
Pork cutlets with chocolate-miso sauce

RECIPE

The PDO (Protected Designation of 
Origin) and PGI (Protected  
Geographical Indication)  

logos on food and beverages from 
the EU protect the names of products 

from specific regions that follow 
particular traditional production 

processes.  
They are a guarantee of  

authenticity and quality. 

EU quality schemes 

Find your Perfect Match
Perfect Match is about introducing Japanese consumers to food and drink from 
the European Union. Why ‘Perfect Match’? Because Japanese and EU produce 
is highly compatible in terms of quality, safety and authenticity. Consumers in 
Japan and the EU share the same values and high standards. Food and drink  
from the EU are top quality, safe to eat and wonderfully diverse. Every region  
has specialities of which they are justly proud, and many have hundreds of years 
of tradition behind them. 
By trying out food and drink from the EU, home cooks will be inspired to get  
creative in their kitchens – including EU ingredients in Japanese dishes,  
or producing mouth-watering fusions of East and West.

Salt and sweet: Pork with a rich Belgian  
chocolate and miso sauce
Dark and savoury hatcho miso balances out the bitter-sweetness of couverture 
chocolate to make a smooth, satisfying sauce for juicy pork cutlets.
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A taste of the EU and Japan



Ingredients - for 1/2 persons
• 200g pork fillet
• 2 tbsp soft flour
• 1/2 (half ) egg, beaten
• 1 cup dried breadcrumbs
• Vegetable oil, to fry 

For the sauce:
• 30g Belgian couverture chocolate
• 2 tsp (12g) hatcho miso
• 1½ (half ) tbsp bonito broth

Preparation
1. Cut the fillet into 2cm-thick pieces, tap them gently to adjust  

the shape, and season with salt and pepper.
2. Heat the oil to 170ºC in a small frying pan. Coat the fillet pieces in the 

flour, then the beaten egg, and finally the breadcrumbs then fry for 3 to 
4 minutes until golden brown. Drain off the oil and wipe out the pan.

3. Put the chocolate in a bowl or pan, and place over a pan of simmer-
ing water (or in a bain marie). Allow to melt, then add the hatcho 
miso and bonito broth and mix until smooth.  

4. Pour the sauce over the pork.

Alternatives
‘Couverture’ chocolate contains more cocoa butter than standard eating 
or cooking chocolate – it melts beautifully and has a smooth, glossy 
texture and sweet, creamy flavour. You can use regular blocks of chocolate 
and chop, or find bags of dark chocolate ‘callets’ or chips, which melt 
quickly and evenly. French couverture is also of excellent quality.

Visit foodmatcheu.jp to discover more. 
  foodmatcheu

Belgian chocolate
Belgian chocolate is world-famous for its artistry and inventive flavours. 
Pralines with soft centres of marzipan, cream liqueur or nuts, and rich 
truffles with ganache are specialities, although for this recipe you will need 
a simple high-quality dark couverture chocolate. Chocolate first became 
fashionable in Belgium in 1635, when the country was under Spanish 
occupation – Spain had discovered the cocoa plant when colonising 
Mesoamerica. It has been a major industry since the 19th century.

To drink
Bulgaria has one of the oldest wine-growing traditions in Europe. Most 
bottles from the vineyards of the gently rolling Dunavska Ravnina, 
or Danube Plain, in northern Bulgaria have a Protected Geographical 
Indication (PGI) label. Côte De Danube Cabernet Sauvignon is an elegant, 
fruity red wine with notes of cedar and vanilla, perfect with this dish.


