Panko-crusted pork
2 boneless pork chops, cut ¾-1 inch thick

2 tbsp flour

1 egg, lightly beaten

½ panko crumbs

Vegetable oil

1. Trim fat off pork and flatten to ¼-inch thickness using a meat tenderizer. Lightly dredge pork in flour, shaking off excess; dip into beaten egg ad then into panko crumbs, coating generously.

2. Heat oil in a skillet over medium heat until hot. Add pork; cook 4-6 minutes or until crust is deep golden brown and pork is no longer pink in center, turning once. Remove pork from skillet; drain on paper towels. 

3. Serve with plum sauce and rice.
