
Medallions of Pork 

Tenderloin Panini
Fig Jam & Grana

Meat Recipe Suggestion

Serves: 28

CHEF’S RECIPE
 O OF THE WEEWEEK

For jam: Bring all ingredients except glaze to a boil 

in heavy large saucepan over medium-high heat, 

stirring constantly until sugar dissolves. Boil 

mixture until thickened and reduced to 4 cups, 

stirring occasionally, about 30 minutes. Transfer 

jam to large bowl. Cool completely, then add glaze. 

(Can be made 1 week ahead. Cover and refrigerate. 

Bring to room temperature before serving.)

For pork: Combine olive oil, sage, thyme, rosemary, 

sea salt, and pepper. Slice pork into 1” medallions 

and marinate in oil mixture. Cover with plastic wrap 

and refrigerate overnight. Grill pork until medium 

(still pink). Grate a thin coat of Grana cheese over 

the pork using a micro planer, then top with a small 

dollop of fig jam. 

Jam
¼ cup Balsamic Glaze

3 cups water
48 dried black Mission figs 

2 cups sugar
1/2 cup fresh lemon juice

For jjaamm: BBriing all ingredients except glaze to a boil 

di high heat

Pork
1/2 cup extra-virgin olive oil

2 tablespoons chopped fresh sage

2 tablespoons chopped fresh thyme

2 tablespoons chopped fresh rosemary

1 tablespoon fine-grained sea salt

2 teaspoons ground black pepper

2 3 1/2-pound boneless pork tenderloin 

     cut into 3oz medallions

6 ounces Grana cheese
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Medallions of Pork Tenderloin Panini 
Fig Jam & Grana 

 

 
         Plate/Serving      Total             % 
 Price: $5.00  $140.00  
 Cost: $1.46 $40.96  29.26 
 Profit: $3.54 $99.04  70.74 
 
 SUPC S Description Brand Seq   Qty   Type Unit Cost    Cost     
 0651828  GLAZE BALSAMIC AREZZIO  1  0.50 CP $0.57  $0.29   
 2589307  PORK LOIN BNLS CNTRCUT WTMRBLS  2  7.00 LB $5.13  $35.88    
 8525832  FIG DRIED BLK MISSION CALIF VLY SUN  3  4.00 CP $0.24  $0.96    
 4782694  *SUGAR GRANULATED EXTRA FINE SYS CLS  4  2.00 CP $0.05  $0.09    
 4063095 S JUICE LEMON PSTRZD ULTRA PREM SYS NAT  5  0.50 CP $0.01  $0.00    
 2004919  SAGE FRESH HERB SYS NAT  6  2.00 TB $0.16  $0.31    
 2005262  THYME FRESH HERB SYS NAT  7  2.00 TB $0.16  $0.31    
 2004810  ROSEMARY FRESH HERB SYS NAT  8  2.00 TB $0.16  $0.31    
 5846714  OIL OLIVE EXTRA VIRGIN ITALY AREZZIO  9  0.50 CP $0.20  $0.10    
 2433431  CHEESE GRANA PADANO QUARTER AREZZIO  10  6.00 OZ $0.45  $2.71   
   


