Good Living / Savory

Tenderloin with sage and grapes
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Ingredients
For the couscous
250 g couscous
lemon juice, of 1 lemon
2 sprig(s) rosemary, only the leaves
salt
pepper
2 tablespoon(s) olive oil
500 g water, boiled
For the enderloin

Method
For the couscous

400 g tenderloin
2 tablespoon(s) olive oil
salt
pepper
1 onion
10 sage leaves
500 g grapes, white
2 spring onions
1 teaspoon(s) vinegar, of red wine
1 lime(s), in slices, to serve

In a bowl, add the couscous, lime juice, rosemary, salt, pepper, olive oil, and water.
Mix and cover with plastic wrap.
Allow 10 minutes until the couscous absorbs the water.
For the tenderloin
Preheat oven over 200 οC (390* F) Set to Fan.
Brush the tenderloin with 1 tablespoon of olive oil, season with salt and pepper.
Heat a pan over high heat. Sauté the tenderloin for 2 minutes on each side until
golden.
Remove tenderloin from heat and transfer to a baking pan.
In the same pan, add the rest of the olive oil.
Cut the grapes in half, the onions in slices and sauté for 2-3 minutes until soft. Add red
wine vinegar.
Transfer grapes and onion to the baking pan with the tenderloin.
Sprinkle with 5 leaves of sage (finely chopped) and the spring onions (finely chopped).
Bake for 10-15 minutes until the tenderloin is cooked through.
Let it rest on a rack for 5 minutes.
Mix the couscous with a fork and serve on a plate.
Cut the tenderloin in slices and spread slices over the couscous.
Spread the grapes and the rest of the ingredients. Decorate with lime slices and serve.
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