Make every meal special

™

Bacon Wrapped
Pork Tenderloin

serves 2

Stuffed with Sun-Dried
Tomatoes & Mozzarella
Served with Mustard Demi Glace
& Cauliflower Mash
Cooking time: approximately 1 hour
Recipes designed, tested, and approved
by Executive Chef Brian Wright
Let’s Make a Meal™ is a restaurant-quality
meal that you can make at home. Instead
of hunting for a recipe, making a shopping
list, and buying a whole jar or bottle when
you only need a little, we included exactly
what you’ll need to create a meal for two.
The only thing you’ll need to supply is salt
and pepper. So grab a glass of wine and
start cooking!

Ingredients
1 (1 lb) Compart Duroc
		 pork tenderloin
3 sun-dried tomatoes in oil
3 balls of mozzarella
		ciliegine
3–4 large basil leaves
6 thin slices applewood
		 smoked bacon
1 head fresh cauliflower
¼ cup extra virgin olive oil
¼ cup sour cream
2 tablespoons fresh
		 parsley, chopped, plus
		 more for garnish
1 cup demi glace
1 tablespoon fresh thyme,
		chopped
1½ tablespoons stone
		 ground mustard
2 teaspoons kosher salt
		 (not included)
1 teaspoon black pepper
		 (not included)

Equipment Needed
Cutting board
Knife
Potato masher
Whisk

Medium saucepan
Small saucepan
13x9 baking dish
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Preheat oven to 375°F. Place pork tenderloin on a cutting board.
Make a one inch deep cut down the middle of the tenderloin with a
sharp knife, making sure not to cut all the way through.
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Place 6 strips of bacon side by side on the cutting board with about
one inch between each slice. Place tenderloin on top. Starting at one
end of the tenderloin, wrap it tightly with the first bacon slice. Repeat
process until the entire tenderloin is wrapped with bacon. Transfer
tenderloin to a 13x9 baking dish, seam side down. Place in a preheated
oven and cook for 35–40 minutes, or until the tenderloin reaches an
internal temperature of 165°F. Let rest 5 minutes before slicing.
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Add olive oil, sour cream, chopped parsley,
salt, and pepper to the saucepan. Using a
potato masher, mash mixture until ingredients
are incorporated and cauliflower is mashed to
the size of rice.

Stuff basil leaves, sun-dried tomatoes, and mozzarella into the
tenderloin. Close the opening with your hands, tucking in the filling
if necessary.

Cut cauliflower into 1 inch florets, discarding the stem and leaves.
Place cauliflower in a medium saucepan and cover with cold water.
Place over medium high heat and cook until fork tender, about 15–20
minutes. Meanwhile, finely chop about ¾ of the parsley. Strain water
from the pan and place the pan with cauliflower back on low heat.
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Remove 1 tablespoon of thyme leaves
from the stem. Place demi glace in a small
saucepan over medium low heat. Whisk and
bring to a simmer. Add thyme and mustard.
If there are any drippings from the tenderloin,
add those to the mixture as well. Whisk
to incorporate.
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To serve, slice tenderloin into 1 inch slices.
Spoon cauliflower mash onto a plate and
arrange tenderloin medallions around it.
Drizzle with demi glace and garnish with
additional parsley. Bon appétit!

Show us your finished dish! Post a photo on social media, tag Standard Market
(@StandardMarket), and use the hashtag #letsmakeameal.

