
703 E ast War Memorial Drive ~ Peoria Heights,  Illinois  61616 ~ 309-688-8711
www.a lwanandsons.com ~ a lwanandsons@ameritech.net

R e c i p e
Recipes gathered from many resources, especially www.allrecipes.com

Pork Medallions

Ingredients

Directions

1 pork tenderloin			  ff
2 tsp. all-purpose flourff
1 Tbsp. olive or canola oil		ff
1/2 cup chicken brothff
1 1/2 tsp. butter or margarine	ff
1/4 tsp dried rosemary, crushedff
1 small onion, sliced		 ff

1/4 tsp. dried savoryff
1/4 cup sliced fresh mushrooms	ff
1/4 tsp. saltff
1 garlic clove, minced		 ff
1/8 tsp. pepperff
minced fresh parsleyff

1. slice tenderloin into 1/2 inch thick medallions.  In a skillet, brown pork in oil for about 2 
minutes on each side.  Remove from skillet and set aside.  In same skillet melt butter. Add the 
onion, mushrooms and garli; saute for 1 minute.  Stir in flour until blended.  Gradually stir 
in the broth, rosemary, savory, salt and pepper. Bring to a boil; cook and stir for 1 minute or 
until thickened.

2. Lay pork medallions over mixture.  Reduce heat; cover and simmer for 15 minutes or until 
meat juices run clear.  Garnish with parsley if desired.


