Garlic Pork Steak with Grated Onion
Sauce
Serves 2

Ingredients

e 2 pork loin steaks (tonkatsu-cut, about 100 g
each)

2 cloves garlic, thinly sliced

2 cabbage leaves (about 100 g), finely shredded
1 T neutral oil

Salt and black pepper, to taste

Grated onion sauce (makes extra)

e 50 g onion (about 1/4 medium), grated
4 T low-sodium soy sauce

4 T mirin

4 T sake

1 T sugar

Instructions
1. Make the sauce:
= Grate the onion and mix with soy sauce, mirin, sake, and sugar.
2. Prepare pork and vegetables:
= Pound pork lightly and make small cuts along edges.
= Season with salt and b.
= Slice garlic; shred cabbage and drain well.
3. Cook pork:
o Heat oil over medium-high heat.
= Add pork and garlic; cook until browned, 4-5 minutes total.
= Wipe excess oil.
4. Finish:
=  Add 4-5 T onion sauce and coat pork quickly over low heat.

Side dish:
Cabbage and Bell Pepper Coleslaw

Nutrition (approx.)
Per serving: Kcal: 390 | Protein: 28 g | Fat: 18 g | Sat. Fat: 5 g | Carbs: 26 g |
Sugars: 18 g | Fiber: 2 g | Sodium: 900 mg
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