Sassenach Whisky Maple Glazed Pork Chops

Ingredients:

e 2 boneless pork chops
1 medium onion, sliced
2 tablespoons Dijon mustard
1 % tablespoon vinegar
3 garlic cloves, minced
17 tablespoons Worcestershire sauce
42 cup maple syrup
4 cup Sassenach Whisky

e
Brown pork chops in oil. In a separate pan, sauté onions in oil until translucent.

Add other ingredients and mix well. Pour over pork chops, and spoon sauce over them until desired doneness is reached.




