CITY SLICKER PORK yields 2 portions
            recipe developed by The Clever Cleaver Brothers®
1 tablespoon butter





1/4 cup Madeira wine

1 tablespoon olive oil





   2 tablespoons green peppercorns

2 cloves of garlic, slivered




1/2 cup whipping cream



2 sprigs of fresh rosemary







8 1"-thick pieces of pork tenderloin, pessed into 1/4"-thick medallions 

1.
Heat butter and olive oil in a sauté pan.

2.
Add slivered garlic and fresh rosemary sprigs. Heat for 30 seconds.

3.
Add medallions of pork to the pan and heat for 45 seconds on each side. Remove the garlic and rosemary 
from the pan and discard.

4.
Pull pan away from the heat and CAREFULLY flambe and deglaze with Madeira wine. 

5.
Add green peppercorns and whipping cream. Combine and heat until the sauce becomes slightly 

thickened.

6.
Place the medallions on warm plates and lace with sauce. Enjoy with your favorite vegetables.

