Pork Fillet mignon caramelized with red berries


1 pork fillet mignon about 900 g

liquid honey 5 soupspoons

red berries 1 coffee-spoon

coarse-ground pepper ½ coffee-spoon

soy sauce 5 cl

-in a bowl, mix the honey, the soy sauce, the red berries and the pepper, already crushed

-cut the fillet mignon in slices 3 cm thick, soak in the marinade for 1 hour

-in a hot oiled pan, fry the slices brown on both sides and add the rest of the marinade and 15 cl of water, salt and leave to simmer at medium for 15 min, if necessary when cooked take out the slices to leave the sauce to reduce 

