Pork Schnitzel

1 pork fillet

2 eggs

4 – 6 slices bread made into breadcrumbs

Oil for frying

1. Cut pork fillet into 1 – 1½ cm slices (index finger width)

2. Place slices of pork between pieces of greaseproof paper or cling film and flatten with a rolling pin

3. Coat each schnitzel with beaten egg and breadcrumbs. Refrigerate until ready to fry.

4. Select a non-stick pan if possible and add a thin layer of cooking oil. Heat gently.

5. Carefully fry the schnitzels for 2 – 3 minutes on each side until thoroughly cooked. Maintain a steady heat to prevent burning.

6. If not eating immediately, place in roasting tin ready to be re-heated before service.

Note: Replace fat if it starts to burn or gets too many crumbs. 

Variation: Use turkey escalopes

