Hmount Measure Irgredisnt - Prepavation Method
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1ib povk tenderloins - brimmed
tablaspoorns olive odl

kosher =all arnd pepper

SELE

a3 sl

tablespoons olive oil
=mall orior - clioesd
meaciivim vad bell peppaer - cored, seeded and L5EY diced
meaciiim uzllow hell pepper - cored, seeded andd L02Y diced
mmciiim crarms bell pepeer - ooved, sesded and L2Y diced
o v lio - mire

kosher sall

black peppear
CLIEE e wires such 88 syrah oroa cab
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tablespoons smoked paprika

o
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o
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CLIMTEE tomato pures
drisd bay leaf
LI flat-leaf parsley - chopped

Fut oan owen rack in the cernter of the oven. Prebest owen to 868,

Ful 1 fablespon of the oll ower the pork and sesson with salt and pepper, to taste. Inoa
large skillet or Duteh oven, haat the remaining 2 -.atsle-z;:u:u:xrrr of il over bigh heat. Hdd the
pork arnd brown it on &8ll =ides, sbout 8 minutes. Transfer the pork to kS

fabing dish arnd rosst i untdl an instant read hwsmnm&tE” reacks 185,
Hlloaw the pork o rest for 10 minutes on 8 cutting boaro,

Im the zame skillet ussed for the pork, heat the odl over mediom hioh hs

st Fodd the ordorn,

= azEor with 2a8lt and pepper, o tasts. Cook, stivving fregusnily

wibil sofiensd, aboul 8-18 minutes. Rdd the wine and cook Yor © minubes, sovaping up brown
bt Shiv inopasrika, bomsto pures angd bey leaf. Bring o s boils Beduos E“e tho s simmer and
ook wmtil sauce thickens, about 2538 minotss. Hemowve bay lest and pob sauce in blsnder.

pappers arngd oarlic and ss

Blerd urntil smooth. Season with 2 tablespoons of salt andd peppsr, o basbe,

Slices pork thinda arndd avvaros on platter. Spoon Sauos on bop, oavnish eith ohopeed parsiey
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