Roasted Pork Tenderloins Glazed with Brandy-Spice Peach Preserves, and Mashed Potatoes    Emeril  

2 pork tenderloins, about 2 pounds total 

2 teaspoons Essence 

1 teaspoon salt 

1 teaspoon black pepper 

2 tablespoons olive oil 

1/2 cup Brandy and Spice Peach Preserves

Mashed Potatoes 

     Preheat the oven to 400 degrees F. 

     Season the pork tenderloins with the Essence, salt and the black pepper. Set an oven-proof 10-inch saute pan over medium high heat and brown in the olive oil.  Remove the pan from the stove and brush each of the tenderloins with 1/4 cup of the preserves. Transfer the pan to the oven and cook for 10 to 12 minutes, (internal temperature of 145 degrees F)d thermometer. 

     Remove from the oven, cool for 5 minutes and serve with the mashed potatoes. 

Mashed Potatoes                     Yield: 4 cups

3 pounds Idaho potatoes, peeled and cut into 1-inch pieces 

1 3/4 teaspoons salt 

8 tablespoons (1 stick) unsalted butter, cut into pieces 

1/2 cup heavy cream 

1/4 teaspoon freshly ground white pepper 

     Place the potatoes and 1 teaspoon of salt in a heavy medium pot, cover with water by 1-inch, and bring to a boil. Reduce the heat to a simmer and cook until the potatoes are fork-tender, 20 to 25 minutes. Drain in a colander. 

     Return the potatoes to the pot, set over low heat, and add the butter. Using a potato masher, mash the butter into the potatoes. Add the cream, the remaining 3/4 teaspoon salt, and the pepper and mash with the potato masher over medium-low heat to incorporate the ingredients and achieve a light texture, 4 to 5 minutes. (If preferred, leave the potatoes slightly lumpy.) Serve immediately. 

Brandy and Spice Peach Preserves  
                                                 - Lisa Sizemore & Emeril
20 peaches, peeled, pitted and coarsely chopped 

9 cups sugar 

2 cinnamon sticks 

1 whole nutmeg 

2 tablespoons whole juniper berries 

2 teaspoons whole cloves 

2 teaspoons whole allspice 

Peel from 1 lemon 

1 cup good-quality brandy 

In large heavy pot, combine peaches and sugar. Place all spices in cheesecloth and drop into pot with peaches. Add lemon peel and brandy. Simmer, stirring occasionally, until fruit becomes transparent, approximately 1-1/2 hours. 
Skim foam from top as needed. 
Discard spices, ladle fruit into hot sterilized jars and seal at once. 
Simmer jars for 10 minutes in water bath. 

Yield: 12 half pints 

