Char Grilled Pork Cutlets with Davidson Plum Chilli Glaze

Serves 4 

Bold type indicate a Tuckeroo product, purchase online at www.andrewfielke.com

	4 x 250-300g Pork Cutlets - frenched 

Veg. Oil

Sea Salt & pepper

150g pork skin – trimmed of excess fat

200ml Davidson Plum Chilli Sauce
	Season the pork skin with salt and bake at 170 deg C for approx 1 hour until golden brown and crunchy. Drain and crush into 4-5mm pieces. Keep warm 

Season the cutlets and brush with oil. Char grill with a nice criss cross pattern, keeping the meat rare. 

Brush cutlets with the sauce, covering the meat with some of the julienne pieces in the sauce. Bake @ 180 deg C for 5 mins approx. to caramelize a little and cook to medium done.  Rest for 5 mins and serve with salad and perhaps potatoes




	For the Salad

1 cup fennel shaved finely

1 cup carrot – julienne

1 cup apple julienne

1-2 large red chillis – cut into julienne, seeds removed (optional)

1 orange – peeled and segmented 
Orange & Finger Lime Dressing
	Mix all together, lightly with just enough dressing to moisten. Add crackling just when ready to serve.

Serve cutlet with salad and potatoes (if using), and a little extra plum glaze to moisten the meat just when serving. 
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