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Fried pork chops in gravy








4 large pork chops





Enough oil to coat the bottom of frying pan really good. Maybe ¼ cup to start with.  Depends on size of pan.





4 tablespoons of  oil (use the oil that you fry the pork chops in.)





Enough flour to coat pork chops in (about ½ cup)





4 cups of water





4 tablespoons flour





salt and pepper to taste

















Pour enough oil to cover bottom of pan and heat til hot. While oil is heating salt and pepper pork chops. Dip in them in the  flour and then put in pan and just brown.  Take up pork chops and put aside on pan. Pour oil out of pan into a cup,(or something that won’t melt) then measure out 4 tablespoons of oil and  add back to frying pan.  Now add 4 tablespoons of flour to oil. Mix really well and get all the lumps out, then add the water. Do not add all the water at once cause it may not need it all, or it may need a little more. Be careful, it sometimes bubbles up.  Just keep stirring good.  Now just put the chops back in the gravy turn down on real low and cook for about 2 hours.  Be sure to check on it often to keep Chops from sticking to bottom of pan.











