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INGREDIENTS
1 (12oz) package linguine
2 Tbsp Butter
4 Boneless center-cut pork chops
1/2 C. Flour
1/4 tsp. Salt
1/4 tsp. Pepper 
1 Large Egg, lightly beaten 
1 C. Italian seasoned Breadcrumbs 
1/2 C. Olive Oil
1 Tbsp. Chopped Basil
1 (26oz.) Jar Tomato-and-Basil Pasta Sauce
2 C. Shredded Mozzarella Cheese 
1/2 C. Grated Parmesan Cheese 

DIRECTIONS
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drain. Toss with butter. Set aside, and keep warm.
-Place pork between 2 sheets of heavy-duty plastic 
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dredge in breadcrumbs. 
-Sauté pork, in batches, in hot oil in a large skillet over 
medium-high heat 2 minutes on each side or until 
golden. Arrange pork in a single layer in a 13- x 9-inch 
baking dish. 
-Stir 1 Tbsp. chopped fresh basil into pasta sauce. 
Top pork evenly with pasta sauce, 2 cups mozzarella 
cheese, and 1/2 cup Parmesan cheese.  
-Bake at 400° for 20 minutes or until cheese is melted 
and lightly browned. Garnish, if desired. Serve imme-
diately with hot buttered linguine.
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If you have a favorite recipe you would like to 
share to be featured in an upcoming newsletter, 
send it to marketing@gbtlive.com.

If you have questions or comments about 
this newsletter or any of our services, 

please email us at marketing@gbtlive.com

Kelly Baalmann, Editor       
Kyle Bahr, Editor
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