Cheese Puff Pork Chops
Blend and stir until thick:

2 Tbsp. butter, melted

1/3 c. flour

2/3 c. milk

Add 1 egg (slightly beaten) to above and cook until shiny???

Stir the following ingredients into above and blend well:

1 small chopped onion

½ c. Parmesan cheese

1 tsp. salt

¼ tsp. pepper

Bake 4 or 5 – 1” pork chops at 350º F for about 45 minutes.  Then add a large spoonful of the above mixture on each pork chop.  Return to oven and bake for an additional 30 minutes or until toppings are lightly browned and puffed.

