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Pretzel-Crusted Pork Tenderloin with Dijon-Ale Sauce

Mark Bittman gets all the credit for this searing technique – I’m sure it’s been done
before, but he convinced me to try it. I double-dipped my pork tenderloin in an egg-and-
pretzel batter for a crispy, almost Parmesano-style crust.

I used Snyder’s sourdough pretzel nibbles, in Honey Mustard and Onion flavor, for my
pretzel crust, but my friend Michaela suggests that you’ll get more pretzel flavor if you
use a pretzel with a bigger brown-outside-to-white-inside ratio, like pretzel sticks. I’ll try
that next time.

The sauce is delish, but you can also serve the pork without it – and let me know if you
try this recipe with chicken!

TIME: 30 minutes
MAKES: 4 servings

1 1/2 cups pretzels, such as Snyder’s “nibblers”
1 large egg
Salt and freshly ground pepper
1 big (1 1/4 pound) pork tenderloin
2 tablespoons unsalted butter
2 tablespoons olive oil
3/4 cup brown ale
2 tablespoons Dijon mustard
2 teaspoons chopped fresh thyme (optional)
1/2 cup heavy cream

Pulse the pretzels in a food processor until they have the texture of coarse breadcrumbs.
Transfer them to a large plate, and set aside. Crack the egg onto another large plate,
whisk to blend, and season both the egg and the breadcrumbs with salt and pepper.

Pat the tenderloin dry with paper towels, then roll it first in the egg, then in the
breadcrumbs, then in the egg again, then in the breadcrumbs again, using your hands to
help any wayward crumbs adhere better (you will not use all the crumbs, but you will
need them again later).

Heat a large, heavy skillet over medium-high heat. When hot, add 1 tablespoon each of
the butter and oil, and swirl the pan to coat. When the butter has melted, add the
tenderloin, and sear it on all four sides, about 2 to 3 minutes per side (undisturbed), or
until the crust is golden brown all over. (I found it’s easiest to turn the tenderloin using
two sets of tongs, to avoid twisting the crispy crust and breaking it.) Remove the pan
from the heat, transfer the tenderloin to a cutting board, and let rest 5 minutes. (The
tenderloin will not be cooked through at this point, so treat it as you would raw meat.)
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Slice the tenderloin into 8 equal medallions, and turn them one cut side-up on your
cutting board. Season the cut sides with half of the leftover breadcrumbs. Reheat the pan
over medium heat, and when hot, add the remaining butter and oil. When the butter has
melted, add the medallions, with the new breadcrumbs down, and season the naked sides
with any remaining breadcrumbs.

Cook for 5 to 7 minutes per side, or until the medallions are golden brown all over and
cooked to your liking in the center. (I take mine off the heat at about 145 degrees,
measured with an instant-read thermometer.) Transfer to a serving plate and tent with
foil.

Add the ale, mustard, thyme (if using), and cream to the pan, whisk to combine, and
increase the heat to high. Simmer the sauce for about five minutes, or until it begins to
thicken. Season to taste with salt and pepper and serve immediately, over (or under) the
pork medallions.


