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GOURMET’S NEST 

AND STUFFED PORK 

TENDERLOIN WITH PUMPKIN 

PURE AND GRILLED TOMATOES 

he 8th edition of BIG BERRY Chef ,  that took place last Sunday (18th), 

as marked by the professionalism and impressive performance by the 

hef Benjamin Romšak in BIG BERRY Kolpa kitchen .  

by ERICH GLAVICA



Preparation time: 2 h 

3 serving 

II . GOURMET’S NEST AND STUFFED PORK 

TENDERLOIN WITH PUMPKIN PURE AND GRILLED 

TOMATOES 

1 kg      Minced beef

0,5 kg  Corn grain

1 pack  Toast bread

200 ml Cooking cream

2 pcs    Eggs

1 kg      Creme fraiche

200 gr Honey

250 gr  Estragon Mustard 

500 gr Potatoes

500 gr Vegetable foundation

1,5 tbsp Sugar

1 tsp  Red ground sweet paprika

Marjoram

Fresh parsly

Fresh chives

250 gr Flour type 550 

5 gr     Salt 

Shallot

Sunflower oil

Apple cider vinegar

Salt and pepper

White wine 0,5 l

Muscat

Garlic

Olive oil

1 pcs    Big pumpkin 

2 dl      Orange juice

250 gr Butter

150 gr  Mascarpone

2 kg     Tomatoes 

INGREDIENTS

Make a mixture of flour, salt and water. It should be quite rare. Leave it 

for half an hour. Apply a mixture with a brush on a hot pan and shape 

circles. When the mixture is dry, peel the leaf off the pan. When all leaves 

are finished, put them one by one on the back side of molds and bake 

them in preheated oven to form the baskets. 

 

Finely slice onion and add it together with spices in the meat; add the 

eggs and make a good mixture. Stir in the corn. Form small balls from 

the mixture and shorten them on hot pan, then move them to the 

backing try covered with pergament paper and bake them in the oven at 

200°C for 10 min. 

 

Cut potatoes into cubes and cook them. Cut onion finely, add it into 

potatoes and flavor with salt, pepper, oil, sugar and mustard. Make a 

vinaigrette of broth, mustard, salt, onion, pepper, sugar, oil, and pour it 

over the potatoes and gently stir. 

 

Fill the baskets with potato salad and lay the meat balls on it. On top 

pour foam made of creme fraiche, honey and mustard. 

Marinate pork tenderloin with spices. Fill with a blanched Swiss chard 

that we spice with salt, oil, pepper and garlic. Bake it on grill. 

 

Clean and cook pumpkin. Mash it, add orange juice, spices and cold 

butter in cubes. Mix some mascarpone and unite in the pure. 

 

Slice tomatoes, marinate with oil and salt and bake on the grill. 
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