
SEPTEMBER 2015 CELLAR CLUB

METHOD:
1. Preheat the oven to 375°F.
2. Season the exterior of the Porkloin well with salt and pepper. 
3. Roast in preheated oven for approximately 35-40 minutes and internal temperature is 135°F.
4. Remove Porkloin from the oven and allow roast to rest 10-12 minutes before slicing.
5. Serve with Gravenstein Apple Cranberry Compote (see recipe below).

INGREDIENTS:
2 - 2½ Pounds Center-cut Boneless Porkloin 
Kosher Salt 
Freshly Ground Pepper

ROAST PORKLOIN WITH GRAVENSTEIN 
APPLE CRANBERRY COMPOTE

Paired with 2013 JOIE DE VIVRE, Yield: 4 portions

METHOD:
1. Place all ingredients into a medium saucepan 
     and bring to a boil.  
2. Immediately reduce to a low simmer. 
3. Cover and cook for 10 minutes. 
4. Uncover and cook for 10 minutes more, to 
     reduce any remaining liquid.
5. Refrigerate up to 2 weeks.

INGREDIENTS:
2 Cups Gravenstein or other Cooking   
   Apple, Peeled and Chopped
½ Cup Dried Cranberries
¼ Cup Water
½ Cup Onion, Diced
¼ Cup Cider Vinegar
1/3 Cup Light Brown Sugar
1 Tbsp. Orange Zest
1 Tbsp. Freshly Grated Ginger
1 Tsp. Ground Cinnamon
1 Pinch Ground Clove

GRAVENSTEIN APPLE CRANBERRY COMPOTE
Yield: 2 Cups

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio winecountrycookingstudio.com
adapted from: www.simplyrecipes.com/recipes/apple_cranberry_chutney/#ixzz3lDAvaSED


