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www.cookinumbria.it – cooking vacations in Italy
Cooking classes, gourmet/artistic tours, italian lessons, accommdations
ITALIAN RECIPES

Pork with Grapes
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1 generous handful of large ripe grapes (white/ red according to preference)

1 medium sized pork fillet

2 large Bay leaves

6 small brown shallots

10 juniper berries (soft if possible)

salt, black pepper

olive oil

half a cup of Vino (red or white, dependent on grapes)

Method:

Use a large solid based frying pan/pot with a lid. Roughly chop the peeled shallots, add to the pan with oil & a little water, berries, bay leaf and cook/fry until soft. Meanwhile massage well the pork fillet with salt, pepper and stand until ready to cook. Chop the large grapes in half.

When the onions are soft, add pork on high heat, and turn each side of pork until outside ‘white’. Add wine to deglaze and reduce a bit, then add grapes and ‘simmer’ with a cover on to fully cook the pork. Turn regularly and squash the fruit, onion mixture to release as much juice as possible, thru the cooking process. Add extra water, wine if drying out too quickly. Approx. 35 min (less for Australian taste). Remove pork wrap in alfoil to rest in a warm oven. When about to serve, slice meat onto a platter and present with the sauce reduced and strained either underneath or over the top of the meat.

