Hmount Measure Irmrecdisnt - Prepavation Mebhod
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2 pork tenderloins CLLS 1h eachy 2 tablespoons dried oregano
chipotle gravy

£ cups chicken stock 1 tablezpoon worcestershive sauce 1 teaspoon susar 1 teaspoon red

wires winsoar L otablsspoon cornstarch U094 cup sesst vermouth - mised with cornstarch
Combine chiles, ssuce, gavlio, paste and =2alt in s food processor and puras to maks 5 paste,
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wize cdown the center, stoppdino about L092Y from the other
pieces of parchment papsr o elastio wrae anod oss 5 meat mallet oI "S"!lllﬂu Erir f:s_: Tl;« CIn]
s thickness 304% Fub the mest with the ohile pasbe, resereing L594 cupe Sperinkls with
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oregano. Let the pork stand 2t voom teme for 45 minutes o 4 hour.
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Frapare 5 charcoal or oss orill for divect orilling over med-hich heat. Grill fernderloins
oy divect hest, covered, burning oncs o bwios, Tor sboud 18 minutes fotal, Bsmovs from
B e

Feat at 145 degress, and let rest, ternted with aluminum foil. It's dons a2t 15

.
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To make the gravy, in & saucepan over hish haat, whizk ftosether the stock, reserved chile
paEbe, wessucs, susst and winssst. Bring to s boil and oook ondil reducsd by half, aboot
Somirtbes. Beducs the hast o med-low and whisk in the cornstavch mixbure. Cook, stiveing
ofter, wuntil slishtly thickernsd, asboul 5 minutes. BEesmowve from heat and strain throush s fins

Serws the terderloins bopeed with oraea



