Pork Chops
French Cut
(2 ribs)

Avantages

A most delicious cut, lean, fender, tasty
and offering a unique presentation.

Hotel pork chops

Preparation :
12-hour Marinade: salt the chops on both sides - 12 gr of salf for 1 kg of meat;
immerse in a mixture of grape seed or olive oil, fresh thyme and freshly crushed
garlic cwo cloves for each piece of meaf).

Quick Cooking Methods
Skillet & Oven:

In a pan and over high heat, seize and brown the meat
on both sides, then finish in the oven (combined method) af 350 °F (180 °C).
Internal temperature of meat for a ‘pink finish: 155 1o 160 °F (68 to 71 °C).

On the Grill:

Seize both sides on the grill and finish as with previous method.

Slow Cooking Method

» Cook in oven at 250 °F (121°C).

* When infernal femperature reaches 1563 °F (67 °C),
* hold until serving at 160 °F (71°C).

* To finish, mark on the grill just before serving.

Sauce AccompanimentSuggestions:
Port sauce, apple and ice-cider, dijonnaise sauce,
rosemary consommé, tomato coulis, efc.

Garnishes:
Port sauce, apple and ice-cider, dijonnaise sauce,

A source of inspiration,
rosemary consommé, fomato coulis, efc.

The Olymel Fork®

introduces refined ingredients P e
and preporation to your cuisine. Del IC'OUS!
Add Olymel to the reputation of
your menu.
Olymel:
L)
our
y Distributor Code  Description  in Case  Case SCC Case Case  Portion
in Code Quantity Weight 14 Dimension (ln.) Skid Cost
dl all ng 97250  Pork Loin Chops 16 +-5kg 90057459 972604 163/8X 10 1/4 X 4 1/16 90
2 ribs
Contact your . . .
\\\ Y A real assortment of tasty cuts of pork, perfectly portioned and ideal for helping you control your
Food costs and your inventory. Ask for your Olymel Plus pork products list todoy and get all the detaiils.

. Service

Distributor or your

Olymel
Sales Representative
and place your
order today!
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