Classic Scallopini with Mushroom White Wine Sauce
INGREDIENTS:
**Your choice of Pork tenderloin, Veal medallions or Turkey fillet or breast
• 3 to 4 pork tenderloins (about 1 pound each), cut into 1-inch slices or turkey
breast & turkey tenderloin or veal (flatten by pounding with meat tenderizer)
• 1 cup of all purpose flour, seasoned with with salt and pepper, to coat your
choice of meat
• 2 tbsp approx. butter (adjust as needed)
• 2 tbsp approx. olive oil  (adjust as needed)
• 1 cup white wine  
• 1 cup chicken broth
• 1 shallot, minced
• 1 garlic clove, bruised
• Fresh thyme, oregano and rosemary sprigs, finely minced/or in sprig form
• Chopped flat leaf Italian parsley for presentation and finished topping
• 1 lb fresh mushrooms (any kind you prefer)
• 1/2 lemon freshly squeezed, just a touch to add flavor
•  Salt and fresh ground pepper, to taste  

METHOD:
Dredge pounded medallions of pork, turkey or veal** slices in seasoned flour.
In a large skillet, heat butter and oil. Brown your choice of meat on both sides in batches; remove and keep warm.
Stir in shallots, garlic, mushrooms and sauté. Add seasonings into drippings, white wine and stock, let simmer and reduce.
Adjust seasoning as you desire. Return your choice of meat to the mushroom sauce in skillet. Finish with a touch of fresh lemon
and chopped parsley. Serve on a bed of fresh egg noodles/fettuccini, or with a garden salad. Serve with your favorite veggie.
Cooking Time: 15 minutes.

PAIR: Tightrope 2017 Pinot Noir or 2018 Rosé
Recipe: Composed and created by Tightrope staff and former chef, Andrea

Steamed Mussels and Clams with Fine Herbs and Tomato
INGREDIENTS:
•
•
•
•
•
•
•
•
•
•
•

2 tbsp extra-virgin olive oil
1 tbsp unsalted butter
5 -7 lbs approx. assortment of fresh cleaned  mussels and clams
2 medium garlic cloves, finely chopped
1 shallot, thinly sliced
2 vine ripe tomatoes, diced
Up to half a bottle of dry white wine, such as Tightrope Sauvignon Blanc/Semillon
or Riesling  
1/2  bunch fresh flat-leaf parsley, chopped
Small bunch fresh basil and chervil, chopped
Baguette, sliced or torn into pieces, for serving
Salt and fresh ground pepper, to taste

METHOD:
Rinse the mussels & clams well under cold water. Pick them over, pulling off any beards and discarding any mussels that are
broken or gaping open.
In a large stock pot with a lid, heat the oil and butter over medium heat. Add the garlic and shallot and cook until fragrant and
soft, but not colored, 3 to 5 minutes.
Add the mussels & clams, salt, pepper, parsley, fresh basil, chervil and diced tomato. Stir well and add white wine.
Increase heat to high, and cover the pan. Remove the lid after 2 minutes and toss the mussels well with a large spoon. Cover the
pot again and cook until the mussels and clams have opened wide, another 3 to 5 minutes. Discard any unopened shells.
Divide the mussels and clams with the broth into bowls. Serve with bread.
Cooking Time: 15 minutes.

PAIR: Tightrope 2018 Sauvignon Blanc Semillon or 2018 Riesling.
Recipe: Composed and created by Tightrope staff and former chef, Andrea

