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SCAN TO VISIT OUR

GFS MICROSITE

Enjoy our Grilled Pork Chops with Mushroom Sauce and Greek Seasoned Potatoes. Tender pork chops 
are covered in our rich, garlic-infused, mushroom and Alfredo sauces, while the Greek-seasoned 
potatoes come loaded with lemon, rosemary, feta, and cool tzatziki. It’s served with naan bread for a 
wonderfully satisfying meal.

Grilled Pork Chops with Mushroom 
Sauce and Greek Seasoned Potatoes 

LEGEND:

Instructions:
1.	 Grill Pork chop until the temperature reaches 165 degrees.
2.	 In a skillet, sauté garlic until translucent, add the mushroom sauce 

& Alfredo sauce.
3.	 Heat until thoroughly mixed.
4.	 Top Pork chop with sauce
 
1.	 Bake Potatoes at 350⁰ for 20 minutes topped with lemon juice, 

feta, & rosemary

Ingredients:
•	 4 oz. Tavolini Mushroom  

Sauce #428806
•	 Halperns’ Pork Rib Chops*
•	 ¼ tsp. Chopped Garlic
•	 2 oz. Tavolini Alfredo Sauce 

#283580
•	 Chopped Parsley 

•	 5 oz. Sandridge Seasoned  
Potatoes #237629

•	 3 Lemon Slices
•	 Fresh Rosemary
•	 ¼ tsp. Lemon Juice
•	 3 oz. Tzatziki Sauce
•	 2 oz. Feta Cheese
•	 3 Naan Bread Bites

Product Description Code # Pack Size

Tavolini® 
Mushroom Sauce

Elevate your dishes in minutes with our premium 
mushroom sauce. It’s crafted with real mushrooms, 
simmered in a rich blend of whipping cream and  
milk. This deeply flavorful, pre-made sauce saves  
you prep time without sacrificing taste.

428806 4/4 lb.

Tavolini® 
Alfredo Sauce

This ready-to-use sauce is crafted with a blend of  
real Parmesan and Romano cheeses, heavy cream, 
and butter. It delivers classic flavor and velvety texture 
without the hassle of scratch-made preparation.

283580 4/4 lb.

Sandridge® 
Seasoned Potatoes

These red potatoes come pre-cut and seasoned  
to perfection, ready to elevate your menu in  
minutes. They’re tossed in a robust blend of canola  
and extra virgin olive oil, infused with aromatic garlic  
and parsley, and kissed with a touch of our secret spice.

237629 3/5 lb.


