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À la maison

Flavours of France

On the menu next month: 
Venison Bourguignon with 

dark chocolate and star anise

Eat...

Extract from Revolutionary 
French Cooking by

 Daniel Galmiche 
(Published by Duncan Baird 

Publishers, £20) 
Photography  

© Yuki Suglura

Medallions of Pork 
with Coriander 

and GarliC

1   Put the pork in a large dish, pour over the 
olive oil and sprinkle with the crushed 
coriander seeds. Cover with cling film 
and leave to marinate in the fridge for 
at least an hour, or until ready to use.

2   Bring a small saucepan of water to the 
boil over a high heat, add the garlic, then 
turn the heat down to low and simmer 
for 5 minutes until softened (taking care 
to simmer and not boil, so the skins stay 
attached to the garlic). Lift out with a 
slotted spoon and drain on kitchen paper.

3   Heat a large sauté pan over a medium-
high heat. Add the vegetable oil and 
20g/¾oz of the butter, then add the pork 
and when it has just started to brown, 
add the garlic. Cook the pork and garlic 
for 2–3 minutes on each side until both 
are golden brown, taking care not to burn 
the garlic. Remove the pork and garlic 
from the pan and leave to one side on a 
plate, covered with foil to keep warm.

4   Discard the fat in the pan, then return it 
to a medium heat, making sure the pan 
does not get too hot. Pour in the stock and 
deglaze the pan by stirring to remove any 
caramelized bits stuck to the bottom. Add 
the remaining butter to the pan, a little at 
a time, whisking to incorporate it into the 
sauce. When all the butter has been added, 
add the unpeeled garlic and the resting 
juices from the pork and heat through.

5   Just before serving, add the fresh coriander 
leaves to the sauce and season with salt 
and pepper to taste. Spoon the sauce over 
the pork and serve with mashed carrot.

Drink...

The Médoc region of Bordeaux, on 
the left bank of the Gironde estuary, 
is one of the world’s largest and best-
known wine regions. In 1855, a sort of 
league table of the best châteaux was 
created to give customers guidance on 
what to buy. There were five different 
leagues (known as ‘growths’) with only 
four producers listed in the coveted 
‘premier cru’.

Château Mouton-Rothschild 
was not one of them, much to the 
outrage of the Rothschild family, who 
considered their wine every bit the 
equal of Lafite, Latour, Margaux and 
Haut-Brion, and who therefore soon 
began a campaign to get themselves 
promoted. After years of lobbying, 

they were finally vindicated in 1973, 
when Mouton-Rothschild was 
admitted to the top tier – something 
that has never been achieved before 
or since.

And the wine itself is now 
acknowledged as one of Bordeaux’s 
very best. 

The vineyards lie within the 
appellation of Pauillac, the most 
prestigious terroir for cabernet 
sauvignon in France. This grape 
forms the majority of the blend, 
creating a style which is dense, 
powerful and austere when young, 
requiring decades in the bottle to 
reach its peak – the epitome of great 
red Bordeaux.

Richard Hemming looks to 
Bordeaux and one of the most 
famous, and controversial, 
names in french wine
thE PErfEct caSE, Part 10:
chÂtEau Mouton-rothSchilD

•	 2 pork tenderloin fillets, about 300g/10½oz 
each, trimmed and cut into 2.5cm/1in slices

•	 1 tbsp olive oil

•	 ½ tsp coriander seeds, crushed

•	 8 garlic cloves, unpeeled, lightly crushed

•	 1 tbsp vegetable oil

•	 100g/3½oz unsalted butter

•	 100ml/3½fl oz/scant ½ cup chicken stock 

•	 1 small handful of coriander 
leaves, roughly chopped 

•	 sea salt and freshly ground white pepper 

•	 boiled, mashed carrot, to serve

inGredients

Serves 4
Preparation time: 5 minutes, plus at 
least 1 hour marinating and making 

the stock
Cooking time: 15 minutes

château cantemerle 2012 haut-Médoc 
(£29.50 Berry Brothers & Rudd)
This château is in the southern part of the Médoc, not far from Bordeaux 
city. As a fifth growth, Cantemerle is one of the best value wines in the 
1855 classification, offering much of the quality of its more auspicious 
neighbours at a fraction of the price. The blend in 2012 was 56% cabernet 
sauvignon with 36% merlot, resulting in lighter body than Mouton-
Rothschild but plenty of satisfying and savoury black fruit flavours.

Mouton cadet 2013 Bordeaux  
(£10.99 Ocado)
Now the biggest-selling Bordeaux brand in the world (making 
12 million bottles every year), Mouton Cadet was created by the 
Rothschilds in 1930 as an affordable and everyday red. The 2013 vintage 
of Mouton Cadet is 85% merlot to make it soft and easy to drink when 
young. With simple blackcurrant fruit and a touch of smoky aroma, it is 
a classic introduction to the style.

château Mouton-rothschild 1982 Pauillac  
(£1,541.90 Hedonism Wines)
The 1982 vintage was legendary in Bordeaux and is still going strong 
nearly 40 years later. Warm, dry conditions for most of the year allowed 
the grapes to achieve superb levels of natural balance and intensity. 
The blend is 85% cabernet sauvignon, giving powerful black fruit as 
well as sophisticated violet perfume and a firm, weighty palate that will 
continue to mature for many more years to come.


