Tonkatsu Sauce: ‘Tonkastu” is a Panko coated deep-fried pork cutlet. It is a typical fusion dish in Japan and is usually eaten
with this sauce.

Shop: Almost all grocery stores.
Store: After open, keep in refrigerator for 6 months.
Use: For any fried food except seafood, Okonomiyaki (Japanese pancakes)

Katsu Sandwich for 2 persons

Tonkastu or Katsu (beef) 4~5 pieces

*See the “Bread Crumbs” page (Panko) for Tonkatsu recipe.
Toasted Bread 4 slices

Cabbage (Julienne) 2 leaves

Tonkastu Sauce 3 Tbsp

Mayonnaise 2 Tbsp

Dijon Mustard 2~3 Tbsp

Mix Tonkastu sauce with mayonnaise and Dijon mustard in a small bowl.
Place the Tonkatsu on either toasted or fresh, soft, white bread.
Spread the sauce on top of Tonkatsu. Add Cabbage.




