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Pork Schnitzel "Parm"

P O R K  C U T L E T S  P O U N D E D  T H I N  A N D  L I G H T L Y  B R E A D E D  W I T H  

T O M A T O  S A U C E ,  M O Z Z A R E L L A ,  P A R M E S A N  C H E E S E ,

S P A G H E T T I  A G L I O  O L I O ,  A N D  A  G A R L I C K Y  K A L E  S A L A D .

Breaded Pork Cutlets 

Tomato Sauce 

Mozzarella Cheese, Shredded 

Parmesan Cheese, Shredded 

Spaghetti Noodles 

Extra Virgin Olive Oil 

Garlic 

Lemon 

Kale 

Basil 

Parchment Paper 

COOKING TIME:  0 H 45 M

Medium-Large Pot with Lid 

Large Baking Pan 

Tongs 

Knife 

Cutting Board 

Colander 

WHAT'S IN YOUR MEAL KIT?

PREHEAT OVEN: 400ºF

RECIPE OVERVIEW. READ ME FIRST!

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: FIRST COOK

BY FOOD LOVERS,

FOR FOOD LOVERS

We are cheating here and using our famous Stone Crock Meats and
Cheese pork schnitzel to make quick work of a classic Italian dish: chicken
parmesan! 

Not only does it have a certain Waterloo Region appeal to it but it’s also
succulent, rich, and the perfect foil to the raw garlic kick provided by the
spaghetti aglio olio and balanced nicely by the raw kale salad. 

I’ve chosen to bake the pork cutlets instead of frying them. You don’t get
quite the same crisp but it’s significantly easier, healthier and a much
cleaner clean up, so I’m definitely loving the outcome! 

This pasta sauce may, at first glance, seem like its missing a few
ingredients or steps, but Italian cooking at its core is simple and bold, and
the raw garlic, lemon and parmesan check all those boxes. 

The biggest key here is to really smash that garlic good, activating it’s spicy
aspects providing that anti-vampire kick every Food Lover needs! 

Then make sure the noodles are nice and hot when you toss them with the
sauce. That will help elevate all those flavours, making an incredible taste.

-Chef Nick 

fatsparrowgroup.com



Cooking tip*

Coat the pork cutlets in cooking oil and place on a parchment paper

lined baking sheet, season with salt and place in the pre-heated over.

Flip the pork every 5-10 minutes, it will take about 25-30 minutes to cook

the cutlets and crisp the breading.

Top the crisped pork cutlets with a heaping spoonful of the tomato

sauce, all the mozzarella and 1/2 parmesan cheese and place back into

the oven to melt the cheese.

Bring a small pot of salted water to a boil, add the noodles and stir to

ensure the noodles don’t stick together. The noodles will take about 9-11

minutes to cook, drain the noodles and set aside.

Combine the remaining parmesan cheese, smashed garlic, torn basil,

extra virgin olive oil and lemon juice/zest in a bowl and mix well. Toss half

of this with the cooked noodles and the other half with the washed kale.

Check both for seasoning and adjust as desired.

Simply serve the baked pork cutlets smothered in cheese and tomato

sauce with the dressed pasta and the kale and enjoy, add a few chilies

for some extra heat! 

READY TO COOK

Garlic: Using the flat of your knife and a heavy thump from the palm
of your hand, crush the garlic, further chop and set aside.

Lemon: Juice and zest the lemon, combine both and set aside.

Basil: Tear into smaller pieces using your hands.

Kale: Tear into smaller pieces using your hands, massaging the leaves
as you go to help soften the kale. Wash the kale and dry thoroughly.

MISE EN PLACE French for "put in place" a term chefs use to describe prep we do before turnin on the gas

fatsparrowgroup.com

We are grateful to work with local producers when possible to ensure 
all our meals are prepared with the freshest ingredients. 

 

Thank you for letting us be a part of your meal experienec tonight. 
We are excited for you to visit us again soon!


