Stuffed Pork Tenderloin Braised in Wine

6 servings

2 (¾ pound each) pork tenderloin

2 mild Italian sausages (½ pound total)

1 clove garlic, peeled and forced through a press

2 tablespoons grated Parmesan cheese

2 tablespoons lightly toasted pine nuts

1 egg

2 tablespoons flour

2 tablespoons olive oil

¾ cup dry red wine

¼ cup Marsala

¼ cup beef broth

1 tablespoon tomato paste

6 whole cloves garlic, peeled

¼ teaspoon salt

Freshly ground black pepper to taste

2 teaspoons minced fresh parsley

1. Cut off the narrow ends off of the pork tenderloins. Put the ends in a food processor and process until ground. Place in a bowl and set aside.

2. Start a pocket in the tenderloins by forcing a small knife into each end. Insert a round knife-sharpening steel into the incision. Force the steel through the meat from one end to the other, forming a continuous pocket.

3. Remove the sausages from the casings and add to the ground pork in the bowl. Add the garlic, Parmesan, pine nuts and egg, mixing well. Force stuffing, about ½ teaspoon at a time, into the pockets, starting at one end and working toward the middle; continue stuffing from the other end, again working toward the middle. Use half of the stuffing for each pork tenderloin. The pork can be prepared up to this point; cover and refrigerate until ready to cook.

4. Dredge the tenderloins in the flour. Heat the olive oil in a large, heavy skillet over medium-high heat and brown the pork well on all sides. Remove from the pan and drain on paper towels. Drain the fat from the pan. Pour the wine, Marsala and beef broth into the pan, add the tomato paste and whole garlic cloves and bring to boil.

5. Return the pork to the pan and baste with the liquids. Cover, reduce the heat and simmer for 1 hour, turning every 20 minutes. Baste often.

6. Remove the pork and carve into slices. Bring the liquid to a boil and cook for a few minutes until thickened. Season with salt and pepper. Pour the sauce over the pork slices.

7. Garnish with the parsley.

