
Varkenshaas
Servings : 4

Amount Measure Ingredient – Preparation Method

2 pork tenderloins (1.5 lbs) – trimmed

2 tablespoons olive oil

5 tablespoons unsalted butter

1 teaspoon minced shallot

1/4 cup dry white wine

2/3 cup chicken broth

3 tablespoons dijon mustard

2/3 cup heavy cream

1 teaspoon fresh basil leaf – finely chopped

1 teaspoon fresh parsley – finely chopped

1 teaspoon fresh chives – finely chopped

Preheat oven to 400.

Pat pork dry with paper towels and season with salt and pepper. In a large heavy kettle heat

oil and 4 tablespoons butter over moderaately high heat until hot but not smoking and brown

pork on all sides. Reduce heat to moderate and cook pork, covered, turning occasionally, 10

minutes. Transfer pork to a shallow baking dish and roast in oven until a meat thermometer

registers 155F, 10 to 15 minutes.

Whille pork is roasting, add remaining tablespoon butter and shallot to kettle and cook over

moderate heat until softened. Add wine, broth, and mustard and simmer, scraping upp brown

bits, until reduced by about half. Add cream and basil and simmer until thickened. Stir in

parsley and salt and pepper to taste.

Cut pork into 1/2” thick slices. Pour sauce over pork and garnish with chives.
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