PORK CHOPS WITH

SWEET-SOUR RED CABBAGE

AND DUMPLINGS


INGREDIENTS:

For the Pork Chops
1 Tbsp. olive oil 
4 1½ inch bone-in pork loin chops (trimmed and seasoned with salt and pepper)


For the Cabbage
1 Tbsp. butter and 1 Tbsp. olive oil
8 cups of thinly sliced red cabbage (about ½ large head or 1 medium)
1 cup sliced red onion
1 cup sliced fennel
1 cinnamon stick
1 tsp. kosher salt
1 fresh bay leaf
½ cup dried cherries, chopped

½ cup dry red wine
½ cup apple juice or cider
¼ cup packed brown sugar
1 Tbsp. cider vinegar

For the dumplings
1 cups all-purpose flour
1 Tbsp. chopped fresh chives
2 tsp. baking powder
½  tsp. table salt
3 Tbsp. cold butter, cubed
⅔ cup chunky apple sauce
2 Tbsp. apple juice or cider
1 egg


PART 1:  preparation

Preheat the oven to 325º.

Heat oil in a cast iron skillet over high.  Turn heat down to medium high.  Add the chops, and brown on both sides, then transfer to a plate.

Melt the butter in the same skillet, over low heat.  Stir in cabbage, onion, and fennel.  Sweat for about 5 minutes.  Add cinnamon stick, kosher salt, and bay leaf.  


Whisk together the wine, apple juice, brown sugar, and vinegar.  Pour over cabbage and bring to a simmer.  Place browned chops on top of cabbage, cover with a tight fitting lid.  Roast in oven for 20 minutes.
PART 2:  preparing the dumplings

Whisk together flour, chives, baking powder and the table salt in a large mixing bowl.  Cut cubed butter into the flour mixture.  Create a well in the middle of the dry ingredients.
Combine apple sauce, apple juice, and egg in a small mixing bowl.

Stir wet ingredients into the flour mixture with a fork until just combined.  (Don't over mix.)  The mixture will be somewhat wet and sticky.
PART 3:  finishing the dish

Remove the skillet from the oven.  Scoop the dumpling batter onto simmering cabbage in ⅓ cup measures (using an ice cream scoop prayed with Pam).   Cover and steam for 12 minutes, until a toothpick inserted into the dumpling comes out clean.
PART 4:  presenting the entrée

Using the same metal spoon used to form the dumplings, remove the dumplings, setting them on a plate. Do the same with the pork chops.  Discard the cinnamon stick and bay leaf.  
Divide the cabbage among four dinner plates.  Place pork chop sideways onto the cabbage on each plate and one or two dumplings in the opening.
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