Hutchison’s Spiced Ginger Wine


Recipe Ideas – 7








Pork Escalopes with Hutchison’s Spiced Ginger Wine





4   Pork escalopes each 1/4 in (6mm) thick weighing about 3 oz (75g)


2 oz  (50g)	Unsalted butter


1 teaspoon olive oil


6 tablespoons Hutchison’s Spiced Ginger Wine


1 dessertspoon lemon juice


3 tablespoons double cream 


Seasoned Flour


Salt & Black Pepper





To Garnish


4 lemon twists


1 dessertspoon chopped parsley





Cut off any fat from the escalopes 


Dust lightly with the seasoned flour


Heat the butter & oil in a heavy based pan over moderate heat and fry the 	escalopes for 5-6 minutes until golden brown on both sides.


Lift the slices onto a serving dish and keep them warm


Add the Hutchison’s to the pan and bring it gently to the boil , mix with the 	pan juices.


Reduce the heat and simmer slowly for 5 minutes. 


Stir in the lemon juice and the cream


Simmer for a further 2-3 minutes until the sauce has a pale coffee colour


Season with the salt & pepper.


Pour the sauce over the pork and garnish with a lemon twist sprinkled over chopped parsley.


Best served with boiled potatoes or rice.
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