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Makes 4 Servings ' " o (‘ MC hO A _I_O |

Use Chantal® Copper Fusion® 11" Fry Pan and 9" Classic Pie Dish
PERFORMS. BEAUTIFULLY.

Sara Moulton’s
Sauteed Pork Loin with Mustard and Grapes*

Main Ingredients:

Eight "s-inch-thick slices boneless pork loin, 1 small onion, finely chopped

about 172 pounds lcup seedless red or green grapes, halved

Y2 cup all-purpose flour Y2 cups chicken stock

12 teaspoons kosher salt 1 tablespoon firmly packed dark brown sugar
/2 teaspoon freshly ground black pepper 1% tablespoons Dijon mustard

1 tablespoon unsalted butter Additional kosher salt and freshly ground

2 tablespoons vegetable oil black pepper fo taste
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*As feofured in Sara Moulton's Everyday Family Dinners cookbook.
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http://www.chantal.com/copper-fusion-11-in.-fry-pan.html
http://www.chantal.com/classic-pie-dish.html
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PERFORMS. BEAUTIFULLY.

Preparation:

1. Sprinkle a small amount of water on a large sheet of plastic wrap. Place 2 of the pork slices on top of the
plastic and sprinkle again with water. Cover with another sheet of plastic wrap and pound with a rolling pin
or meat pounder until about 4 inch thick. Repeat with the remaining pork.

2. Mix the flour with the salt and pepper in the Pie Dish. Heat half the butter and oil in the Fry Pan over medium-
high heat until almost smoking. Working in 2 batches, place the pork in the flour mixture and turn to coat on
all sides. Shake off the excess flour and add to the Fry Pan. Cook until slightly browned, 2 to 3 minutes per
side. Transfer to a plate or platter and cover loosely with foil. Repeat with the remaining butter, oil and pork.

3. Return the Fry Pan to the heat and add the onion and grapes. Reduce the heat to medium and cook,
stirring often, until the onions are slightly softened, about 5 minutes. Increase the heat to high, pour in the
wine, and bring to a boil. Cook rapidly, stirring to pick up any browned bits in the bottom of the Fry Pan,
until reduced to about 1 tablespoon. Add the stock and sugar and boil until reduced by half. Reduce the
heat to medium and return the pork to the Fry Pan with any accumulated juices. Simmer gently until heated
through, 3 to 5 minutes. Transfer the pork to a large heated platter. Remove the Fry Pan from the heat, whisk
in the mustard, and season the sauce with salt and pepper. Pour the sauce over the pork and serve hot.
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