PORK SCALLOPINE WITH HONEY MUSTARD 

1 tablespoon Dijon or spicy brown mustard 

1 tablespoon coarse-grain or spicy brown mustard 

1 tablespoon honey 

3/4 pound boneless lean pork shoulder butt, sliced 1/4 inch thick and pounded thin 

1 small egg, lightly beaten with 3/4 teaspoon water 

1/2 cup fine dry bread crumbs 

Nonstick cooking spray 

1 medium-size lemon, cut into thin wedges (optional) 

Combine the Dijon and coarse-grain mustards with the honey in a small bowl. Using a pastry brush, spread the mustard-honey mixture on both sides of each pork slice. 

Dip the pork in the egg, then in the bread crumbs to coat both sides. 

Lightly coat a heavy 12-inch skillet with the cooking spray and set over moderate heat for 30 seconds. Add the pork and cook about 4 minutes on each side or until crisp and lightly browned. Garnish with the lemon wedges.

PORK TENDERLOIN WITH APPLES

Two

1 lb pork tenderloins each 10 inches long and 2 inches thick

Kosher salt to taste

Freshly ground black pepper to taste

One tb
Diijon mustard

4

large Granny Smith apples, peeled, cored and cut into 8 wedges

1/3 cup
fresh lemon juice

One tb
canola oil

¼ cup

heavy cream



Dijon mustard to taste.

1. Heat oven to 500 degrees.
Place tenderloins in roasting pan 14 by 12 by 2 inches. 

2. Season with salt and pepper to taste. Rub each with 1 ½ teaspoons mustard. 

3. Toss apples with lemon juice and oil and add to pan, spreading around and between tenderloins. 

4. Put pan on middle rack of oven. Roast 10 minutes. Turn tenderloins over and gently turn apple pieces. Roast 12 minutes longer. Remove the tenderloins to a platter. 

5. Combine cream and mustard to taste and stir gently into the apples. Season with salt and pepper.

6. Slice pork across grain into thin slices and serve with apples, which will have dissolved into a sauce. 

Yield 6 servings.
