Serwinos @ 18
Amoumt Measurs Inovedient - Freparation Method
3 oupes all-purposzs Flour
3 oups bosher sall
0 tablespoons freshly ground black pepper
= eon whites

1458 oups ESRCEE
L5E oup choppad frash herbs dparsleg, thumse andior

¢ pegrels Bemet bercdsrloin - Drimmed
1 tablespoorn ciliwe oil

i
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i
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Flace the flour, salt and pepper in & 1s

& ros mixirg bowl. Inanother bowl, whisk the sog whites
andd water and add o the dey ingredisnts

alomo with the 2 tablespoons of the herbes, Combins
with & xx:st.atx:: mazher until the mixture beoins o come together. Then knead with gour hands
For ol o 2 mirgtes, Transfer the mixturs o s lavos sip-lock beg, seal, arnd let stand st room

remperature for 4 hoovs, o o o 34 hoovs,

Trarsfer doush o s floured sovface and voll oot o 3008 dnch thickness, spprocimately s
S g A8 inch rectanols, Trim swesd extras cdouoh. Speirkls remaindng herbs on the cerber
maction of the doush arnd gently press down.

Fraheat oven o 488,

rd of tenderloiin and e with
remt Dewsh the tenderloin with
= FHest the meat for alt least
5 mirutes or until it iz conl to the touch =0 83 not o melt the douoh.

I ovder o achisve uniform cooking, fold over slender ftail =
et ssttin

8 m

kitoher twires Seb o laraes electrio goriddls st its hig

the olive oil and sear on 8l sicdes until eell browred, 10 minube

Flace tenderloin in center of doush. Fold top paet of doush over, flippino back shout 4
imch of douoh onto itsslf. FEF*E—:B?‘ with bottom half of doush. Press boosther the tuo flaps
of doush arndd seal. Maks suve doosh is nob foo biobd svound tendecloin. 8L the ends, press
tomather boosesl and ool aeasy any excess. Transfer o s sheet pan, elacs in the oven and
=t o oan internel temperature of 125F, sbout 25038 minutes. Esmowve from owven and let
et for Z0-08 minutes, Cob orast st one end and pull oot ferndevloin. Blice and serwve.




