- O y s
™ 4.".,'-.?:";.“ =9~

N EEs
" SERVES 4 #""& ol

«

Add the butter, garlic, pepper and thyme
to a pan and cook for a few minutes, until
fragrant.

Add the cider, and simmer to reduce by half.

Add the cream and mustard, stir to combine
and reduce to the consistency of single
cream.

S22
TRADITIONAL

Melt the butter in a frying pan and add the
onion and garlic, finely chopped, and sauté
for 8 minutes, until soft

Meanwhile, remove the stones from the
plums and chop them, and blitz the bread
into crumbs in a food processor

Add the chopped plums and the
breadcrumbs to the pan, cook for 3 or 4
minutes until the breadcrumbs are golden,
and then remove from the heat and leave to
cool.

Stuff into the pork loin, roast to your desired
doneness and serve with cider sauce.
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