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ROASTED PORK
WITH BLACK CHERRY, SAUTÉED PEPPERS AND PIMENT D’ESPELETTE

Serve with a bottle of Baron de Brane 2013. Despite bringing together a 

plethora of exciting flavours and vibrant colours - sweet black cherry, 

picante piment d’Espelette, and earthy spinach - the combination remains 

subtle in keeping with the style of this vintage.
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INGREDIENTS:

600g pork tenderloin

2 tbsp. sunflower oil

2 tbsp. olive oil

2 red and 1 yellow pepper

A small handful of fresh basil

1.5 tsp. Piment d’Espelette

200ml white wine

1 tbsp. sugar

1 knob of butter

150g fresh spinach

Sea salt and white pepper

1 knob of butter

1 large shallot, finely diced

200ml ruby port

INSTRUCTIONS:

1)  Preheat the oven to 220˚C. Brown the tenderloin on all sides over a high heat in a little  
  sunflower oil then season generously with salt and place on a foil-lined roasting tray.

2) In a large pan, sauté the shallot in a knob of butter over a medium heat, until soft.

3) Add the port, red wine vinegar, black cherry jam, bay leaf and rosemary. Bring to a simmer 
  and allow to reduce until it coats the back of a spoon, then set aside.

4) Roast the pork in the preheated oven for 12-16 minutes, depending on thickness.

5) Meanwhile, quickly stir fry the peppers in the olive oil until slightly softened. 

6) Reduce the heat to medium then add the basil, Piment d’Espelette, white wine and sugar. 
  Cover with a lid and allow to cook for 15 minutes, or until very soft.

7) In a large pan, gently wilt the spinach in the remaining butter over a medium-low heat.

8) Season everything to taste, then slice and serve the pork on a bed of spinach alongside the 
  peppers, with a twist of white pepper and a touch more Piment d’Espelette.

2 tbsp. red wine 

vinegar

100g black cherry jam

2 bay leaves

1 tsp. rosemary


