& Pears in Mustard Wine Sauce

Sauteed Pork Tenderloin

3 1. undaed buffer /3 CUp oll purpode Rolr
4 firm medivm Bortelf peors 374 cup chicken brath
coned, peshed, guoniensd 113 eup Solera Meral

1 1 Ib, pork henderoin, 2 112 1. whole grais Dijon musiord
Hiced inlo Pvalvi 2 L Dyjon muslord
142" thick medalions it sugar

L. Meht butter in heavy barge shillet ower mediom-Righ
hieat. Add pears sad soutd until lightly bigwned, abaut
4 min. Using slofted spoon, transfer pears te plate
{do sk clean whillet)

2. Sprickle pork medallions with salt ond pepper. (oot
pork medalliond weth flowr; shake alf enteis. Add 1o bame
shillet ond cock over medimm-kigh heot untsl Gightly
bramteed, abowt I minubes ped Side. Using dhatted ipoos,
transfer park to plote with pears,

3. &dd broth, sugor, wine and both mustonds to
shillet. Beal until feduted by hall, aboet 4 mes
Redece heat to mediem. Return perk, pears and
any juices bo skalket and tmmer urtil pack is pust
coaked threugh and souce & reduced (o a gate,
skiring eccasionally, about 4 min. Seaton with
Falt and pEppar and sEne,

Makes A servingt. Serve with Salterra Merkot.

Selterra

PASRION, LIFESTYLE. TASTE




