
 
PORK CHOPS ON MASHED ROOT VEGETABLES 
WITH MUSTARD-MUSHROOM SAUCE  
                             with lemon asparagus    serves 2 
 
Read through the recipe before beginning. Nothing is critical here 
except getting the chops out of the oven before they’re too done. 
You’ll need an hour or more. The process is this: cook the vegetables 
and a sauce first, setting them all aside to warm up after you’ve 
browned then roasted very thick pork chops.  What more could you 
want? Perhaps a little Pinor Noir. And someone to share it all with.  
 Note: There were mashed vegetables left over.  
I think there’s enough for four if you just add 2 more chops and 
another ½ pound asparagus.  I did have some warm bread as well; we 
never touched it. 
 
Here’s how: 
 
PREHEAT THE OVEN TO 375 DEGREES FAHRENHEIT. PLACE A RACK 
IN THE CENTER OF THE OVEN ON WHICH YOU’LL ROAST THE 
BROWNED CHOPS IN A SKILLET AFTER THEY'VE BROWNED STOVE 
TOP.  
  
1. Make the Root Vegetable Mash/set aside to rewarm later. 

 
▪ Kosher salt, fresh ground pepper 
▪ 1 peeled and diced Idaho potato 
▪ 1 peeled and diced sweet potato 
▪ 2 cups peeled and diced Butternut squash 
▪ 2 tablespoons butter or 1/4 - 1/2 cup warmed milk 
 
* Fill a 3-quart pot half-full of cold water; add all the vegetables. 
Season with half teaspoon each salt and pepper. Bring to a boil, 
reduce to a healthy simmer; cook until tender–12 minutes or so.  
* Drain; add butter or warm milk; mash well.  Taste and adjust 
seasonings if needed.  Cover and set aside. Warm later, if necessary, 
for serving while chops rest. 
 
 
 
 
continued 



 
2. ROAST (or grill, if you like) THE ASPARAGUS and set aside, 
covered. (Re-warm later if you wish; I think it's great at room 
temperature.) 
 
▪ 1/2 pound asparagus, well-trimmed 
▪ Olive oil 
▪ Kosher salt, fresh ground pepper, crushed red pepper 
▪ 1 teaspoon grated lemon rind 
 
On a rimmed sheet pan, toss the asparagus with about a tablespoon of 
olive oil and 1/4 teaspoon each salt and pepper and a pinch of crushed 
red pepper. Roast in oven until nearly tender -- about 15 minutes. 
(Begin checking at 12 minutes).  Remove from oven. You’ll add the 
grated lemon ride at serving. Set aside until needed. 
 
4. MAKE THE MUSTARD-MUSHROOM SAUCE and set aside 
briefly. 
 
▪ 1 tablespoon salted butter 
▪ 1 tablespoon olive oil 
▪ 12 ounces sliced mushrooms 
▪ 1 clove garlic, minced 
▪ Fresh ground white or black pepper 
▪ 1 cup white wine 
▪ 3/4 cup low-sodium chicken broth, divided 
▪ 1/2 cup heavy cream--can sub no or low-fat evaporated milk 
▪ 1 generous tablespoon Dijon-style mustard 
▪ Kosher salt  
▪ Hot sauce such as Tabasco--just a drop or two, optional 
 
*Heat butter and oil in a 12-inch deep skillet; sauté mushrooms 
seasoned with a 1/4 teaspoon pepper until softened. Stir in garlic and 
cook 1 minute.  When mushrooms are nearly tender, pour in wine 
and 1/2 cup of the broth; simmer a few minutes--watching 
carefully- until liquid is reduced by half.  
 
*Pour in cream and whisk in mustard until smooth; taste and season 
with a 1/4 teaspoon salt and more pepper, if desired. A drop or two of 
hot sauce is also a possibility here--not for heat, but for flavor.  
 
Simmer a few minutes more to reduce. Too thick? Add the other 1/4 
cup broth and stir. Cover to keep warm. If needed, warm up over 
medium-low flame, stirring regularly, while chops rest. 



 
5. BROWN, THEN ROAST THE PORK CHOPS.  Let rest while you 
warm up the vegetables and the sauce.  
  
▪ Canola or peanut oil 
▪ 2  thick bone-in loin pork chops (1 1/2 inches or more) 
▪ Kosher salt and freshly ground black pepper 
▪ 2 tablespoons finely minced fresh rosemary 
 
FIRST, PLACE OVEN-SAFE DINNER PLATES OR SHALLOW 
BOWLS IN OVEN TO WARM. 
 
▪ To a heavy (cast iron is good) skillet, add 1tablespoon canola or 

peanut oil.  Heat over medium-high flame. Meanwhile, brush 
both sides of chops with canola or peanut oil and season very 
well with salt and pepper.  Add chops to hot skillet and cook until 
quite brown on one side–3 or 4 minutes. 

  
▪ Meanwhile, chop 2 tablespoons fresh rosemary very finely and 

set aside. Turn chops and top each with half of the rosemary.  
▪ Place skillet in oven and roast until chops are at 145 degrees F or 

just barely done and still juicy.  Begin testing after 5 
minutes.  Remove, cover loosely with foil, and let rest in pan to 
keep hot while you re-warm the vegetables and the sauce. 

 
6.  WARM THE Roasted Vegetable Mash and Mustard-Mushroom 
Sauce over medium heat if needed, stirring. Reheat asparagus, if 
desired, in the microwave 1 minute at full power or until very hot and 
stir. Taste and adjust seasonings. 
 
7. PLATE AND SERVE HOT: 
 
Spoon and smoosh the roasted vegetable mash into about a 6-inches 
long x 4-inches wide x 1/2-inch deep bed for the meat and sauce. Add 
a chop to the bed and a few stalks of asparagus to the sides of each 
chop. Spoon or drizzle 1/4 cup mustard-mushroom sauce over each 
chop and sprinkle the asparagus with the grated lemon.  
 
Pour remaining sauce—if there is any-- into a small bowl or sauce boat 
and place on table. 
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