Salt & Pepper Pork Chop

Ingredients (serves 2-3)

* Pork chops (shoulder or loin) — 2 pieces

* Garlic — 3 cloves (sliced)

* Spring onion - 1 stalk (cut into sections)

* Red chili — 1 (sliced, optional)

* Yuan Heng Salt & Pepper Seasoning — 2 tsp (adjust to taste)
* Soy sauce — 1 tbsp

* Rice wine - 1 tbsp

* White pepper — a pinch

* Cornstarch or sweet potato flour - for coating

* Oil — for deep frying

Instructions

1. Rinse pork chops, tenderize with the back of a knife. Marinate with soy sauce, rice wine,
and white pepper for 30 minutes.

Coat evenly with cornstarch or sweet potato flour.

. Heat oil to around 170°C (340°F). Deep-fry pork chops until golden and cooked through
(about 3—4 minutes per side). Drain excess oil.

In a clean pan, heat a bit of oil. Stir-fry garlic slices, spring onion, and chili until fragrant.
Add the fried pork chops, sprinkle in Yuan Heng Salt & Pepper seasoning, and stir-fry
quickly for about 30 seconds.

6. Slice and serve, garnished with a little extra seasoning if desired.
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