to a cutting board.

4 FINISH & SERVE
• Return same pan to medium-high heat. Add 1 tsp
remaining chopped rosemary (2 tsp for 4 servings); cook
until fragrant, 30 seconds. Stir in ¼ cup water (1⁄3 cup
for 4), stock concentrate, and mustard. Cook until slightly
reduced, 2-3 minutes. Remove pan from heat; stir in jam
and 1 TBSP butter (2 TBSP for 4).
• Thinly slice pork crosswise.
• Divide carrots, parsnip, Brussels sprouts, and pork
between plates. Top pork with pan sauce and serve.

WK 20-7

3 COOK PORK
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