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Milanesa de Puerco
	Pork Medallion Brands Offered: Smithfield
Serves: 8

Ingredients:
· 8 Pork Medallions
· 2 cups Panko Bread Crumbs
· 1 oz. Ground Black Pepper   
· 1 oz. Ground Cumin 
· Chopped Garlic 
· Salt to taste
· 1 can Pinto Beans 
· 2 cups  guacamole 
· 1 cup olive oil 
· 4oz. asadero cheese

Preparation:
1. Start with pounding out the pork medallions as thin possible. Place the flatten pork medallions in a bowl; add the garlic, salt, black pepper and cumin. Let it all marinate together. Take out the medallions and bread them with Panko bread crumbs on a separate plate. 
2. Place the breaded pork medallions in a pre-heated pan with the olive oil. Sear the medallions golden brown on both sides. 
3. Slice the Asadero cheese into normal thick slices and pan seared the cheese on both sides in a nonstick pan.  Place the seared Asadero cheese on top of the golden brown medallions and serve with a side of guacamole and pinto beans.  
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