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I N G R E D I E N T S  

¨ 800 g pork tenderloin 
¨ 2 slices pumpernickel 

¨ 1 tbsp honey 

¨ 1 small bunch parsley 
¨ 30 g butter 

¨  onion, bay leaf, clove 

¨ 100 ml dry white wine 
¨ 200 ml elderberry wine or juice 

¨ 100 ml cream 

¨  salt, pepper 

 M E T H O D  

1 Peel and finely dice the onion. Wash the meat, pat dry and cut 
into 4 equal pieces. Pierce each piece lengthways (e.g. with the 
handle of a wooden spoon). 

2 Crumble the pumpernickel very finely and mix with chopped 
parsley and the honey. Stuff the meat with this mixture, tie into 
shape and season with salt and pepper. 

3 Heat the butter in a deep frying pan and quickly brown the 
stuffed tenderloins on all sides. Add the diced onion and fry 
briefly. 

4 Deglaze with the white wine and add the elderberry wine or 
juice, bay leaf and clove. Cover and braise over a medium heat for 
10 minutes. Remove the meat and keep warm. 

5 Add the cream to the cooking juices and reduce to a creamy 
sauce. Season with salt and pepper. 

6 Cut the hot meat into thin slices and fan out on the elderberry 
sauce. 

 

N O T E S  

Serve with creamed savoy cabbage and riced potatoes. 
  


