




PESTO PORK WELLINGTON
Serves 6-8
 
WHAT YOU WILL NEED
2 (1-pound) pork tenderloins
2 loaves French Bread
2 jars 6.7 oz.  Pesto Alla Genevese 
10 sprigs fresh rosemary, finely cut
1 teaspoon dried oregano
2 pounds bacon, thinly sliced
1 whole garlic bulb, cloves peeled and finely chopped
10 sage leaves, finely chopped
Olive Oil
 
HOW TO PREP
Preheat oven to 375 degrees Fahrenheit.  

Spread pesto over tenderloins. Cut the bread loaves to the length of each tenderloin. Remove some of the soft interior of the bread, leaving a shell of crust.

Place each tenderloin inside a hollowed-out loaf. Distribute rosemary and sage under and on top of each tenderloin. 

Spread half of the chopped garlic on top of each tenderloin. Wrap the loaves with bacon slices. Place the loaves in a roasting pan.

Reduce the heat to 350 degrees and bake the tenderloin loaves for 45 minutes to 1 hour, or until cooked to an internal temperature of 165 degrees. Take out of oven and let rest for 15 minutes. Cut each loaf into individual slices to serve.

