
Pork Medallions with spatzle and crisp Onions


Ingredients


2 lbs pork back

1 lb bacon

Salt and pepper

5 eggs 

5 cups flour

2 cups milk

1/2 stick butter

1 sweet onion

1 egg

1 cup flour

2 tbs corn starch

4 cup veggie oil

2 cups chicken 

broth

1 green onion

 


Preparation


1. Preheat oven to 325 degrees

2. Cut pork into 2 inch squares, wrap tight with bacon 

3. Sprinkle with salt and pepper place on baking pan

4. Place in oven for 30-45 min or until 165 degrees

5. Place a medium sized pot half filled with water to boil

6. Place flour, eggs, and milk and mix until thick batter

7. Use spatzle tool over boiling water, drain after 5 min 

and repeat until batter is gone7

8. Heat veggie oil in sauce pan 

9. Beat egg in separate bowl, then in another bowl mix 

flour, corn starch, salt and pepper

10. Chop onion thinly place in egg mixture, then coat in 

flour mixture

11. Place in oil until golden brown remove with a fork or 

slotted spoon 

12. When pork is done get juices from pan and mix with 

chicken broth and thicken with flour, into gravy

13. Chop green onion, place on pork

14. Serve pork over spatzle top with gravy 


