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Pork Tenderloin Medallions
Ingredients
2 tbl. butter

1 onion, thinly sliced

2 ribs celery, thinly sliced

1/4 lb. mushrooms, thinly sliced

1/2 tsp. salt

Freshly ground pepper

1/2 cup chicken broth

1 tbl. flour

1 large pork tenderloin, about 1 1/4 lbs.

Directions

Heat oven to 425o F.  

Melt butter in large skillet over medium heat; add onion, celery and mushrooms.  Cook until onions are translucent, about 5 minutes.  Season with 1/4 tsp. of the salt and pepper to taste.

Whisk together chicken broth and flour in small bowl.  Stir into onion mixture; cook 2 minutes.  Pour into an 8-inch square baking dish.  Cut pork into two pieces.  Season with remaining 1/4 tsp. of salt and pepper to taste.  Place pork on top of vegetables.

Bake 20 minutes.  Cover with foil; bake until pork is just cooked through and thermometer inserted in the center reads 155 degrees, about 15 minutes.  Remove pork to cutting board; let rest 5 minutes.  

Slice into medallions.  Pour sauce and vegetables into deep serving platter; place medallions on top.
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