
 
 
Apple Cider Sage Pork Chops with Caramelized Apples: Serves 4-6 
Movie Pairing: Grand Budapest Hotel  
 
Ingredients: 

• 4 bone-in pork loin chops 
• 2 Garlic Herb Sauté Express® Sauté Starter squares 
• 1–2 tablespoons fresh sage chopped, according to preference 
• 1 pound apples (I used Pink Lady) peeled, cored and sliced in ¼-inch 

slices 
• 3 tablespoons butter 
• 4 tablespoons brown sugar 
• 1/2 cup apple cider 
• 1/3 cup heavy cream 
• Salt and pepper, to taste 

 
Instructions: 

• In a large sauté pan or cast iron skillet, melt the Sauté Express® Sauté 
Starter over medium heat until it begins to bubble. Pat the pork chops dry 
on both sides. Add the meat and cook for 3–5 minutes, or until browned. 
Turn and cook the other side until browned and the pork is cooked 
through (minimum internal temperature of 145 degrees F). While cooking, 
brush some of the Sauté Express® Sauté Starter on the side of the pork 
facing up. 

• In another skillet melt the butter over medium heat. Add the sugar to the 
butter and cook for 1 minute, or until it begins to melt. Add the apples and 
sauté over medium heat until the apples are browned and tender. This 
should take about 10–15 minutes. 

• In the pan with the pork chops, add the apple cider and cook over 
medium heat until the liquid is reduced by about half. Add the cream, 
bring to a boil and allow it to bubble for a few minutes until the sauce is 
slightly thickened. Sprinkle with fresh sage and season with salt and 
pepper if desired. 

• If serving immediately, spoon the caramelized apples on top of the pork in 



the pan. Alternatively, you can pass the apples separately at the table 
and portion them out directly on the dinner plates. 


