
CRISP PORK FILLET WITH TRUFFLE AND MASHED CHESTNUT

Chef: Barbara Benvenuti

Menù Ingredients

150 g Castagnapronta - Castagnapronta Chestnuts in water

and sugar - AR1

200 g Fiokki - Fiokki Potato Flakes - PC0

50 g Crema con tartufo – Mushrooms and truffle paste -

E5H07

Sale alle erbe - Herbs and Spices Salt - PG0

Ingredients

12 medallions of fillet pork of 3cm each

2 rectangular pieces of puffy pastry

500 g Milk

Method

Season the slices of pork with salt with herbs. Let it stand.

Roll out the puff pastry.

Cut out circles of pastry which need to be bigger than the medallions.

Place the medallions of pork onto the pastry.

Spread a little Crema con Tartufo onto the meat.

Then top with another circle of pastry bring up the edges of the pastry on the bottom and seal with the top circle to create a

case.

Bake at 180° for about half an hour.

Chop up the whole chestnuts. (Leaving 6 for garnish)

Prepare the mashed potatoes, mixing Potato flakes, milk and 750ml of hot water.

To this mixture, add the finely chopped whole chestnuts and some of its brine. Keeping 6 to one side for decoration.

Arrange the medallions.

Serve with the mixture of mashed potatoes and garnished with a whole chestnut.
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