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Fleslirnog !

Hmount Measure Irmrecdisnt - Prepavation Mebhod

2 pork tendevloing (each lz-1e oz oot into 1 inch medallions
kosher sall
frashly goround black pepper

LA all-purposs Tlour

tablaspoons  buthar

4.4

- g

LA orior -~ thindy sliced

e

pEEE S garlio - minoed

tablespoons olive oil

R s W ) sweat Bilessling
158 o chicken stook
LEE 0 o oolcien raisins

tablespoons Dalsamio vinsosr

L
£

tEsEROOn frazh thums - minced

Seazon both sides of the
shaking of f the axos:
mamcd-bioh haat, Fodd thaa crviores ared oook unbil sofiensd angd du Et bemaminming bo oolov, aboot
omirndbes, Fodd the Yarlic and cook, stiveing, for @ minutss, Bemowve o s plate. Hdd L move
tablaseoon butter and L faeblespoon olive oil o the skillet, Add half the pork medallions and
ool over med-hiah heat for 2 mingbes or until browned,. Turn and cook fTor 2 minubes more.
Eaemowe madallions o s plate and fternt loosely with foil. Espest with remaining medallions,
batter andd oll.

wclallions with =alt and pepper, and H"sﬂﬁ drados liohtly in flour,

DA ]

et azide. I s laros skillet, melt 2 tablespoons of bobber owver

Eeturm the onions to the skillet ard add the Elesling, stick, raizins and vinesar. Inoreass
the heat o hioh and bring the ladd o s bodl, seovaping up andg browned Dits from the bothom
of the pan. Feducs the liguid until liahtly thickerned, FEeturrn the medallions with juices to
the skillet and haat bo findsh cooking, about 2 minuiss, Beasowve the smedallions o s warnm
platter, reducs the haat bo medium, and stiv in thams and the remsining 2 isblsscoorns of
budbber. Sall, pepper anod winssse o taste, FPour ssuce over medallions and serwve.



