Schnitzel
4 thin veal steaks or pork chops
Plain flour, for coating

1 egg 

1 cup dry breadcrumbs

¼ cup oil

1. Trim the meat of any fat and sinew. Place between sheets of plastic wrap and flatten with a meat mallet to 5mm thick. 

2. Season the flour with salt & pepper. Coat the meat with the seasoned flour, shaking off the excess. Dip into the egg, then coat with breadcrumbs. Place on a foil-lined tray. Cover and refrigerate for at least 30 minutes to firm up the breadcrumb coating. 

3. Heat the oil in a large heavy-based pan and cook the schnitzel over medium heat for 3-4 minutes. Turn over and cook for 2-3 minutes, or until golden.  
