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PORK ROLLS
“FLAMENQUINES”
FOR SHARING
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INGREDIENTS

6 VERY THIN BONELESS PORK CHOPS (AROUND 506G EACH)
806G SERRANO HAM
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1 L MILD OULIVE OIL (0.4) OR SUNFLOWER OIL FOR FRYING
1206 WHEATREDER

BRE G

200 G BREADCRUMBS

PREPARATION

Flatten the fillets out on a board and
season with salt and pepper. Place a slice
of ham and the cheese for melting on top
and roll them up. Hold them together
with a cocktail stick or two.

Heal the oil in a deep frying pan. Beat the
eggs in a bowl. Put the flour and
breadcrumbs on small plates or trays. Roll
the flamenqguines’ in the flour, then eqgg
and breadcrumbs just before frying.

Fry them in batches to ensure that they fry
correctly at the right temperature. Once
the flamenguines are golden, place them
on absorbent kitchen paper to remove
excess oil.

Place the flamenguines in a basket, plate
or small tray. Cut all, or some, in half on
the angle. Serve warm.




