
Plum Balsamic Recipes
PAIRINGS: Rosemary Olive Oil
GREAT FOR: An	earthy	flavor.

PLUM PORK TENDERLOIN
•	 Pork tenderloin
•	 enFuso Extra Virgin Olive Oil
•	 1/2 cup enFuso Plum Balsamic Vinegar
•	 2 tablespoons brown sugar
•	 2 tablespoons honey
•	 1/2	cup	finely	chopped	canned	plums	or	prunes

Season pork tenderloin with salt and pepper. Heat olive oil in a skillet over until the 
oil simmers, then add the tenderloin. Cook until the pork is seared a golden brown 
color, then transfer to a lined baking sheet. Roast the seared tenderloin in a 400 
degree oven for approx. 15 minutes until a thermometer inserted into the center of 
the	pork	reads	145	degrees	F	(63	degrees	C).	Remove	the	pork	from	oven	and	rest	
for 10 minutes before slicing into medallions. Combine Plum Balsamic with brown 
sugar and honey in a small saucepan over medium low heat, stirring often. Add 
plums or prunes with the juice and continue cooking until reduced and thickened 
to sauce consistency. Spoon plum sauce over the sliced pork to serve.

PLUM AND GINGER CHICKEN
•	 Diced chicken tenders
•	 Flour
•	 1 cup snow peas
•	 Sliced mushrooms
•	 enFuso Extra Virgin Olive Oil
•	 1/3 cup enFuso Plum Balsamic Vinegar
•	 1 teaspon ground ginger
•	 Rice or quinoa

Dust	diced	chicken	tenders	with	flour	and	cook	in	olive	oil	in	a	skillet	over	medium	
heat for 5 minutes or until golden on all sides. Add 1 cup each snow peas and sliced 
mushrooms and continue cooking until juices form from the mushrooms. Add 1/3 
cup plum vinegar and 1 teaspoon ground ginger; cook until heated through and 
sauce thickens. Serve over cooked rice or quinoa.

ROASTED PLUM AND BEET SALAD
•	 Beets
•	 Bell peppers
•	 Plums
•	 Lemon juice
•	 1/3 cup enFuso Plum Balsamic Vinegar
•	 1/3 cup enFuso Extra Virgin Olive Oil
•	 Salt and pepper
•	 Arugula
•	 Chopped pecans
•	 Chevre goat cheese

1.	Make	roasted	beets	as	follows: Leave root and 1-inch stem on beets; scrub 
with a brush. Place beets in an 11 x 7-inch ceramic or glass baking dish. Add 1 inch 
of water to dish; cover tightly with foil. Bake at 450 degree F for 1 hour or until 
tender. Cool; peel and cut into 1/2-inch thick slices.
2.	Make	roasted	red	bell	peppers	as	follows:	Cut bell peppers in half 
lengthwise; discard seeds and membranes. Place pepper halves, skin sides up, on a 
foil-lined	baking	sheet;	flatten	with	hand.	Broil	for	13	minutes	or	until	blackened.	
Place in a paper bag, and fold tightly to seal. Let stand for 20 minutes. Peel and cut 
bell peppers into 1/2-inch thick strips.
3.	Make	roasted	plums	as	follows:	Slice ripe plums in half and remove pits. 
Toss the plums with lemon juice in a large bowl. Arrange the plums cut-side up in a 
shallow baking dish. Roast in 425 degree F for 20 to 25 minutes, or until tender. If 
the juices in the pan begin to burn, add a little water and cover the pan loosely with 
aluminum foil. Let cool slightly and cut in slices.
4.	Make	dressing	by:	Whisking Plum Balsamic with Extra Virgin Olive Oil and 
adding salt and pepper to taste.
5.	Layer	your	salad	on	a	plate	as	follows:	Arugula leaves, roasted beet slices, 
roasted red peppers, roasted plums, chopped pecans, and a dollop of chevre goat 
cheese. Drizzle with dressing and serve.


