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Carolins Mustard Sauce
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Cut the tenderloin into & long strips sbout D04Y thick. Law the slices on s ocubting boseoh
ey should be the same size and lernoth sz the baoon strips. Place s strip of bhacon on fop
of sach iecs of tercderloirn. HEoll into s pdrwkes] medallion and secure with & toothesicks.

sicke L ooup of the mustard sauce and apelu remaining sauce B0 the ousicds of the pinehesls,
CopmcartE, salt argd pepper arod cost bhe piroebeelss Cub sach pdrwbes] Dheoooh
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Aa)n 1I:u maks 2 thin mecdallions.
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Flace medallions on orill and cook for -8 minutes per =ide or until bacon starts to orisp.

s with reserved sauce drizzled over sach pirohesl
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Vimlod: YL 34 cups®
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