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Crumbed pork cutlets with pasta salad 
 
 

Crumbed pork cutlet: 

½ cup plain flour  

1 egg  

1½ cups breadcrumbs 

4 pork cutlets or chops 

1/3 cup extra-virgin olive oil  

 

Pasta Salad: 

350g spiral pasta 

1 large corn cob 

2 tsp olive oil 

250g fresh peas, shelled (or frozen) 

1 x 250g cherry tomatoes, halved 

160g drained fire-roasted marinated red 

pepper strips (Always Fresh brand) 

2 celery sticks, trimmed, thinly sliced 

diagonally 

1/3 cup firmly packed torn fresh basil 

leaves  

Freshly ground black pepper 

Basil and garlic mayonnaise: 

6 large unpeeled garlic cloves 

¼ cup firmly packed fresh basil leaves 

1 tbsp white wine vinegar 

2 tsp Dijon mustard 

2 tsp extra virgin olive oil 

1 tbsp water 

300g silken firm tofu, coarsely chopped 

Salt & freshly ground black pepper 

 

Preheat oven to 180°C. Cook pasta in 

large saucepan of salted boiling water until 

al dente. Drain well. Place in a large bowl. 

 

Mayonnaise: make a small cut in each 

garlic clove and place on a baking tray.  

Bake for 15 minutes or until tender, then 

set aside for 2-3 minutes to cool. 

 

Place the seasoned flour, egg and 

breadcrumbs in 3 separate bowls/plate.  

Dip the pork cutlets in the flour and shake 

away excess, then dip into the egg.  Finish 

by dipping the pork into the breadcrumbs, 

ensuring the meat and bone are evenly 

coated. Shake away excess breadcrumbs. 

 

Heat the oil in a frying pan, and cook pork 

over medium heat until the breadcrumbs 

are golden.  Turn and cook the other side 

until golden and the pork is just cooked. 

Place in a warm oven. 

 

Peel cooled garlic and place in the food 

processor with basil, vinegar, mustard, oil 

and water, and process until smooth. 

Gradually add the tofu, processing well, 

until combined. Season. 

 

Remove corn kernels, and steam together 

with peas in the microwave on high for 

approximately 3 minutes.  Add to pasta, 

along with tomato, pepper strips, celery 

and basil. Add mayonnaise and toss to 

combine. 

 

 
 

Pasta Salad Recipe: www.taste.com.au; 

Vegetarian Pasta Salad; Australian Good Taste - 

December 2004 , Page 145 
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