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Asian Inspired Soy-Marinated 

Pork Sandwiches 
Prep: 30 mins   |   Cook: 3 mins   |   Total: 30    

6 servings  |   268 calories 

 
INGREDIENTS 
Marinade: 
2 Tbsp brown sugar 
2 Tbsp lower-sodium soy sauce 
2 tsp minced garlic 

1/2 tsp crushed red pepper flakes 
3/4 tsp sesame oil 
a pinch of ground ginger 
3 boneless pork chops, trimmed & halved length wise **See TIPS 
 

Slaw: 

2 Tbsp rice vinegar 
2 tsp olive oil 

1/2 tsp granulated sugar 
1 cup carrot, shaved -think vegetable peeler or grader for this 
1/4 cup  red onion, thinly sliced half rings 

a pinch of dried cilantro, or 1/4 cup fresh 
 

6 buns of your choice, we use sesame seed Costanzo's dinner rolls (in the photo I had 
used English Muffins in a pinch, these also did well) 
 

DIRECTIONS 
1. Combine marinade ingredients in a ziptop bag, shake until combined. Add pork slices; 

toss well to coat. Let pork mixture stand at room temperature for about 15 minutes. 
2. While pork marinates, combine slaw dressing (rice vinegar, olive oil & sugar) in a 

medium bowl and whisk. Add in carrot and onion; toss to coat. Set a side but toss 
occasionally to redistribute dressing on slaw. 

3. Heat a large skillet on medium to high heat. Add 1 tsp olive oil to pan; swirl to coat. Add 
pork; cook 3-4 minutes or until pork is cooked through. *This does not take long due to 

the thin cut of the pork, the center can appear slightly pink when cooked. Be careful not 
to over cook pork, which is easy to do & will dry the meat out. 

4. Place a slice of pork on a bottom bun, cover with a pinch of slaw and enjoy! 
 

TIPS 
 This is the type of boneless pork chop that I regularly purchase at Wegman's. I then 

take 3 of them and slice them in half, length wise. Think "butterfly cut" you want them 
thin "patty" sized, not bite sized slices (though that works as well). 

 It may seem like there are several "out of the ordinary" ingredients on this list. But if you 

frequently cook Asian cuisine, you will want sesame oil, rice vinegar and ginger on hand 
in your pantry. 

 I serve this meal with a steamed veggie or side salad. Would even go well with rice. 

 

http://www.amazon.com/dp/B000SSTV8Q/?tag=mabyme01-20
http://costanzosbakery.com/where-to-buy/
http://www.wegmans.com/webapp/wcs/stores/servlet/ProductDisplay?langId=-1&storeId=10052&catalogId=10002&productId=369949

