
Parmesan-Crusted Pork Chop
with fennel gratin and garlic-roasted zucchini

IN YOUR BOX
2 Fennel Bulbs
2 Garlic Cloves
2 Thyme Sprigs
1 Zucchini
2 Boneless Pork Chops
4 fl. oz. Heavy Whipping Cream
3 oz. Shredded Mozzarella
1 oz. Grated Parmesan Cheese

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Small Oven-Safe Casserole Dish
Large Non-Stick Pan
Small Bowl
Medium Oven-Safe Pan

www.homechef.com/3705

35-45 min. Intermediate6 days Not Spicy607
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 18g carbohydrates 38g fat 51g protein 1750mg sodium | CONTAINS dairy | calorie-conscious, carb-conscious



FROM THE CHEF
Pans, ovens, and burners vary; 
therefore, pay attention to visual 
cues throughout recipe to achieve 
the best results.

Did you know... 
Every part of the fennel plant is 
edible, including stalk, leaves, seeds, 
and bulb, the part we send for this 
meal.

Prepare the Ingredients
Trim top and bottom of fennel bulbs, halve, and 
remove tough core. Cut into ½” dice. Mince garlic. 
Stem thyme and coarsely chop. Trim zucchini ends, 
halve lengthwise, and cut on an angle into ½” slices. 
Rinse pork chops, pat dry, and season both sides 
with ½ tsp. salt and ¼ tsp. pepper.

Make the Parmesan Crust
In a small bowl, combine remaining thyme, 
Parmesan, and 1 tsp. olive oil.

Cook the Fennel
Place a large non-stick pan over medium-high heat. 
Add 2 tsp. olive oil and fennel to hot pan. Cook, 
stirring often, until browned and softened, 10-12 
minutes. Add ¼ tsp. salt, half the thyme (reserve 
remaining for Parmesan crust), and cream. Bring to a 
boil, remove from burner, and stir in half the 
mozzarella. Transfer to prepared small casserole 
dish. Sprinkle on remaining mozzarella cheese.

Cook the Pork
Place a medium oven-safe pan over medium-high 
heat. Place 1 tsp. olive oil and pork in hot pan. Cook 
until browned on one side, 4-5 minutes. Flip pork, 
spoon Parmesan crust over the top and spread 
evenly. Place pan in oven and bake until Parmesan 
is light brown and pork reaches a minimum internal 
temperature of 145 degrees, 5-8 minutes. Remove 
pork from pan and rest 5 minutes.

Bake Gratin and Zucchini
Place zucchini on prepared baking sheet and toss 
with garlic, 1 tsp. olive oil, ¼ tsp. salt, and a pinch of 
pepper. Spread into a single layer on half of baking 
sheet. Place casserole dish with fennel gratin on 
other half. Bake until fennel gratin is golden brown 
and zucchini is lightly browned and tender, 8-12 
minutes. While gratin bakes, make Parmesan crust.

Plate the Dish
Spoon gratin and zucchini onto plate. Place pork 
chop in front of vegetables and serve. 
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WHILE YOU COOK
 Ƀ Heads Up! Thyme is used twice. 
Half is added to gratin and 
remaining is in Parmesan crust 
for pork.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 450 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray
 Ƀ Prepare a casserole dish with 
cooking spray


