Crock Pot Perfect Pork Chops

2-4 pork chops (the cheaper & fattier, the better, IMO)
1 small onion, sliced into 5 "wheels"
1/4 cup hot water
1/2 tsp chicken base or granular boullion
2 TBL Dijon mustard
Black pepper, to taste
1 clove garlic, minced or 1/2 tsp minced, dried 
Brown the chops in a touch of olive oil. Spray the crock pot with non-stick spray. Line the bottom of pot with the onion wheels & place the chops on top. Combine the water, boullion, mustard, pepper & garlic & pour over the chops. Cover & cook on low 8-9 hours.
The sauce turns into a yummy nice gravy that really doesn't taste strongly of dijon mustard--just a hint. I didn't do this, but you could remove the meat at the end, add some cream and cook uncovered on high for 15-30 minutes until thickened.
