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What’s in the Box?

\

e Coulotte Steaks
(Picanha)

e Pork Tenderloin

A / . e Garlic & Herb
Spring i natured way of saying. | CGhicken Sausage
Lett Panty!” - Robin Wittt &

Coulotte Steaks or Picanha

Picanhaland!coulotte!are the same triangular muscle (top sirloin cap/biceps
femoris).!Picanhalis the Brazilian term, typically referring to the whole muscle with a thick fat
cap left intact for roasting or skewers.!Coulotte!is the French-derived term often used in
American butchery for the steak cut! after!the fat is trimmed .!Best served medium-rare to
medium. Picanhalis used in Latin America/steakhouses;!Coulotte!(or "culotte") is common in
U.S. butcher shops. Essentially, they are the same cut of meat, differentiated by the butcher's
preparation of the fat cap and the cultural origin of the name. Pair with Malbec, Merlot, Cabaret
Sauvignon, Syrah, or Shiraz.
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Have you tried our new house made compound
butter? It would be perfect for your coulottes.
Check it our in our refrigerator section.




Pork Tenderloin with
Mustard Sauce

Ingredients

¥ Pork Tenderloin

¥ Salt and Pepper

¥ 2ltablespoons oil
For the Mustard Sauce
2'tablespoon!butter
3!cloves!garlichinced
"Icup! chicken brotHow sodium
1lcup!heavy cream
1!'teaspoon!dry mustard powder
2tablespoon!Dijon mustard!
#lteaspoon!dried thyme
2'teaspoon!fresh parsleiibpped
Salt and Pepper to taste
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Instructions

Preheat the oven to 400iF. Season the pork chops with salt and pepper evenly all aro

Heat the oil in a large oven-safe skillet and sear the pork tenderloins on all sides, abo
minutes per side. Transfer the skillet to the preheated oven and cook for 18-20 minute
until a thermometer reaches an internal temperature of 145jF. Transfer the pork tende
a cutting board and let it rest for 10 minutes.

In the same skillet, melt the butter over medium heat. Add the garlic and cook for 30 s
until aromatic. To the skillet, add the chicken broth, heavy cream, dry mustard powde
regular mustard, dried thyme, parsley, salt and pepper. Stir everything together scrapi
browned bits from the bottom of the skillet, turn the heat down to a simmer and cook f
10 minutes until sauce thickens a bit.
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New Class Dates Announc€&idick herefor more information.



https://cravinghomecooked.com/instant-pot-chicken-stock/
https://pendulummeats.com/events-and-food/classes/

