
 

GRILLED PORK TENDERLOIN SLIDERS WITH PEACH JALAPENO CHUTNEY 

(c=cup; t=teaspoon; T=tablespoon) 
Serves 4  
 

INGREDIENTS: 

  
CHUTNEY: 

3 lg Peach Truck peaches, pit removed and diced  
3 small Plano Produce spring onions, green tops removed and bulb diced 
1 small Plano Produce jalapeno, seeded and minced 
¼ c Peach Truck Traditional Peach Jam 
2 T Galena Garlic Honey Ginger Vinegar 
2 T Galena Garlic Peach Balsamic Vinegar 
1-2 T Galena Garlic Loco Lime Spice  
¼ c Morning Star Farms cilantro, minced 
Generous pinch of sea salt 
 
PORK: 

1 lb. Smokin’ Oaks Organic Farms pork tenderloin, silver skin removed and brought to room temperature 
2 T smoked paprika 
Ground Galena Garlic Smoked Alder Sea Salt to taste 
Freshly cracked black pepper to taste 
Galena Garlic olive oil for grilling 
8 brioche slider buns for serving, cut in half 
Morning Star Farms baby lettuce for serving 
 

INSTRUCTIONS: 

 

Place all ingredients for chutney (except cilantro) in a medium saucepan and bring to a boil. Turn down to medium-low and cook, 
stirring often, for about 45 minutes until fruit is softened and chutney is thick. Using a stick blender, puree chutney until smooth 
then stir in minced cilantro. Taste and adjust seasoning then set aside.  
 
Heat a cast iron grill pan over medium-high heat until smoking hot (about 10 minutes). While your pan is heating up, season the 
pork tenderloin generously with smoky paprika, smoked sea salt, and black pepper.  
 
Drizzle the grill pan with olive oil and place the pork tenderloin presentation-side down. Grill on the first side for 5 minutes then flip 
and grill for another five minutes on the back side. Grill for 5 minutes each on the last two sides to fully sear the pork tenderloin 
then turn down the heat and grill over low until the pork is fully cooked (internal temperature should be 145 degrees).  
 
Let pork tenderloin rest for a few minutes then slice thin. 
 
Place 1 tablespoon of chutney on the bottom slider bun then top with sliced pork tenderloin. Top with a couple pieces of baby 
lettuce then toothpick the top bun onto the slider and serve. 
 

Recipes written by: Laura Rodriguez. Owner/Executive Chef, Crème Catering. www.cremecateringnashville.com 


