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Pork Medallions with Merchand de Vin Sauce

Now we are talking old school New Orleans, French influenced Creole cuisine. Merchand de Vin sauce, which translates “Wine Merchant Sauce”, was made popular by the French wine merchants attempting to sell more of their wares by creating new marketing avenues. Well it worked and still is a mainstay in the grand old Creole Palaces in the Big Easy.

Ingredients:
12 (3 to 4 oz) pork medallions 
Chef John’s seasoning
2 Tbsps olive oil 

1 stick butter 

¼ flour 

½ cup minced onion 

1 clove garlic, minced 

2 stalk celery, minced 
1 cup finely chopped mushrooms 

1 tomato, seeded and minced 

2 Tbsps minced fresh parsley 

1 tsp minced fresh thyme leaves 

1 cup red wine 

2 cups beef stock 

Directions:
1. Season the medallions liberally with Chef John’s seasoning. Set aside at room temperature.

2. In a saucepan over medium heat, melt the butter then add the flour and gently stir continuously to make a roux, let cook for 8 to 12 minutes. When the roux is about the color of caramel, add the onion and celery and cook for 4 to 5 minutes then add the mushrooms and continue cooking for 4-5 more minutes. Add the remaining ingredients and simmer on low heat for 45 minutes.  Season with Chef John’s seasoning again.
3. Heat the olive oil in a large sauté pan over medium high heat. Sear the medallions until lightly browned, 3 to 4 minutes, turning only once.  Continue cooking for another 2 to 3 minutes. 

4. Place on sheet pan and let rest.  Finish in 335° oven just before plating for 7 to 10 minutes.

