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	2 cups cream sherry, reduced by half

0.3 ounce fresh rosemary, finely chopped (about one large sprig)

8 ounces Gorgonzola cheese

4 ounces heavy cream

28 ounces pork tenderloin

6  egg whites

2 cups flour

2 cups bread crumbs

6 tablespoons olive oil
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Make the sauce:
Reduce the cream sherry in a medium saucepan by half over medium high heat.  Reduce the heat to medium; add the cheese, rosemary, and cream.  Stir continuously until the cheese melts and the sauce begins to boil.  Set aside.
Prepare the pork:

Cut the pork tenderloin into 1 1/4 inch thick slices.  Place a slice between two sheets of plastic wrap and pound with the smooth side of a meat hammer to a thickness of about 1/4 inch or a bit less.  Repeat until all the meat has been pounded.  Place the flour, egg whites, and bred crumbs into three separate containers.  Dredge each piece of meat through the flour, then the egg white, and finally the breadcrumbs.
Sauté the meat:

Add about 3 tablespoons of olive to a large frying pan.  Sauté the meat without overcrowding over medium high heat until golden brown.  About 2 minutes per side.  Repeat until all the meat is cooked.  Add oil as necessary to prevent the pan from drying.
Assemble:

Arrange the meat on a serving platter, spoon about 1 to 2 tablespoons full of sauce over each piece of meat.  Garnish with a sprig of rosemary and serve.

Serves 6

Nutrition Facts

Nutrition (per serving): 845.9 calories; 43% calories from fat; 41.5g total fat; 142.8mg cholesterol; 921.6mg sodium; 804.7mg potassium; 61.9g carbohydrates; 3.4g fiber; 2.8g sugar; 48.6g protein.

Cooking Tips

The sauce can be prepared ahead of time, if desired.  Refrigerate and reheat before use.

There will be unused sauce if applied to the meat at the recommended rate.  Use the remaining sauce over pasta for a great side dish.

Recipe Source

Author: HGBJr

Source: The Barnes Creek Cookbook

Wine Pairing

Pork Scaloppini with Gorgonzola, Wine, and Rosemary Cream Sauce is rich with intense, complex flavors.  I suggest a medium to full-bodied red.  My favorite with this dish is Vino Nobile Di Montepulciano.  This Tuscan wine also has complex and intense flavors which compliment the pork.  I suggest Villa D’Angelo 2003 Vino Nobile Di Montepulciano. 
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