pork chop recipe: 
Brown chops in fry pan (I don't use oil but just a very hot pan). 
Put a little olive oil in the pan and sweat chopped carrots, celery and onion. I like lots of vegetables but use whatever amount you think you'd like. 
Put on top of chops in a baking dish. 
Put cream of celery, or cream of mushroom soup in the pan and deglaze - add about a half can milk and add spices to your liking. No salt as soup is salty, but you can use pepper, adobo (also very good on hamburgers), thyme, lemon pepper, paprika, whatever you like. Soup needs something. 
Pour over chops, cover with foil and bake an hour at 350. 
John's mods:

Deglaze with white wine instead of soup.  

Use olive oil in pan to brown chops

Use butter to saute the veggies

Do use milk with soup, I used water the first time

Don't use too much pepper. My first try had too much pepper.

Don't cook too long. I think 45 mins at 325 is fine. Did 45 mins at 350 and the thick chops I used got a little dry.
