Coconut Lemon & Lime .‘
Parcels

Ingredients

pork steaks

Verstegen Lemon and
Coriander Sauce

Verstegen Tjap Tjoi Seasoning
Verstegen Coconut and Lime
World Grill

sliced vegetables (mixed
peppers, spring onion, carrots)
sliced lemon

spring onions

toasted coconut flakes

Method

Bash out the pork steaks and sprinkle with Verstegen Tjap Tjoi
Seasoning.

Slice the vegetables into thin sticks, place inside the pork steaks
and roll up.

Ladle Verstegen Lemon and Coriander Sauce onto the base of
a serving plate or foil tray and place the rolled pork steaks on
top.

Brush Verstegen Coconut and Lime World Grill onto the pork
steaks.

Decorate with sliced lemon, spring onions and toasted coconut
flakes.
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Verstegen adds that extra something.
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