
Katsu style Lamb Cutlets
with a Summer Slaw & Tonkatsu Sauceby Tim Bone

SERVES: 4

For the slaw

2 cups of shredded Wombok cabbage

1 cup spring onion, sliced

1 carrot, peeled and grated

1/2 toasted sesame seeds

1/2 cup kewpie mayo

1 tsp sesame oil

1/4 tsp chilli flakes

Salt and pepper to season

 

For the Tonkatsu sauce

1/2 cup ketchup

1/4 cup Worcestershire sauce

1/4 cup oyster sauce

4 tsp white sugar

1. To crumb the cutlets, place flour, five spice, Szechuan pepper and salt in a bowl. 

In 2 seperate bowls, place the eggs in one and whisk lightly with a fork. 

Place the panko crumbs in the other.

2. One at a time, place the lamb cutlets first in to the flour to coat, then into the egg, 

then into the panko crumb. Place crumbed cutlets onto a lined baking tray. 

Place in the fridge for at least 30 minutes however can be done the day before. 

Doing so will help the coating to stick before frying.

3. In a large frying pan, add the canola oil and heat over medium heat 

or this could be done in an air fryer or deep fryer. When the oil is hot, you can test with 

a piece of bread and if it sizzles you’ll know it’s hot enough to fry.

cook the lamb cutlets in batches for 2 minutes either side until crispy and golden. 

The lamb will still be beautiful, pink and tender on the inside. 

Remove onto a paper towel covered plate. 

4. For the slaw, simply mix all ingredients together in a bowl. 

5. For the sauce, again, mix all ingredients together in a bowl. 

6. To serve, place cutlets and slaw on a serving place or board and serve sauce in a ramekin for dipping.

7. Finish the cutlets with a sprinkle of salt and extra toasted sesame seeds

8 lamb cutlets

2 cups Canola oil

 

For the coating

1/2 cup plain flour

1 tsp Chinese five spice

1 tsp Szechuan peppercorn, ground

1 tsp salt

2 eggs

190g pack of panko bread crumbs
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