Pork Medallions with Grapes and Pearl Onions (Medaglioni di Maiale con Uva e Cipolline) for Two

Ingredients:

8 ounces pork tenderloin filet

16 ounces Italian cipollini onions (the little flat ones)

8 ounces seedless grapes – red, green, whatever

Salt and ground, black pepper

2 tablespoons olive oil

2 tablespoons butter

½ cup flour

½ - ¾ cup good white wine (whatever you like to drink)

¼ cup balsamic vinegar

4 whole leaves sage

Preparation:

Peel the onions and par-boil them at a low simmer in very lightly salted water while you prepare the pork.

You should be able to cut the 8 ounces of filet into four, equal slices about ½“ thick. Place the slices on a sheet of plastic wrap, cover with another sheet of plastic and gently pound them out until they’re about ¼“ thick (I pound them out in a gallon Ziploc bag). Season the scaloppini-medallions on both sides with salt and ground, black pepper. Dredge them in the flour to coat (I shake them with the flour in a paper bag).

Place a pan large enough to fit the scaloppini-medallions over medium heat. Pour in the olive oil and let it come up to heat. Melt the butter in the olive oil, and then place in the scaloppini-medallions. Sauté until scaloppini-medallions  are caramelized on both sides. Remove them from the pan.

To the pan, add in the onions (save the water they were boiling in) and sauté them until they also get nicely caramelized. Season onions with a little more salt and with ground, black pepper. Pour the wine over the onions and deglaze the pan. Pour in the vinegar with ¼ cup of the onion boil-water and the sage leaves; continue cooking until reduced and you have a nice, thick sauce.

Dump the pork and any juices that came out while resting back into the pan with the onions. Add in the grapes and simmer just until the grapes and pork medallions are warmed through and nicely coated with the sauce. Remove the sage leaves and serve with a green salad on the side and the rest of the bottle of wine.

[image: image1.jpg]



[image: image2.jpg]



