Amount Measurs Inovedient - Freparation Method

= pork ternderloins G5 lhs? - trimmed
2 tablespoons olive oil
5 tablespoons wunsalbtsd butter
1 teaspoon mirnced shallot
18 cup vy white wine
AR o chickan broth
2 tablespoorns  dijon mustsrd
S5 oup L DT E ST
1 feaspoon frash basil leal - finsely choppead
1 feaspoon frash parslay - finely chopeed
1 teaspoon frazsh chives - finely choppad

Foeabemat ovser bo S50,

Fat pork dew with paper towels and seazon with salt and peppav. Inoa laroe hesawd kettle heat
oil arnd 4 bablespoons buther over modervastely hioh heat until hot but rot seoking and breown
pork on o all sides. Feduos heat o moderate ardd cook pork, coverad, Durning ooocasionally, 18

mirgtes, Tramnsfer povk o s shallow bakino dish and roast in oven until s mest thermomestar
registers LEEF, 18 4o 45 mirnutss,

Whille povk i= S"rari:lﬂu add remaining tablespoon butter and shallot o kettle and cook over
moderate heat until softened, Bodd wins, Dbroth, and mustaed arnd simmer, Sovaping upp Deown

itz wumtil reducsd E:s*;i -::!tﬂ..ﬂ..ft half. Hdd cveam and basil and simmer until thickernsd, Stiv in
parzley arnd salt and pepper o taste,

Ot pork into L02Y thick slices. Pour sauce over pork arnd gsvnish with chives



