
  Boneless pork loin chops are perfect for a 
quick meal. And using thin chops means they 
cook even quicker. I took the ones I had in the 
freezer and, once almost thawed, sliced them in 
half  horizontally. Slicing them while just barely 
frozen makes the process easier. 

Place the pork chop on a flat work surface 
and place your hand firmly on top. Slice evenly 

through the pork away from you to 
make two pieces. If you want even 
thinner pieces, gently pound the 
slices between plastic wrap. 

The recipe for sweet skillet 
pork loin chops serves two, with 

two pieces of pork per serving. If 
there are leftovers, the thin pieces of pork are 
good for sandwiches, as is the sauce.  

Speaking of the sauce, you make it in the 
same skillet in which you cooked the pork, 
 making cleanup a breeze. 

A simple pan sauce can enhance the flavor of 
chicken or pork. Sometimes it can even save a 
piece that is overcooked. 

In the summer, fruit-based sauce works well. 
It just seems to fit the season. For this recipe I 

used apricot preserves — a staple in my pantry. 
It’s easy, flavorful and goes with many things. 

For a side dish, serve a simple sauté of sliced 
celery, red pepper and onion seasoned with salt 
and pepper. A crisp Riesling also suits the meal. 

 Buy thin, boneless pork loin chops for this 
recipe. Or cut them yourself from a whole pork 
loin. 
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A sweet apricot and wine sauce tops boneless pork 
loin chops that cook quickly in a skillet.
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Feeling saucy? 
Sweet skillet pork 
loin chops fill bill

By Susan M. Selasky
Detroit Free Press

Recipe 
on Page 

C4

PHOTOS BY MARK DUFRENE | CONTRA COSTA TIMES

 If you’ve been without power at 
home for days after a storm, you’ll 
have to make decisions about what 
to pitch from your refrigerator and 
freezer. Here are some tips. 
■ A fully packed, free-standing 

freezer — that has remained closed 
— will stay at acceptably cold 
 temperatures for two to four days. 
■ Place dry ice, a block of ice or 

several frozen gel packs in a well-
 insulated cooler; transfer perishables 
from the refrigerator to the cooler. 
■ According to the National 

Center for Home Food Preservation, 
based at the University of Georgia, a 
50-pound block of dry ice will keep 
the contents of a full, 18-cubic-foot 
freezer cold for two days. 
■ The following partially defrosted 

foods may be safe to eat/refreeze 
if they still contain ice crystals or 
have been kept below 40 degrees: 
beef, veal, lamb, pork, ground meat, 
casseroles, soups and stews, hard 
cheeses, juices, flours, nuts, packaged 
waffles and pancakes, frozen meals/

convenience foods. 
■ If dairy items, poultry, meat, 

seafood, fresh pasta, fresh greens, 
eggs, soy meat substitutes and 
 leftovers have been held at 40 degrees 
or higher for more than two hours, 
discard them. 
■ If opened mayonnaise, tartar 

sauce, horseradish, commercial garlic 
in oil or other spreads have been held 
at 50 degrees or higher for more than 
eight hours (or any salads made with 
those items), discard them. 
■ The following items are safe if 

they had been opened/refrigerated: 
peanut butter, jelly, mustard, ketchup, 
olives, pickles, Worcestershire sauce, 
barbecue sauce, hoisin sauce, fish 
sauce, soy sauce, vinegar-based 
 dressings, fruit, raw vegetables and 
hard cheeses (including grated). 
■ Never taste food to determine 

its safety, and do not rely on odor or 
appearance. 

Food information hot lines: USDA 
Meat and Poultry, 1-800-535-4555; 
FDA Seafood, 1-800- 332-4010; FDA’s 
Food Safety Information, 1-888-723-
3366.  
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Power outages and food: 
what to pitch, what to keep
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Top left: Lemon-
ricotta pancakes with 
 blueberry sauce are a 
wonderful way to start 
the day. 

Middle left: Warm 
maple-butter syrup 
is as easy as heating 
and blending the two 
ingredients. 

Bottom left: Blackberry-
maple compote makes 
even the best pancake 
taste better.

For fabulous 
flapjacks, forgo 

the mix and 
grab some flour 

Flavor the batter however you’d 
like, and don’t stop at the toppings

 On a lazy weekend 
 morning, the fragrant 
 flapjack makes a perfect 
vehicle for maple syrup, 
fruit compotes, yogurt, 
sliced  berries or a simple 
dusting of powdered 
sugar. 

But why not up your 
game? The new-wave 
pancakes envisioned by 
award-winning food writers 
Heidi Swanson and Betty 
Rosbottom mix things up 
with multigrains, lemon-
ricotta fillings, homemade 
syrups and fabulous riffs on 
a classic. 

It’s enough to make you 
get up early. 

“Pancakes are a universal 
favorite,” Rosbottom says, 
simply.

The Krusteaz and 
 Bisquick crowd 

might think 
those mixes are 
easier routes to 
pancake heaven, 

but the reality 
is making flapjacks 

from scratch takes barely 
more time than a mix — and 
it gives you the freedom to 
tweak flavors to your heart’s 
content. 

For Swanson,  whose 
 cookbook Super Natural 
Every Day (Ten Speed 
Press, $23) won a James 
Beard award  in May, it’s 
a matter of making that 
carb load more healthful by 
 using a mixture of oat flour, 
rye flour and whole wheat 
pastry flour instead of the 
generic white stuff. (You’ll 
find those flours in the bulk 
bins at Whole Foods and 
other markets.) 

“Oat flour is incredibly 
fragrant,” she says. “Rye 
flour brings a bit of spicy 
depth, and whole wheat 
pastry flour is perfect for 
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