
French-style Pork Cutlets
Ingredients

•2 lbs thin pork cutlets or boneless pork loin chops
•salt to taste
•3/4 cup flour
•cooking oil
•1 small onion, chopped or sliced
•1 small tomato, chopped or sliced
•1 small red bell pepper, chopped or sliced
•8 oz shredded cheese
•1/2 cup mayo
•1 garlic clove, minced
•black pepper to taste

Directions

Line a large baking sheet with parchment paper.

Remove any border fat from the cutlets and pound until they become very thin. 
Salt and dust with flour.

Heat oil in a saute pan over medium-high heat. Working in batches, brown 
cutlets on both sides. Dry with paper towels and transfer to prepared baking 
sheet.

Turn oven to 375°F.

Sprinkle or lay onion, tomato and bell pepper on top of the cutlets. In a small 
bowl, mix the shredded cheese with the mayo and the minced garlic. Spoon 
onto the cutlets. Sprinkle with fresh ground black pepper.

Bake until the cheese melts and starts to brown.
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