
 
 
Roquefort Stuffed Pork Chops with Braised Apples (inspired by Bon Appetit) 

 

3 tablespoons butter, divided 
1-1/2 cups small cubes of French bread 
1-1/2 cups chopped mushrooms 
1/4 cup minced onion 
1/2 teaspoon dried rosemary 
2 ounces Roquefort cheese, crumbled 
 
4 one inch thick boneless pork loin chops 
Salt and freshly ground black pepper 
2 tablespoons all-purpose flour 
2 tablespoons butter 
 
Heat half the butter in a medium sauté pan. When butter has melted and starts to sizzle add 
French bread cubes and cook, tossing often until they are golden brown. Remove from pan and 
place in a small bowl. Return sauté pan to heat with remaining butter. Add mushrooms, onion 
and rosemary and cook until vegetables are soft. Remove to bowl with bread cubes. Toss 
ingredients together and refrigerate covered until cold. When cold, add crumbled blue cheese 
and toss to mix. 
Preheat oven to 350. Cut a slit into the side of each chop to make an envelope and fill with 
stuffing mixture. Seal chops using a toothpick. Season both sides well with salt and pepper and 
coat lightly in flour, shaking off excess. Heat a heavy skillet over medium high heat. Add butter 
and when melted and pan is hot, add pork chops. Cook on both sides until golden brown – 2 
minutes a side, then move skillet to oven. Bake for 20 to 25 minutes or until chops are cooked. 
Remove toothpicks and serve topped with apples. 
 
Braised Apples: 
3 Granny Smith Apples, peeled, cored and cut into wedges 
2 tablespoons butter 
2 tablespoons brown sugar 
1/2 cup applejack brandy or cider 
 
Heat a small sauté pan over medium high heat. Add butter and brown sugar and cook stirring 
occasionally until sugar has melted. Add apples and sauté until apples are caramelized and 
starting to turn golden brown in color. Remove pan from heat and add applejack brandy or 
cider. Return to heat, cover and simmer until apples are tender – about 5 minutes.  
 
 


