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Herb charcoal roasted pork chop with nuts

Ingredients:

e  Main Ingredients: Pork collar 250g

e Otheringredients: Pistachios 30g, Bread bran 30g, Thyme 20g, Mustard 30g, Ground black
pepper 5g, Ginger 5g, Scallion 5g

e Seasoning: Butter 10g, Salt 2g

Process:

1. Cutthe pork collar into thick slices and marinate with ginger and scallion water, salt and
pepper.

Chop the mixed nuts and set aside.

Drain the marinated pork collar and pan-fry it.

The fried pork collar is coated with mustard, bread bran and chopped nuts.

Prepare the vessel, burn the charcoal at the bottom, put pebbles in the middle, add thyme,
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and cover the pork chop on top.



