Bread Crumbs: Panko is very popular in Hawaii and people call it by its Japanese name. Japanese Panko is much
lighter and gives a crispier finish than its American counterpart. It is made only of the white
(Pano) part of the bread with no crust.

N gle]eX Almost all grocery stores.

Store: Room temperature. After open, | keep in the freezer to protect from insects.
You can keep in a tight jar at room temperature.

Use: For any cutlet, same as other bread crumbs.

Tonkatsu (for 3~4 persons)

i i Sauce:
Pork Filet or Loin 1 lb (450
Salt | | pinc(h 9l Tonkatsu Sauce 2 CUp
. Dijon Mustard 3 Tbsp
Pepper pinch " . S em
Panko 2 pack ayonnaise 5 Tbsp
Eggs 2
Flour i c
VeLgJe’[Qb|e Qil 24CUU|§ If you do Qo’r have Tonko:rsu Sauce
Garnish: Mayonnaise V2 CUD
Ketchup 1/8 cup
Cabbage Y
9 ) Worcestershire Sauce 2 Tbsp
Dijon Mustard 3 Tbsp

Cut the pork filet into 4 inch slices.

Salt and pepper the surface.

Coat the pork with flour then dip in beaten eggs.

Remove from beaten eggs and coat with Panko.

Heat vegetable oil medium high, fry till both sides turn golden.
Serve on top of julienne cabbage.

Eat with sauce.




