Pork chop bake with sweet potato and apple

Preheat oven to 350 F

13 by 9 inch (3L) baking dish

1 sweet potato (1 lb)

¼ cup all-purpose flour

1 lb thin boneless pork loin chops (about 6)

2 tbsp vegetable oil, divided

2 large apples, peeled, cored and sliced

2 tbsp minced gingerroot

1 tsp ground cumin

1 tsp ground coriander

Salt & pepper

¼ tsp ground cinnamon

¼ tsp ground nutmeg

1 cup apple juice

1 tbsp packed brown sugar

1. Peel and quarter sweet potato; cut into ¼-inch slices; layer in baking dish.

2. Place flour in a shallow bowl. Toss pork in batches in flour to coat, shaking off excess; reserve remaining flour.

3. In a large non-stick skillet, heat 1 tbsp oil over medium-high heat; brown pork lightly on both sides. Arrange over sweet potato; top with apple slices. 

4. Add remaining oil to skillet; reduce heat to medium. Add onion, ginger, cumin, coriander, salt & pepper, cinnamon and nutmeg; cook, stirring, for 3 minutes, or until onion is softened. Sprinkle with reserved flour. Add apple juice and brown sugar; bring to a boil. Pour over apples in baking dish. 
5. Cover and bake in oven for 1 hour or until sweet potato is tender. 

