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® 4 cups vegetable stock o ;
® 2 teaspoons freshly grated ginger, grated on a micoplane
® Y teaspoon powdered dnnamon, plus more to taste
® 1/16 teaspoon cayenne powder, plus more to taste
© Juice of 1 lemon, 1 tablespoon :
e 1 tablespoon honey
e 3 tablespoons extra-virgin olive gil i
* Kosher Salt and freshly ground black pepper, to tste
= Créme Fraiche, gamish )
* Italian parsley, chopperi, gamish
= Instructione: . 4 L =
* In amedium pot, over high hest, combine the camots, swest potato, plus the stock, and cover. npea e stock
Comes to a bol, fower the:heat to maintain a low simmer. Cook until both the carrots and SWEET nmesiing are
falting apart, aporosimat, Jy 25 minutes. Remove from the heat, then using a stick/ immersi- - wanc, o Liender,
carefully blend the mixture untit 3 smooth texture i achieved, blending in the spices, hoasy, juice, 2 you
desire a slightly thinner consistency, simply add an additional % cup of stock, or water. Season I taste,
a dollop of aréme fraictie, & grind of black pepper, 2 drizzie of olive ofl, and chopped parsiey.
Yield, 6 cups. i FEiERE G ; e
- ~oask Po
Ingredients: s S
* 1 pork tenderloir , approximately 1 pound in weight, silver siin removed
o U teaspoon Kosher salt- . : )
» A few really good grinds of black pepper
Instructions: ; e
Seasan the tenderloin with salt, pepper. Allow to sit &t room temperature, covered, for 30 minutes. Pre heat the
. oven to 350%F. Heatamedimnswtépanwa'high heat until hot. Add 1 tabizspoon exira-virgin olive oil, and swir
- the pan to distribute the oil. Immediately add the tenderioin and allow tg €06k for 1 minute, or, until nicely seared.
Using tongs, rotate the tenderloin % tum, and continue to sear. Once well sezr=4. rotate again, Upon rotating the
; tﬂ'iéa'}ointnﬂteﬁnalmdfcurﬂaside,holdmetmdedoinoffﬂae-panwﬁik"y@;fii + and insert the digital probe o P
: inta_bnes‘tde,dadcmter,halfmymtoﬁretmdedoin,hﬂgﬁm.w-ﬁ%&%ﬁaﬁhmﬁmmmm =
ﬂ'leehtirepanmmﬁ:eovm-Setmedigﬂaiﬁ!ma:a-toMS*F.FcfﬁEa?&e,_%} iy oven, it took : A
approximately 12 minutes to reach 140%F. When the thermometer beeps at 145°% 2oz the tanderloin from the
hot pan and place it on a cutting board, covered loosely with foil, to rest for 15 minites Sefore serving.
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gredsents
e 4 medium yellow potatoes, cut evenly into eighths

e 1 cup wihole mik, wam :

2 tablespoons unsafted butter

* 2 tablespoons EXTRA-VIRGIN OLIVE OIL

= 3 tablespoons goat chesse (chevrs), soft/room temperature
= Kosher salt and freshly ground Black pepper

* % cup chopped chives, optiona
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‘Dierced with a fork. Meanwhile, in a small sauce-pan, combine the butter and mik together, and warm until just
steaming. Drain the potatoes, then reintroduce them into the same pot. Add_ almi : all of the ﬁﬁik/buttgf”mb_ct_uge
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