Danas Dish
Fasy Slow Cooker Pork Chops with Gravy

Ingredients
I large onion. sliced

H cenfer-cut boneless pork chops. trimmed of* fat

| can credm of celery coup

| can credm of mushroom soup

| can wdter

| envelope dry ohioh soup mix

[ fsp. thyme

| Tsp. garlic powder

I smdll can sliced mushrooms. drdined

I/2 bag of* baby cdrrofs. whole

3large russet potatoes, washed and cut into I' cubes
sdlf and pepper: o faste

Directions

. Tn d medium size mixing bowl. combine the soups. water. onion soup mix. thyme and garlic powder: Stir in

the mushrooms: sst dside.

2. Spredd hdlf* the ohiohs info the boftom of* The slow cooker: Season the chops with sdlt and pepper
dnd place on top of* rhe ohiohs. Top with the remdining ohions.

3. Pour the soup mixture on top of* the pork chops. Over the slow cooker with lid dnd cook on high for
3-Hhours or low for H-5 hours. The pork chops dre done when the infernd temperadture redches at
least Ho degrees.

Serve chops with the vegetdbles and gravy. If* gravy is too thin. add d tablespoon of* cornstarch and
whisk it info the gravy.

Nofe: Let me know if* you make this! Emdil info@livingwithdand.com
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