Pork with Camembert
(Serves 8)

1 kg pork fillet

fresh ground black pepper

6 tablespoons dry white wine (3 fluid ounces)
25g butter

2 tablespoon cooking oil

350g crème fraiche
1 - 2 tablespoon chopped fresh herbs (sage, thyme)

1 camembert cheese (120g) 

3 teaspoons Dijon mustard

chopped parsley to garnish

1. Slice the pork fillet into steaks about 2 cm thick. 

2. Place between 2 sheets of greaseproof paper or cling film and roll or flatten the fillets with a rolling pin to a thickness of approx. 1 cm.

3. Remove the rind from the camembert and slice thinly

4. Chop the herbs finely

5. Heat the butter and oil gently in a frying pan and cook the pork slices for approx. 5 minutes, turning once, until just cooked through.
6. Keep pork slices warm while you prepare the sauce.

7. Add the wine to the frying pan, scraping the base of the pan to loosen any pork bits. Add the crème fraiche and herbs and bring back to the boil. 

8. Add the cheese and mustard and stir well. Add a little more cream if needed and check seasoning.

9. Serve the pork slices with the sauce and garnish with chopped parsley
