Buttered Rum & Muscadine Grape Cider Glazed Petite Pork Roast

	Ingredients
1/2 t. ground nutmeg
1/2 t. ground allspice
1/2 t. coarse salt
1/4 t. black pepper
2 - one lb. pork tenderloins, each cut cross wise into 3 pieces
2 T. butter, softened, divided
1 T. extra virgin olive oil
3/4 c. Borgo Medioevale Muscadine Grape Cider
1 t. rum extract (or 3 T. rum)
1 T. lt. brown sugar, packed
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Preheat oven to 350.

Combine first 4 ingredients in a small bowl.  Rub spice mixture over all sides of tenderloins.  In a large skillet, heat 1 T. of the butter and olive oil over medium heat. Increase heat to medium-high and brown tenderloins for 3 to 4 minutes on all sides.  Place pork tenderloins on foil-lined baking sheet (can be covered and refrigerated up to 8 hours ahead).

To make the cider glaze, combine cider, rum extract and brown sugar in a small bowl.  Remove drippings from skillet and reheat skillet until hot.  Pour in cider mixture and bring to a boil until slightly thickened (bottom of skillet will show when stirring).  Whisk in remaining butter and bring to a boil.  Remove from heat.

Roast tenderloins 10 minutes, then increase oven temp. to 375.  Brush with some of the cider glaze, then roast an additional 10 to 15 minutes or until internal temp reaches 145.  Cover loosely with foil and let stand 10 minutes.  Pour pan juices into remaining glaze, boil 1 minute, then pour over tenderloins.


	
(see above)
	
(see below)



__________________________________________________________________________________________________

Muscadine Grape Chicken

Ingredients
1 3-4 lb. fryer chicken, cut up and skinned
1 1.5 oz. pkg. of dry onion soup mix
1 c. water
1 8oz. bottle of French dressing
1 9 oz. jar of Borgo Medioevale Muscadine Grape Red Hull Preserves

Place cut-up chicken pieces in a 13 x 9 baking pan.  Combine soup mix, water, French dressing, and Borgo Medioevale Muscadine Grape Red Hull Preserves.  Mix well, Pour over chicken and bake at 375 for 1 hour or until tender, basting occasionally.  Serve over noodles, or rice.  Serves 6.
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