Holiday Stuffed Pork Tenderloin

This fanciful stuffed pork tenderloin is filled with

caramelized onion, fresh cranberry sauce, goat !”
cheese and fresh spinach. It is a showstopper,
delicious, and relatively simple to make! We love to
make this anytime we have leftover cranberry sauce '
from holiday celebrations. It looks festive and comes
together beautifully for an elegant meal. P

Yield: 4

Prep Time: 1 hr

Cook Time: 35 mins
Total Time: 1 hr 35 mins

Ingredients:

1 boneless pork tenderloin, about 1 to 2 pounds
1 sweet onion, thinly sliced (use a mandolin for
ease)

2 tablespoons unsalted butter

3 tablespoons fresh sage, chopped (if using dried cut to 1 tablespoon)
3 cups fresh spinach

3 cloves garlic minced

1/2 cup cranberry sauce

6 ounces goat cheese crumbled

salt and pepper

Instructions:

e Heat a large pot over medium-low heat and add 1 tablespoon of butter. Add the onions with a
pinch of salt and a sprinkling of sugar to help with the caramelization. Cook, stirring often, until the
onions begin to caramelize, about 30 to 40 minutes. Keep an eye on them so they don't burn! Stir
in the sage.

o Transfer the onions to a bowl. Add the remaining butter and heat over medium heat. Stir in the
spinach and cook, stirring occasionally, until it wilts. Stir in the garlic and cook for 30 seconds.

e Preheat the oven to 450F degrees. Line a roasting pan or baking sheet with aluminum foil and
spray it with nonstick spray.

o Place the pork on a cutting board and get a sharp knife. | like to slice it twice to open it up so |
have a lot of space to work with. | start at the bottom of the pork (about 1/4 inch from the bottom)
and slice it lengthwise, then continue to cut again and open up the pork. You want to have a flat

surface to work on. Use a meat mallet to even it out. Season the inside with salt and pepper.



Spread the cranberry sauce on top of the pork, leaving an inch or two around the edges so you
can roll it up. Add the spinach, followed by the caramelized onions. Crumble the goat cheese on
top.

Tightly roll up the tenderloin and tie it together with kitchen twine. Season the entire outside with
the salt and pepper.

Place the pork on the roasting pan or baking sheet and roast for 30 to 35 minutes, or until the
inside is cooked and reads about 140 to 145 degrees F. Let the pork rest for 20 minutes before

slicing. Slice and serve with extra cranberry sauce.

Suggested Wine Pairing:

Best Barrels Merlot or Blue Rock Pinot Noir are two fantastic wines to pair with this recipe.
The Merlot with its soft approachability and blue fruit flavors is a perfect pairing for the fruit
characteristics of the cranberry sauce. Pinot Noir is a natural pairing for pork dishes.



