Clean Eating

Recipe Cards

INSTRUCTIONS: Simply cut
along the dotted line and fold
the recipe card in half along the
fold line. Seal the top with tape
or glue and drop it in your recipe
box for future inspiration!

FOLD LINE

RECIPE DEVELOPMENT BY MARIANNE WREN

PHOTOGRAPHY BY GREGORY JAMES

Pork Loins Chops

WITH GREMOLATA
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INGREDIENTS:

¢ % cup finely chopped fresh Italian parsley
¢ Zest 1 lemon

¢ 2 cloves garlic, minced

® 14 tsp sea salt, divided

e 1 tsp olive oil

¢ High-heat cooking oil (such as safflower, sunflower,
peanut or grape seed oil), as needed, optional

® 6 4-0z boneless center-cut pork chops,
trimmed of visible fat

¢ Y tsp fresh ground black pepper

Calories: 170,
Total Fat: 6 g, Sat. Fat: 2 g, Monounsaturated Fat: 3 g, Polyunsaturated Fat: 1 g,
Carbs: 1 g, Fiber: 0 g, Sugars: 0 g, Protein: 25 g, Sodium: 150 mg, Cholesterol: 65 mg



