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Costeleta de porco com cebolas e batatas
Pork chop with onion and potatoes
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1. Lavar as costeletas de porco, mistura-las com o molho 1 e
guarda-las no frigorifico.

2. Descascar as batatas e cortar em fatias grossas. Aquecer o
dleo na frigideira e fritar as batatas até alourarem. Retira-las
e colocé-las a parte.

3. Tirar as costeletas do frigorifico € mistura-las com o molho 2

>

Espalhar o alho e a cebolinha na mesma frigideira. De
seguida, juntar as costeletas e fritar dos dois lados, em
lume médio, até dourarem. Temperar e deixar até levantar
fervura.
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Juntar as batatas fritas. Baixar o fogo baixo e cozinhar
durante 15 a 20 minutos, até as batatas estarem bem
cozidas e o molho ficar engrossado. Sirva-se quente.
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Ingredients
Pork chop 4 pieces
Potatoes 5 S .
Onion (sliced) 1/4 easoning
Grated shallot 2 teaspoons Oyster sauce 3 tablespoons
Dark soy sauce 1 teaspoon
Marinade 1 Sugar 1/4 teaspoon
00 whi , Salt 1/4 teaspoon
9g white Water 220ml
Soy sauce 2 teaspoons
Dark soy sauce 2 teaspoons Method
Sugar 1/2 teaspoons 1. Rinse pork chop. Trim off the tenderloin. Mix well
Pepper 1/2 teaspoons R e fridge.
) 2. Pef;(/ po{;‘a}‘oes atn? cut ir}t_?bwedges} ﬂl)—leat ‘}” in
wok and fry potatoes until brown at the surface.
Marinade 2 Remove and set aside.
Cornstarch 1 teaspoon o )
. 3. Remove pork chop and mix in marinade 2.
oil 1 teaspoon
4. Add onion and shallot in the same wok. Add pork
lefls ) 1 Babiaspoon chop and fry over medium heat until both sides
Sesame oil few drops turn golden brown. Add seasoning and bring to

the boil.
5. Add fried potatoes. Reduce to low heat and

simmer for 15 to 20 minutes, or until potatoes are
cooked and the sauce is thickened. Serve.





