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One Pot Skillet Pork and Potato Comfort 
 
3 to 6 small potatoes, washed and scrubbed 
1/2 to 1 large yellow onion, peeled 
3/4 to 1 1/2 pounds of pork chops, either bone-in or not 
Ground pepper and salt or Mrs. Dash, for the pork, to taste 
1 to 2 tablespoons vegetable or grapeseed oil 
Several splashes of wine, stock, or water, for deglazing 
1 recipe of "cream of" soup (ingredients and recipe to follow) 
Pinches of dried or fresh herbs that you like, to taste  
 
Cream of "Anything" Soup Recipe 
 
3 to 4 tablespoons real butter 
1/4 cup of finely diced "of" ingredient (mushrooms, cooked chicken, celery, etc.) 
1/4 cup flour 
1/2 cup homemade or low sodium stock (any kind) 
1/2 cup milk (any kind) 
Ground pepper and salt, or Mrs. Dash, to taste 
 
First thing to do is get out the mandoline and slice up all those potatooties and onions 
thinly or use a sharp knife. 
 
Season the pork chops, to taste. 
 
Add a tablespoon or so of oil to a large hot skillet (that has a cover to fit) and sear the 
pork on each side, until browned, a few minutes on each side. 
 
Add more oil to the skillet and toss in the sliced potatoes and onions and lower heat to 
medium. Cook for about 5 to 7 minutes or so, stirring here and again. 
 
Meanwhile, make your "cream" of soup.  
 
Melt the butter in a small sauce pan over medium-high heat. Add your "of" ingredient 
and cook until soft and the butter is foaming.  
 
Add the flour then whisk until it's all incorporated and turns into a paste. Add the stock 
all at once, then whisk until it's all incorporated and smooth and creamy. Then add the 
milk and whisk some more until it's all combined and creamy again. Turn off heat and 
set aside. 
 
Deglaze the skillet of veggies with wine or more stock or water to loosen up the crispy 
bits. 
 
Place the browned pork on top of the potatoes and onions. Pour the cream "of" soup 
over the pork and spread around. Sprinkle preferred herbs over the top. 
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Bring the skillet up to a slow simmer, then cover, and turn down to medium low. Let 
simmer for 20 minutes. 
 
After 20 minutes, uncover and press everything down into the gravy.  
 
Cover the skillet again, and cook until the potatoes are tender and the pork is at least 
145 or more degrees, anywhere from 10 to 20 more minutes depending on the 
thickness of the chops and potatoes.  
 
Once potatoes are softened and pork is safe to eat, turn off skillet, cut pork into serving 
sizes and scoop amount of potatoes and onions and gravy on to your plate that you 
want. Serve with some kind of green veggie or salad. 
 
 
 


