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Chef Daniel Kedan 
Chef / Professor Culinary Institute of America at Greystone 
 
Yield: 6 portions 

 
Prep time: 1 hour 
Cook time: 2 hours 
 
Porcini Crusted Pork Tenderloin 

6 Spring Onions - tops removed, sliced thin 
 and cut in half lengthwise 
3 tbsps. Extra Virgin Olive Oil 
½ cup Diced Fresh Strawberries 
½ of a lemon, zested and juice
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Strawberry Farroto
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Strawberry Sofrito

• In a pot combine the onions thyme, bay leaf and olive oil. 

• Bring to a simmer and reduce heat to low. 

• Continue cooking until the oil has clarified, about 30 minutes. 

• Add strawberries and cook until strawberries have broken down. 

• Cook until the oil has clarified and the strawberry has reduced, about 30 minutes 

• Remove from heat, strain oil. 

Enjoy! 


