READY IN CALORIES

©

510 kcal

CLUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

I:‘ 0.5 cup brandy

I:‘ 0.3 cup butter divided

I:‘ 0.5 cup chicken broth ready-to-serve canned
D 1 tablespoon flour all-purpose

I:‘ 1 cup mushrooms fresh sliced

I:‘ 3 tablespoons hot-sweet mustard

I:‘ 1 teaspoon pepper

I:‘ 1.5 pound pork tenderloins

I:‘ 1 teaspoon sage dried whole
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I:‘ 0.3 cup vegetable oil

I:‘ 1 cup whipping cream

Equipment
bowl

frying pan
sauce pan

whisk

L1000

kitchen thermometer

Directions
I:‘ Trim fat from tenderloins.

I:‘ Combine flour and pepper in a shallow bowl; dredge tenderloins in flour mixture. Cook
tenderloins, uncovered, in hot oil in a large skillet over medium heat 10 minutes, turning
occasionally. Insert meat thermometer into thickest part of tenderloin, if desired. Cover and
cook an additional 20 minutes or until meat thermometer registers 16

Transfer tenderloins to a serving platter, and keep warm.

Melt 2 tablespoons butter in a large saucepan; add mushrooms, and cook 5 minutes.
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Add brandy and chicken broth. Bring to a boil, and cook over medium-high heat until mixture
is reduced by half, stirring occasionally. Stir in whipping cream, and cook over medium-high
heat 10 to 15 minutes or until mixture thickens.

I:‘ Remove from heat; add remaining 2 tablespoons butter, mustard, and sage, and stir with a
wire whisk.

I:‘ To serve, cut tenderloins diagonally across grain into thin slices, and serve with cream sauce.

Nutrition Facts
]

PROTEIN 25.78% [ FaT 71.31% CARBS 2.91%

Properties
Glycemic Index:39.33, Glycemic Load:0.87, Inflammation Score:-6, Nutrition Score:19.912609121074%



Nutrients (% of daily need)

Calories: 510.4kcal (25.52%), Fat: 36.79g (56.61%), Saturated Fat: 17.13g (107.05%), Carbohydrates: 3.38g (1.13%),
Net Carbohydrates: 2.77g (1.01%), Sugar: 1.59g (1.77%), Cholesterol: 147.41mg (49.14%), Sodium: 296.43mg (12.89%),
Alcohol: 6.68g (100%), Alcohol %: 3.62% (100%), Protein: 29.92g (59.85%), Vitamin B1: 1.16mg (77.37%), Selenium:
43.27ug (61.81%), Vitamin B6: 0.94mg (46.91%), Vitamin B3: 8.64mg (43.18%), Phosphorus: 351.52mg (35.15%),
Vitamin B2: 0.55mg (32.58%), Vitamin K: 19.98ug (19.02%), Zinc: 2.8mg (18.69%), Vitamin A: 860.1IU (17.2%),
Potassium: 580.22mg (16.58%), Vitamin B12: 0.85ug (14.11%), Vitamin B5: 1.33mg (13.33%), Vitamin E: 1.66mg (11.1%),
Magnesium: 42.79mg (10.7%), Iron: 1.67mg (9.27%), Copper: 0.18mg (9.04%), Vitamin D: 1.02ug (6.83%),
Manganese: 0.1Img (5.51%), Calcium: 44.79mg (4.48%), Fiber: 0.61g (2.43%), Folate: 7.85ug (1.96%)



