Proof

Our Graphics Department has prepared this proof to help you visualize copy placement and color separation of your label. Please review
the design concept as well as the ink colors carefully. Your signature of approval gives us permission to proceed with your order. If any
corrections are required, please make them on this sheet. Please return this proof promptly via mail or fax. Orders will not proceed
without written approval by the customer.
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BACON-WRAPPED
PORK MEDALLIONS

Ingredients:

1 Hannaford all-natural pork tenderloin (1 to 1 1/4 1b.)

4 slices bacon (hickory-smoked)

Wooden picks

Salt and Pepper
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Cut tenderloin into 8 slices (medallions) approximately 1 to 1
1/4-inch thick. Place two slices (medallions) together and wrap bacon

slice around both pieces to hold together to make pork “mignons.”
Secure with wooden pick. Repeat with remaining pork medallions and
bacon. Season both sides with salt and pepper and spray lightly with cooking
spray. Broil or grill per directions below. Remove wooden pick and serve.

Directions for Broiling: Pre-heat broiler to 500° F. Broil pork mignons about 4-inches from
heat source for 7 to 8 minutes per side or until internal temperature reaches 150° F.

Directions for Grilling: Pre-heat grill to 400° F. Place pork mignons directly over high heat. Close grill
lid; grill for 6 to 7 minutes per side or until internal temperature reaches 150° F.

Serving Suggestions: Serve with baked sweet potatoes and steamed cauliflower.

Makes 4 servings.
**Recipe(s) and photofs) courtesy of National Pork Board. For more information about The Other White Meat, visit TheOtherWhiteMeat.com™*

Food Safety:

o Sealed, prepacked fresh pork cuts

can be kept in the refrigerator 2 to 4
days; sealed ground pork will keep in the
refrigerator for 1 to 2 days. If you do plan on
keeping the raw, fresh pork longer than 2 to 3
days before cooking it, store it well-wrapped in the
freezer.

Remains
/ on Package

o Generally, fresh cuts of pork, like roasts, chops and tenderloin
can be kept well-wrapped in the freezer up to 6 months.
Well-wrapped ground pork can be kept for about 3 months in the
freezer.

o Follow these steps to help keep your pork fresh in the freezer:
- Use one of these freezer wrap materials: specially-coated freezer paper (place
the waxed side against the meat); heavy-duty aluminum foil; heavy-duty polyethylene
film; heavy-duty plastic bags.

- Re-wrap pork in convenient portions: leave roasts whole, place chops in meal-size
packages, shape ground pork into patties. Put a double layer of waxed paper between chops and
patties.

- Cover sharp bones with extra paper so the bones do not pierce the wrapping.

- Wrap the meat tightly, pressing as much air out of the package as possible.

- Label with the name of the pork cut and date.

- Freeze at 0 degrees F or lower.
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CORIANDER-PEPPER
CHOPS

Ingredients:

4 boneless pork chops, 1-inch thick

2 cloves garlic, crushed

1 tablespoon crushed coriander seeds
1 tablespoon coarsely ground black pepper
1 tablespoon brown sugar
3 tablespoons soy sauce
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Combine all ingredlients except pork chops. Place chaps in a shaflow dish and
pour marinade over; let marinate 30 minutes. Prepare medium-hot coals in grill bed.
Remove pork from marinade, discarding marinade, and grill chops for 7-8 minutes, turning
once. Or broil chops 3-4 inches from heat source 7-8 minutes, turning once.

Makes 4 servings.

**Recipe(s) and photol(s) courtesy of National Pork Board. For more information about The Other White Meat, visit TheOtherWhiteMeat.com**
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