


Rice-a-Roni stuffed Pork Chops

Ingredients

1/2 cup leftover rice-a-roni
1/2 cup herb dressing
2 tablespoons butter, melted
1/4 cup chicken broth
2 tsps onion powder, divided
2 tsps garlic powder, divided
Salt and pepper to taste
2 1" thick pork chops

Directions

Preheat oven to 350 degrees.
In a medium bowl mix ingredients. Cut pockets into the pork chops.
Season pork chops with onion and garlic powder, salt and pepper to taste.
Divide mixture in half and stuff each pork chop.
Bake for 45 minutes or until 165 degrees internal temperature is reached.
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