
Ingredients (1 pack) 

Pork Chop 200g  

Yakiniku Sauce 40g 

Chopped Lamb  200g   
Stir-fry Veg                75g 
Yakiniku Sauce        80g 

Ingredients (1 pack) 

Yakiniku  Pork Chop 

Cooking Instructions 
Oven: 15 minutes at 180°C 

Pan-fry: 1 minute either side at high heat then 

another 6-8 on a medium-low heat, turning 

occaisonally. 

‘Genghis Khan’ 

How to make  

Pan-fry: Stir fry contents of pack at a 

medium heat for around 8 minutes   

then add sauce. 

‘Tarezuke’ Dishes New for 
Butchers! 

What is ‘tarezuke?’ 
Tarezuke is a meat, vegetable or seafood product that is packed and sold already in sauce. The 

customer simply pan-fries or oven-cooks at home. It offers a simple but genuine taste of Japan. 

※Use approx. 20%~30% sauce to ingredients 

 

At The Counter  
Yakiniku Pork 

Chop 


