WHELAN

Pork Schnitzel

Schnitzel is originally a German dish and, by tradition, pork is hugely
popular in Germany. The key to great schnitzel is definitely in the
pounding of the pork. The flavours here are great and can be served with
other German favourites such as apple sauce or red cabbage.

Ingredients

¢ 4 pork steaks

¢+ 1 eggbeaten

+ 6 bread slices, a few days old and processed to breadcrumbs
¢+ 2 tablespoons parsley finely chopped

¢+ 1 tablespoon gruyere cheese finely grated

¢+ 2 tablespoons olive ol

Serves 4

To Cook

Trim the pork of any fat and flatten it out by hammering lightly with rolling pin or similar. Mix the bread-
crumbs, cheese and parsley together.

Dip the pork steaks into the beaten egg and then bathe in the breadcrumb mixture, pressing well to
make sure they are completely covered.

Heat oil in large frying pan and fry the schnitzels for 4 or 5 minutes each side, until golden and cooked
through.
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