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Servinos @ B

Fmoumt Maassurs Imngradisant - Preparation Method

1 tablespoon whole white papperoorns
1 tab
4458 tab
EEROOE gyound nutmes

R wilmle covriancier
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B crrore clove
despoons unsweestensd cooos
despoons orady ses salt

bonslass pork fanderloins
sxtra virgin olive ol
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Frabmat owven o 4080 degrass

Iy & mecium saucepan over meciun heat, toast ehdte pepperoorns and ooriandsy seecs oniill
theey Deoin o pope Bemove from heat and ovind o s fine powder. Fix with remsindng spdoss,
connd and salt.
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Trim tenderloins of fat and silver skine Bub with & sernerous anount of sples rub. Heat th
olive oil in & large sauce pan ower medium hish hest until hot but not smoling. Sear

or

S

S
ferwierioim on a1l sides until & vich Dreown oolo 37, shbout 2 mingtes ey side, Remove From e
ard firdsh in the oven for about 18 minutes ov until cooked throush.
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Lat ternderioins rest out of the oven for at least 18 minutes hefore carving.



