
Pork Medallions with Sweet and Sour
RIesling Sauce

Servings : 4

Amount Measure Ingredient – Preparation Method

2 pork tenderloins (each 12-16 oz) cut into 1 inch medallions

kosher salt

freshly ground black pepper

1/4 cup all-purpose flour

7 tablespoons butter

1/4 cup onion – thinly sliced

1 teaspoon garlic – minced

2 tablespoons olive oil

1/2 cup sweet Riesling

1/2 cup chicken stock

1/3 cup golden raisins

3 tablespoons balsamic vinegar

1/4 teaspoon fresh thyme – minced

Season both sides of the medallions with salt and pepper, and then dredge lightly in flour,

shaking off the excess. Set aside. In a large skillet, melt 2 tablespoons of butter over

med-high heat. Add the onions and cook until softened and just beginning to color, about

5 minutes. Add the farlic and cook, stirring, for 2 minutes. Remove to a plate. Add 1 more

tablespoon butter and 1 tablespoon olive oil to the skillet. Add half the pork medallions and

cook over med-high heat for 2 minutes or until browned. Turn and cook for 2 minutes more.

Remove medallions to a plate and tent loosely with foil. Repeat with remaining medallions,

butter and oil.

Return the onions to the skillet and add the Riesling, stick, raisins and vinegar. Increase

the heat to high and bring the liquid to a boil, scraping up any browned bits from the bottom

of the pan. Reduce the liquid until lightly thickened. Return the medallions with juices to

the skillet and heat to finish cooking, about 3 minutes. Remove the medallions to a warm

platter, reduce the heat to medium, and stir in thyme and the remaining 3 tablespoons of

butter. Salt, pepper and vinegar to taste. Pour sauce over medallions and serve.
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