CTOKS.COM recrve searc

PORK LOIN MARSALA
Prmited from COOES. COM

2 b pork loin, cut into 4-0z. pieces [ i
& or flour Modifications/enhancements:
4 oz vegetable oil Substitute half & sweet red pepper for pimentos
10 mushrooms, shiced Use the imported Flono Sweet Marsala
10 artichole hearts, canned, halved Ir?:i }jheh_!ai; paralgra p!&. caok the v%g_eiables.

add the Marsalia to deglaze and bring  —.
li4c parsley, fresh, chopped to a boil before adding the gravy. AR
# clowes gatlic, crushed | FLORIO
2 pﬁngntos, qulienne cut 5 N
g sca]]llkzns,ajhop.ped MARSAL o

oz, Marsala wine
6l SWEET [

1 pkg MeCormick pork gravy mix
salt and pepper to taste

Make pork gravy according to directions on package and set aside. Flatten the pork loin
pieces with a meat mallet and season potrk loin with zalt, peppet, and garlic. Heat slllet

with oil and cook pork untl browned on both sides and done. Set aside.

Pour off excess od from pan and add the vegetables. Cook for about 2 munutes and add
Marsala wine and pork gravy. Bring to a bod and place pork slices back i pan to heat

and serve. Serves: 4-6. (Prep and Cooling Time: 1 hour)

Built on the recipe from Cooks.com



