
30-40min 2 Servings

Honey-Mustard Pork and Dessert
with Mashed Potatoes, Peas & Carrots

This version of the recipe is customized to include dessert. Enjoy the mini
cheesecakes after your meal!



What we send

What you need

Tools

Allergens
Wheat (1), Egg (3), Soy (6), Milk (7),
Sulphites (17). May contain traces of
other allergens. Packaged in a facility
that packages gluten containing
products.
Nutrition per serving
Calories 1230kcal, Fat 67g, Carbs
99g, Protein 57g

Preheat oven to 450°F with a rack in the
center. Peel potatoes, then cut into 1–
inch pieces. Place in a medium saucepan
with 1 teaspoon salt and enough water
to cover by 1 inch. Cover and bring to a
boil over high, then uncover and cook
until easily pierced with a fork, about 10
minutes. Reserve ½ cup cooking water,
then drain potatoes and return to
saucepan. Cover to keep warm.

Scrub and trim carrot, then halve
lengthwise and thinly slice crosswise into
half-moons. Thinly slice 2 teaspoons
chives.

In a small bowl, stir to combine honey,
Dijon mustard, and 1 teaspoon each of
the chopped chives and oil. Season with
a pinch each of salt and pepper.

Pat pork dry. Heat 1 tablespoon oil in a
medium ovenproof skillet over medium-
high. Add pork and cook, flipping once,
until browned, 2–3 minutes per side.
Brush pork with glaze, then add ⅓ cup
water to skillet. Roast on center oven rack
until pork reaches 145ºF internally, 10–12
minutes. Transfer to a cutting board to
rest for 5 minutes. Reserve skillet with pan
drippings.

Meanwhile, add carrots and 2
tablespoons water to a small skillet over
medium-high. Bring to a boil, then cover
and cook until carrots are tender, 2–4
minutes. Add peas and 1 tablespoon
butter; season with salt and pepper.
Cook, stirring, until butter is melted and
peas are warmed through, about 2
minutes. Remove from heat and cover to
keep warm.

Heat saucepan with potatoes over
medium. Add 2 tablespoons butter; use
a potato masher or fork to coarsely mash.
Stir in cheddar. Add 1 tablespoon
reserved cooking water at a time, as
needed to reach desired consistency.
Season to taste with pepper. In a liquid
measuring cup, whisk chicken broth
concentrate, ½ cup water, and ½
tablespoon flour until smooth.

Add broth mixture to reserved skillet
with pan drippings. Cook over medium-
high, whisking, until gravy is slightly
thickened, 2–3 minutes. Season with salt
and pepper. Thinly slice pork. Serve
honey-mustard glazed pork with
cheddar mashed potatoes, peas, and
carrots alongside. Spoon gravy over top,
then sprinkle with remaining chives .
Enjoy!

2 russet potatoes•

1 carrot•

¼ oz fresh chives•

½ oz honey•

1 pkt Dijon mustard • 17

10 oz pkg pork tenderloin•

5 oz peas•

2 oz shredded cheddar-jack
blend 

•
7

1 pkt chicken broth
concentrate

•

2 (4 oz) cheesecakes • 1,3,6,7

kosher salt & pepper•

olive oil•

butter • 7

all-purpose flour • 1

medium saucepan•

medium ovenproof skillet•

small skillet•

potato masher or fork•

1. Cook potatoes 2. Prep ingredients & glaze 3. Glaze & roast pork

4. Cook peas & carrots 5. Mash potatoes, make broth 6. Make gravy & serve

Questions about the recipe? Cooking hotline: 866-228-4513  (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com  #marthaandmarleyspoon
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