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Pork Tenderloin with Bacon, Onion, Mushroom & Bourbon Sauce (from JBug’s Kitchen)

Sauce:
4 slices thick cut bacon
1 tablespoon butter
1 large yellow onion, finely chopped (about 1-1/2 cups)
3/4 cup finely chopped mushrooms
1 cup sliced mushrooms
Salt & coarse ground black pepper
3 Tablespoons flour (I used Wondra instant blending flour)
1/2 cup bourbon
1-1/3 cups low sodium chicken stock
2 tablespoons maple syrup
1 cup heavy cream

Fry bacon until crisp. Remove from pan and set aside. Add butter to pan drippings and add onion. Sauté until onion is soft and begins to turn golden brown. Add chopped mushrooms and cook stirring for 2 minutes. Add sliced mushrooms and continue to cook until mushrooms are soft. Add salt and black pepper. Stir in flour and cook stirring constantly for 2 minutes. Make a well in the center of the pan and add bourbon. Let reduce for 30 seconds, and stir in chicken stock. Bring to a boil stirring constantly until sauce is very thick – about 5 minutes. Add cream and maple syrup. Taste for seasoning and add more coarse ground black pepper to taste. Remove from heat and set aside.

Pork Tenderloin:
1 pork tenderloin (approx. 1 pound) well trimmed
1/4 cup all purpose flour
Salt & pepper
1 tablespoon olive oil
1 tablespoon butter

Remove all silver skin from tenderloin and cut into 1 inch medallions. Pound each medallion gently until they are one-half inch thick. Season well with salt and pepper. Dredge in flour. 
Heat oil and butter in a large skillet until shimmering. Add tenderloin and cook for 2 minutes on each side. Remove from skillet and place into prepared sauce. Bring sauce and tenderloin to a slow simmer and cook for 5 minutes. Garnish with crumbled bacon.  Serves 4


