Peppercorn Pork Chops





6 pork chops


Salt and pepper, to taste


2 tablespoons chives


3 tablespoons margarine


2 Cup lemon juice


H Cup plain yogurt


1½ tablespoon peppercorn





Season pork shops with salt, pepper and chives. Brown on both sides in margarine over medium-high heat. Reduce heat and cook thoroughly. Meanwhile in small saucepan combine lemon juice and yogurt blending with a whisk. Add peppercorn and any leftover chives. Cook until thickened. Place pork chops on warmed serving platter and pour over peppercorn sauce. Serve immediately. 





Yield: 6 servings


