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Pork Tenderloin stuffed with

Mushroom &I, Bacon

__mINES

Twice Baked Mini Potato

ErailfHE

Roasted Garlic Brussels Sprout
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Time Management — plan your menu

mash
Prepare tI)Drruespsagles T S;,“Of[ﬁd potatoes & Pan sear Make
mini potato ST stu#in Tenderloin rescoop to Pork glaze for
and bake %ake 1st - redie?lts and bake 2d tenderloin pork
1st round i 9 AR round with and bake tenderloin
brussels
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* Pork Tenderloin ~120z

@Fﬂ@?fé@%WU Ingredients: =
®ork Tenderloin stuffed with *o

Mushroom &I Bacon

* Steak spice (seasoning)

Stuffing:

* Bacon x 2 (sliced)

*  Cremini Mushroom x 4 (sliced)

* Roasted garlic glove (3-4) [toasted with olive all,
wrapped in foil and bake for 45 min @375F]

* Onion % chopped
* Breadcrumbs 1 TBSP
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Bacon & mushroom stuffing
* Prepare stuffed ingredients:

Sliced Mushrooms, chopped onion,
roasted garlic.

Stir fried mushroom with olive oil until
soften. Season with black pepper.

Add onion to mix with mushroom

Add minced roasted garlic last to the
mushroom mixture.

Pan fried bacon until crisp. Add to
mushroom mixture.

Set aside.

Reserve bacon grease to sear pork
tenderloin




Pork tenderloin

Use sharp knife to remove
lining from meat.

Butterfly the tenderloin (make a
cut down the meat, do not cut
all the way through. Open the
meat like a book.

Cover meat with two pieces of
plastic wrap

Use meat mallet to flatten meat
to about Y2 inch thick
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IEEZE A Assembly

Add breadcrumbs to mushroom mixture.
Spread mushroom mixture to the middle of the pork.

Roll up the tenderloin tightly. Use toothpick to secure the seems. (NOTE: pre-soak toothpick in
water to avoid burning the toothpick during cooking)
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ﬁﬁ%@ IJ ®Pan sear meat

Season pork tenderloin with salt & pepper

Use grease from cooked bacon to pan sear the pork tenderloin on all sides. Each 2-3 min.
Transfer to oven to bake for 15 - 18 min at 400F (remove from oven 5 min prior to apply glaze)
Mix apricot jam and water

hwONE
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Apricot Glaze

Mix 1 TBSP Apricot Jam and 1 TBSP
water and heat together

Apply glaze over cooked pork
tenderloin and continue to cook for

another 5 min.
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YW/ NEAF
Twice Baked Mini Potato

Ingredient: Mini potato 6-8
Seasoning: Olive oil, S&P

Directions:

A s

Drizzle potatoes with olive oil, S&P.
Bake in 400F oven 30 min.

Cut top 1/3 of potato and scope flesh
using water melon baller.

Reserve the 2/3 side.

Use potato masher to mash flesh in
separate bowl
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YW/ NEAF
Twice Baked Mini Potato

Ingredient for mash potato flesh

Directions:

1. Add % cup of hot milk, 1
TBSP salted butter, grated
cheese and 1 tsp chives to
mash potatoes and mix

2. Re-scoop mixture to the 2/3
potato

3. Optional: sprinkle with
parmesan cheese and bake
at 425F for another 10 mins.
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Ingredients: Brussels Sprout x 20 J:%/ v \’??’ﬂ %

Seasoning: Olive oil, S&P Roasted Garlic Brussels Sprout %

Directions:
1. Wash and half brussels sprout

2. Toss with olive oil, salt and pepper

3. Bake at 375F 30-45 mins

4. Optional: add parmesan cheese and bake for another 5
min at 425F
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Bonus Recipe
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Ingredients

Egg White x 6 [
Vinegar 1 TSP : 4

Sugar 60g —= ‘ - /

Egg Yolk x 6
Cake flour 110g
Sugar 159

Milk 75g

Brown sugar 3 TBSP |

Cold Water 1 TBSP
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Directions:

1. Prepare brown sugar syrup by putting brown sugar (first)
and water in a small pot. Do not stir. Use low-medium heat
until fully mixed. Set aside to cool.

2. While waiting for brown sugar syrup, sift cake flour 1-2
times.

3. Separate egg white and yolk into mixer and bowl.

4. Egg white mixture: Whisk egg white mixture by adding 1
tsp vinegar. Add sugar gradually as egg white looks like a
latte foam. Beat until stiff peaks form.

5. Egg yolk mixture: whisk egg yolk with sugar and milk until -

size double and become pale white. Slowly add cake flour to
egg yolk mixture in three separate batches.

6. Slowly fold egg yolk mixture into egg white mixture.

7. Pour batter into a 8 inch/9inch tube pan. Use a chopstick
give the mixture a final stir to even out the batter.

8. Drizzle the brown sugar syrup using a spoon over the top
of the batter. Use a chopstick to do give the brown sugar
syrup a stir (do not over mix).

9. Bake in preheated oven 50 min at 320F.

10. Invert the cake (prevents cake from collapsing as it
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