STUFFED PORK TENDERLOIN yields 4 portions






 recipe developed by The Clever Cleaver Brothers®
   2 pork tenderloins, prepped 




   GARNISH
1/2 cup minced pork, from tenderloin ends 

   1 cup finely diced peeled Granny Smith apple

   2 tablespoons butter

   2 cloves minced garlic




   2 apples - prepped

1/2 teaspoon powdered ginger



   2 tablespoons sugar

   2 tablespoons chopped fresh parsley


1/8 teaspoon cinnamon

1/4 teaspoon salt





1/8 teaspoon nutmeg

1/4 teaspoon black pepper




1/4 cup Marsala wine

1/2 teaspoon paprika

1/2 cup bread crumbs

   1 egg, lightly beaten

1.
Trim excess fat and silver skin off the tenderloins. Cut two inches of meat off the small end of each tenderloin. Mince for use in the recipe. Slice down the center of each tenderloin, lengthwise, without going all the way through. Now, slice the halves until the tenderloins are butterflied, flat and even.

2.
In a bowl, mix together the minced pork, minced apple, garlic, ginger, parsley, salt, pepper, paprika, bread crumbs and beaten egg. Divide this mixture between the flattened tenderloins.

3.
Spread mixture evenly and roll tenderloins to form a cigar shape. Secure each with four toothpicks.

4.
Place these in a glass baking dish and place in a preheated 350-degree oven for 30 minutes or until


the juices run clear. DO NOT OVERCOOK, or the pork will become dry.

5.
While the pork is cooking, core the two apples and slice each apple into four thick slices. Melt the butter in a sauté pan add the apple slices. Coat apple slices with cinnamon, nutmeg and sugar and cook for two minutes. Add the Marsala wine and cook for an additional two minutes.

6.
For service, place two apple rings in center of each plate. After removing the toothpicks, slice each pork tenderloin in eight slices. Place four slices of tenderloin around the apple slices on each plate and top with some of the butter/Marsala sauce. Enjoy.
