Italian Pork Chops

1 center-cut pork chop per person

Grated Parmesan cheese

1 egg

Bread crumbs (Italian style, or add dried basil, oregano, garlic pwdr & grated parmesan)
Oil

Garlic salt & black pepper

Season chops well on both sides with garlic salt and pepper. Dredge each in the grated parmesan cheese and coat thoroughly. Dip in the egg, then dredge in the bread crumbs.  Fry in skillet with heated oil on both sides until nicely browned.  Serve with garlic bread, button mushrooms sautéed in olive oil, garlic salt & pepper, and Italian-style green beans!

