Pork Chops with Apples and Carrots
· 6 pork chops with excessive fat removed

· 3 organic unpeeled apples, cored and sliced crosswise

· 4 organic carrots, sliced 

· ¼ cup brown sugar

· ½ teaspoon cinnamon

· 2 tablespoons butter

Brown pork chops on both sides; set aside. In bottom of baking pan arrange sliced apples and carrots, sprinkle with brown sugar and cinnamon. Dot with butter. Add the browned chops on top of apples/carrots. Cover pan with foil and bake at 350 degrees for about an hour and a half to two hours. The cover on the pan adds moisture to the baking chops.
