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Thin Meats Guide

Canadian Pork Shabu Shabu | Extra-Thin Slice 2-3mm

Shabu Shabu - or Sukiyaki — is the Japanese version of hotpot. Paper-thin raw pork
slices and vegetables are cooked in a kombu (kelp) broth called dashi, then served
with flavourful dipping sauces.

Canadian Pork Shogayaki | Extra-Thin Slice 2—-3mm

Ginger Pork Shogayaki is thinly sliced sautéed pork flavoured with ginger sauce.
Simple to make, it offers an excellent option for weekday dinners, served with
steamed vegetables and a bowl of rice.

Boneless Pork Loin Steak Pork Belly, Side Pork Pork Shoulder Blade Capicola Pork Shoulder Blade Capicola Boneless Pork Loin Steak Pork Jowl Steak — P-Toro

Extra-Thin Slice 2-3mm Extra-Thin Slice 2-3mm Extra-Thin Slice 2-3mm Extra-Thin Slice 2-3mm Extra-Thin Slice 2-3mm Extra-Thin Slice 2-3mm

Pork Jowl Steak, P-Toro Pork Leg, Inside Round Boneless Pork Shoulder Picnic Pork Belly, Side Pork

Extra-Thin Slice 2-3mm Extra-Thin Slice 2-3mm Extra-Thin Slice 2-3mm Extra-Thin Slice 2-3mm

WATCH VIDEO TO WATCH VIDEO TO

SHABU SHABU HOT POT LEARN HOW TO MAKE GINGER PORK SHOGAYAKI LEARN HOW TO MAKE
. . ¢ X d . SHABU-SHABU. b - SHOGAYAKI.

Fill pot with water, add dried kombu (kelp), let Traditional Shabu Shabu Dipping Sauce Sprinkle 2 tsp (10 mL) sake and 2 tsp (10 mL) Ginger Sauce Recipe

stand for 15 minutes. Heat pot to boiling, then 4 thsp (60 mL) ground sesame seeds ginger sauce over thin-sliced pork; marinate 2 tbsp (30 ml) sake

remove kombu. Turn heat to medium-low; add 2 tbsp (30 mL) soy sauce 10 minutes. Heat oil in non-stick pan on 1tbsp (15 ml) mirin

sake (rice wine) to taste. Dip thin-sliced pork in 2 tbsp (30 mL) granulated sugar medium-high. Cook pork 1-2 minutes each 1 tbsp (15 ml) soy sauce

simmering broth until meat colour turns light pink ~ 1tbsp (15 mL) rice vinegar side until golden brown. Reduce heat to 1tsp (5 ml) sugar

or white and reaches an internal temperature of 1tbsp (15 mL) miso paste medium; add rest of ginger sauce, turning to 1 tbsp (15 ml) grated ginger

160°F/71°C. Serve with Asian-style dipping sauces. 2 tbsp (30 mL) water coat meat with sauce. Cook up to 30 seconds Blend ingredients and use for a marinade

In addition, cook vegetables in broth if desired. Blend ingredients and use for dipping. until internal temperature reaches 160°F/71°C. and to coat the sliced pork when cooking.



Canadian Pork Yakiniku | Thin Slice 4-7mm

The term Yakiniku comes from the Japanese term ‘yaki’, which means ‘grilled’ and
‘niku’, which means ‘meat’. Bite-sized pieces of meat are grilled over a charcoal, gas,
or electric grill and served with a yakiniku dipping sauce.

Boneless Pork Rib-end Loin Steak Pork Belly, Side Pork Pork Jowl Steak, P-Toro
& Py &
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Thin Slice 4-7mm Thin Slice 4 -7mm Thin Slice 4-7mm

For cooking tips, and information about premium quality . .
Verified Canadian Pork, visit verifiedcanadianpork.com. canadapork.com / verifiedcanadianpork.com
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Agricultural Partnership s Canad Pork Tenderloin Pork Shoulder Blade Capicola Meaty Pork Riblets
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Thin Slice 4-7mm Thin Slice 4-7mm Thin Slice 4-7mm

Proud Suppliers Of Verified Canadian Pork™:
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) ALIMENTS (5] g . Preheat grill/griddle to' T‘raditionalIYakiniku Sauce . . . my}gg}g wgﬁ(ﬁ,ﬂ
Lucqporc @B ASTA | SOFINA I w OrFil 390F°F/200°C. Take thin- 1 clove garlic, grated or finely chopped  Blend ingredients in a pot; oo
DA R e ’ : PORE o sliced pork and cook quickly 1/4 cup (60 mL) soy sauce simmer on medium heat

on heated grill or pan—a 2 tbsp (30 mL) mirin for 2-3 minutes until sugar
few minutes per side until 2 1/2 tbsp (45 mL) white sugar is dissolved. Fold in 1/2 tsp

RlabionalEueanias gk IR cuceOry anizations: golden brown and reaching 2 tsp (10 mL) sesame oil (2 mL) roasted sesame seeds.
an internal temperature of 11/2 tsp (8 mL) roasted white Refrigerate if not used

I\LB E RTA /ﬁ/—\rf 3 P R K @ 160°F/71°C. Serve immediately ~ sesame seeds (ground) immediately. Use sauce for

p Ork noEwyanE SaskPork with grilled vegetables and 1/2 tsp (2 mL) roasted sesame marinating or dipping; can
ONTARIO PORK Asian-style dipping sauces. seeds whole (for serving) be served warm or cold.
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