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Fried Pork Collar with French Cheese

Western cuisine

Use scenario: family, commercial.

Feature: Chinese cuisine mixed with Western-style seasoning

Ingredients:

e Ingredients: pork collar 250g, cheese 50g, pork chop juice 50g
e Other ingredients: breadcrumbs 100g, eggs 30g, flour 30g
e Seasoning: salt 10g, pepper 10g, salad oil 200g

Process:
1. Clean the pork collars and cut them into 0.2cm thick slices.
2. Cut the pork with plastic wrap and hammer the meat into thin slices.
3. Marinate with salt and pepper, wrap the pork chops in cheese, and wrap them into a round
shape.
4. Cover with flour, egg wash and breadcrumbs.
5. Fry at 180 degrees until golden brown, remove and cut into 2 halves and serve on a plate.

6. Serve with pork chop juice.



