Brussels Sprouts With Pancetta:

YIELD 6 to 8 servings

TIME 30 minutes

-2 pounds baby brussels sprouts, washed and trimmed (cut larger ones in two)

-6 ounces pancetta in small dice (1 1/2 cups)

-6 tablespoons extra virgin olive oil

-4 tablespoons unsalted butter

-s&p to taste

Heat oven to 350. In a skillet brown panchetta in olive oil until crispy, remove with a slotted spoon

and set aside till later keeping the fat in the pan. Cut side down sear the sprouts in the fat 

until golden brown and crispy. Season with salt and pepper and finish in the oven until fork tender

(about 7 mins)

Remove from oven then add back the panchetta and butter to finish.

Smoked Bourbon Pepper Crusted Pork Tenderloin:
YIELD 4 to 6 servings

TIME 30 minutes

-2 whole Pork Tenderloins

-1 T Smoked Black Peppercorns, crushed or ground

-1 T Black Peppercorns, crushed or ground

-2 T Kosher Salt

-6 tablespoons extra virgin olive oil

For Agro Dolce

-1c Pomegranate Seeds

-1/2 Pomegranate Molasses

-micro greens to garnish

-s&p to taste

Heat oven to 350. Pat dry tenderloins with a paper towel and season generously with peppercorns

and salt. Warm oil in a pan and add meat to sear. Sear until meat is golden brown on all sides 

and finish cooking in oven unti internal temperature is 165 (about 10-15 mins). Let rest and carve 1/2"

thick slices.

For Sauce combine molasses with pom seeds and spoon over pork. Top with micro greens and serve.

