
 

JÄGERSCHNITZEL (PORK SCHNITZEL WITH MUSHROOM RED WINE SAUCE) 

With Holloran Pinot Noir “ANA” – Serves 4 

Ingredients 

4 Boneless pork loin chops 
2 tbsp of canola oil 
2 tbsp butter 
1 1/2 cup flour 
2 eggs 
½ cup of milk 
4 cups plain dried breadcrumbs 
1 tsp smoked paprika 
 

¼ pound bacon, diced 
½ large onion, diced 
2 cups sliced mushrooms 
½ cup red wine 
1 cup chicken stock 
2 tbsp unsalted butter at room temperature 
2 tbsp flour 
 

Preheat oven to 200°F so you can keep the schnitzels warm while making the sauce.  

Place each chop between 2 sheets of plastic wrap and gently pound them until they are ¼ inch 

thick. Put the flour in a shallow bowl and season with salt and pepper. Whisk the eggs and milk 

together in another shallow bowl. Put the breadcrumbs and paprika in a third dish. Lightly 

drench each pieces of pork in flour, then in the eggs and finally in the breadcrumbs. Let the 

breaded chops rest for at least 5 minutes on a wire rack to let the crumbs dry out a little bit. 

This helps with crispiness.  

Heat oil and butter in a large nonstick skillet over medium-high heat. When oil shimmers, 

gently lay 2 chops into the pan and cook until golden brown and crispy, about 3 minutes per 

side. Keep them warm in the oven and repeat with the remaining 2 chops. 

For the sauce, cook the bacon in a skillet over medium heat until golden and slightly crispy, 

about 3 minutes. Remove the bacon and drain on paper towels. Add onions to the pan and 

cook 3 minutes in the bacon fat until translucent. Add mushrooms and continue cooking for 

another 5 minutes until mushrooms are getting brown. Add red wine and reduce by 2/3, about 

2 minutes. Add stock and reduce mixture by 1/3. Meanwhile whisk the flour and butter 

together into a smooth paste. Once the stock has reduced whisk the paste in until sauce has 

thickened, about 2 minutes. Season with salt and pepper. Remove the pork from the oven and 

serve with the mushroom sauce and lemon wedges, if desired. 

 

Enjoy! 

Chef Pierre 


