GOKOLOW

OMELETTE WITH
LOIN OF PORK, SESAME AND
KIMCHI

INGREDIENTNS:

4 eggs
| tablespoon soy sauce
piece of Sokotow traditionally smoked loin
sesame
kimchi
some spring onion stalks
butter for frying

PREPARATION:

1. Use a fork to mix the eggs and soy sauce.
Put half of the mixed eggs on a greased and heated
pan and fry until they set.

2. Out omelette on a plate. Put kimchi on one half.
Sprinkle with sesame seeds and chopped spring
onions. Fold in half.

3. Put slices of loin on top of the omelette.
Sprinkle with sesame seeds and spring onions.



