
 
 

Pork Tenderloins with Madeira and Cherry Gravy 

Serves 4 

Adapted from the Lee Brothers Simple Fresh Southern 

 1 cup dry Madeira 

 ¼ cup red wine vinegar or sherry vinegar 

 6 cloves of garlic, peeled 

 12 thyme sprigs 

 2.5 tsp kosher salt 

 2 lbs pork tenderloin 

 2 tsp canola oil 

 ½ tsp freshly ground black pepper 

 3 Tb butter 

 1 cup diced shallot 

 1 tsp flour 

 1 lb fresh cherries, pits removed and cut in half 

1:40 before you want to eat - Combine the Madeira, vinegar, garlic, thyme, and 1 tsp salt in a gallon Ziploc.  Add 

the pork to the bag, seal tightly (getting out as much air as possible) and place on the counter to marinate at 

room temperature for an hour. 

40 minutes before you want to eat – preheat the oven to 450.  Remove tenderloins from the marinade 

(reserving the marinade) and transfer to a cutting board.  Pat the meat dry with paper towels, then brush with 1 

tsp of the oil and season with 1 tsp salt and the black pepper.  Heat the remaining oil in a cast iron skillet over 

high heat.  Add the tenderloins and sear on all sides, about 6 minutes total.  Remove pork from the skillet. 

30 minutes before you want to eat – add the butter and shallots to the skillet.  When the butter has melted, add 

the remaining salt and the flour.  Cook, stirring constantly, for about 3 minutes, then add the cherries and the 

marinade.  Bring to a simmer, then stir, remove from heat, and add the tenderloins to the pan.  Transfer the pan 

to the oven and cook until the pork is 135 degrees.  Remove from oven, remove pork from pan, and allow to rest 

for 5 minutes.  Slice and serve immediately with the gravy. 

 


