Sautéed Japanese Yamagata Pork Loin served with
Fresh Asparagus and Seasonal Cherry Tomato

4 servings 4 A\ 1%
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Ingredients
Japanese Yamagata Pork Loin

[Previously Frozen] 2pes
Italian Green Asparagus 6 pcs
Dutch Cherry Tomato On Vine - Red 10 pcs
Kagome Tomato Puree 200g 150 ml
KOKONOEMIRIN Japanese Hon

. . 1 tbhsp
Mirin
Onion 1/4 pc
Oil 11/2 tbsp
Flour a little

Salt 1/4 tsp
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Sautéed lapanese Yamagata Pork Loin served W|th
Fresh Asparagus and Seasonal Cherry Tomato
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Step

1. Sliced the lower part of asparagus diagonally and cut the upper part
to size that is easy to eat. Boil quickly and expose to cold water. Cut
the cherry tomatoes in half and mince the onions.

2. Heat oil in frying pan and fry onions in high heat, add seasoning and
remove half of the water. Add tomato. Use another boil to cook
asparagus in 1 minute then mix and turn off the heat.

3. Sprinkle a little salt and lightly sprinkle flour to the pork. Fry in a pan
with oil till two sides are golden. 2 minutes later, cut it into pieces that
are easy to eat.

4. Putthe porkto a plate and add the sauce to finish.
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