Slow baked prosciutto wrapped tenderloin
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with mushroom and rocket leaves Q;’iﬁ
Ingredients : HE
« Tenderloin 1 kg « 440 10005
* Prosciutto 4 pcs o BB KRR 45
» Chopped herbs 20 g CHEBRE (Y1) 2057
» Mushroom 300 g - 7% 30052

« Sliced Garlic 50 g
* Rocket leaves 100 g

Steps :

1

. Pre-heat the oven using hot air function at 100°C.
2. Spread prosciutto on the table and scatter herbs evenly.

3.

4. Put the tenderloin roll into the pre-heated oven and roast under

Put tenderloin over herbs and roll. Use cotton rope to fix.

by hot air function for 30 mins.

. Set induction wok hob to level 6. Put olive oil in the

wok and stir fry the garlic and mushroom for 3 mins. Add salt and
black pepper for seasoning.

. Cut the cooked tenderloin roll into pieces and serve with rocket leaves

and mushroom.
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Electric oven and induction wok hob
35 mins (excluding preparation duration)

Appliance:
Cooking Duration:

Recipe provided by: Mr. Ricky Cheung
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