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Recipe by Margaret Tweedie @ The Annandale Arms Hotel, Moffat

www.annandalearmshotel.co.uk

Medallions of Pork with Ayrshire Bacon lardons and Moffat Wild Garlic Mustard Sauce

Piece of Pork Fillet
2 thick slices of Ayrshire Smoked Bacon

5oz Double ream
Seasoning

METHOD

Dice bacon and fry until crisp.
Slice Pork Fillets into medallions and flash fry in the hot pan with the bacon

Remove medallions and pour in the double crea, a pinch of salt, a little pepper and
Wild Garlic Moffat Mustard to taste - boil until reduced to a creamy consistency.

Place medallions on plate and pour over the sauce.


