MEAT COMPANY

Senee FO95F

WEINER SCHNITZEL

O Boneless pork chops (thin & tenderized)
or pork cutlets

O Four

O Eggs (slightly beaten)

O Salt
O Unseasoned bread crumbs (optional)

dirutions

1. Rub pork lightly with salt
2. Dip in flour, covering completely, then dip in the eggs.
3. Coat the pork with the unseasoned breadcrumbs or with flour.

4. Fry in pan with fat or your choice: lard, olive oil, vegetable oil, etc.
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