
Milk-Braised pork Tenderloin with
Spinach and Strawberry Salad
ACTIVE: 40 MIN; TOTAL: 1 HR 20 MIN
4  S E R V I N G S

Braising a seared pork tenderloin in milk
gives it a lovely silkiness, and the milk a
delicious, savory caramelflavor. The milk
willgenfly curdle as the meat cooks, form_
ing small lumps; pureeing it with an immer_
sion mixer wil l smooth it out again. The
strawberries in the salad can be simply
halved, but julienning them whimsically
disguisestheirshape (they begin to resem-
ble sliced red peppers)_making their
sweetness a pleasant surprise.
Four 6-ounce pieces of trimmed

pork tenderloin
Salt and freshfy ground white pepper
172 tablespoons tarragon mustard

I or Dijon mustard
3 tablespoons extra-virgin

olive oil
2 cups whote milk
4 garlic cfoves, halved
I sage sprig

2 large sage leaves, minced, plus
12 small sage leaves, for garnish

I tablespoon tawny port or
oloroso sherry

2 cups baby spinach leaves
4 large strawberries, cut into

matchsticks
1. Season the pork with salt and white pep-
per, then slather it with the mustard. In a
medium nonst ick ski l let ,  heat 2 table-
spoons of the olive oil. Add the pork and
cook over moderately high heat, turning
twice, unti l browned, about 9 minutes.
Transfer the pork to a plate.
2. Pour off the oil in the skil let. Add the
milk, garlic and sage sprig. Simmer over
moderately low heat unt i l  the gar l ic  is
almost tender, about 20 minutes.
3. Addthe porktotheskil letalongwith any
accumulated juices and simmer, turning
the pieces every 5 minutes, until an instant-
read thermometer inserted at the thickest
point registers 140", about 20 minutes.
Transfer the pork to a plate. Cover with foil
and keep warm. Discard the sage sprig.
4. ln a blender,  puree the mi lk wi th the
garlic unti l smooth. Return the sauce to
the ski l let ,  st i r  in the minced sage and
season with salt and white pepper.
5. In a medium bowl, combine the remain-
ing l tablespoon of oil with the port and
season with salt and white pepper. Slice
the pork 1 inch thick and arrange on plates.

Spoon the garlic-sage milk sauce on top.
Garnish with the small sage leaves. Toss the
spinach and strawberries in the dressing
and serve the salad alongside the pork.
wrne This dish, inspired by the Rioja region
(an hour or two's drive south of the Arzaks'
restaurant), finds an ideal accompaniment
in a medium-bodied Rioja red. The 2005
vintage has been hailed as a great one, and
wines from that year arejust beginningto
arrive in the United States. Look for the
curranty 2005 Sierra Cantabria Tinto or
the lush 2005 Orobio Tinto. o


