Pork Chop A3\

Serves 4/ 4 A}
Recipe by Chef Wang Wei T-H;

Meat Ingredient: 250g Pork loin

Marinate Ingredients:

Salt 1 teaspoon
Soda 1g

Sugar Y2 teaspoon
MSG Y2 teaspoon
Soya sauce 2 tablespoon
Egg One

Corn flour 2 tablespoon

Custard powder 1 teaspoon
Breadcrumbs 200g

Sauce:

Mayonnaise 6 tablespoons
Condensed milk 1 tablespoons
Lemon One

Method:

1. Heat oil to 200° C to 240° C, place pork loin and deep fry for 5 minutes. Cook at high
heat until golden brown.

2. Slice cooked pork chop and display on a plate. Pair with mayonnaise.

Note: When frying meat, the heat cannot be too high.
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