
on the side

BACON WRAPPED PORK TENDERLOIN

SWEET POTATO SMASH AND ROASTED APPLES & ONIONS

INGREDIENTS

PORK TENDERLOIN

8 - 10 slices ox bacon
pork tenderloin
2 tbsp honey
1 tbsp canola oil
salt & pepper

SWEET POTATO SMASH

2 russet potatoes PEELED AND LARGE 

DICED

2 large yams PEELED AND LARGE DICED

3 garlic cloves PEELED

2 tbsp salt
1/2 cup milk
4 oz butter
2 tsp salt
4 green onions SMALL DICED

ROASTED APPLES & ONIONS

1 large red onion CUT INTO LARGE 

STRIPS

2 fuji or pink lady or gala apple CORED 

AND LARGE DICED

2 cloves garlic MINCED

3 tbsp butter
2 tbsp olive oil
1 tbsp stock or water
1 tsp crush red peppers

DIRECTIONS: PORK TENDERLOIN

Preheat your oven to 400 degrees. While it ’s preheating let ’s prep the tenderloin: lay  the bacon strips ver tically 
on a board so that they  are slightly  overlapping with each other. Leave the bacon for the moment , grab the 
tenderloin, and season it with salt and pepper. Tuck the thin end of the f il let under so the pork is roughly  the 
same thickness from end to end. In a cast iron skillet , heat your canola oil  over high heat . Sear the pork on each 
side until  i t ’s got a nice brown to it . Remove from heat and let it cool to the point where you can touch it . Place 
the tenderloin on the bed of bacon at the end closest to you. Use a long knife or something similar as a spatula to 
kind of l i ft the bacon and star t rolling the pork so the bacon wraps around the meat . Finish with the bacon seam 
side down. 

Transfer the bacon wrapped tenderloin back to the skillet . Drizzle on the honey  and brush to completely  cover the 
meat . Move the whole cast iron skillet to the oven and roast for 25 minutes or until  the pork reaches an internal 
temperature of 149 degrees. Baste with pan juices at l ike the 20 minute mark , redistributing those juices and that 
honey  that ’s pooled in the skillet . This is a vital step: it ’s going to make the bacon a deep, golden brown. 

Once it ’s done, let it rest for 5 minutes . Maybe baste it one more time before serving - oh and to serve , cut it into 
nice , thick slices .

DIRECTIONS: SIDE DISHES

Boil the potatoes , yams, and garlic until  fork tender - plus a litte more. Strain the potatoes (make sure to keep the 
garlic cloves in the pot). Star t smashing the mix ture , pauce, add the milk and butter and keep smashing until  i t ’s 
smooth. Taste and if needed (probably  will  be needed), add some salt . Garnish with diced green onions before 
serving.

Heat a large, f lat bottom sauce pan. Add the olive oil  and let it heat . Add the onions and cook until  just a little 
soft , about 3-4 minutes (make sure they  do not star t to burn!). Add the diced apples and garlic and cook . The 
sugars from the onions and apples will  create a caramel-like tex ture which will  help form a sauce and fully  cook 
the ingredients . Complete your sauce by  adding in the butter. Allow it to melt - once the bubbles fully  disappear 
add the stock and cook until  i t ’s combined. Finish with the crushed red peppers and a pinch of salt and pepper. 
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I’m in Seattle right now, opening our newest Rare Society location. We’re all in one big house together, and 

while the days are long I’m still managing to find some time to cook a family meal or two for my team. And 

although we’re far from home, you know I brought a cooler full of meat from The Wise Ox to stock the fridge. So 

one of these nights when we’re off a bit early (or maybe it’s a midnight family meal), I am going to make dinner. 

Doesn’t need to be difficult or overthought or anything - but do want it to feel special and ingluent. Something 

like a bacon wrapped tenderloin - I’m going to baste the loin with BBQ sauce while it’s in the oven so it 

carmalizes a bit and takes on some of those flavor notes I love. Chef Mark Schmitt is in charge of the side - he’s 

doing a smashed sweet potato with roasted apples and onions. Simple, easy, but so damn good. 

For wine, you know I love the power it has over food - it has the ability to either destroy a dish or bring out the 

best in it. So for me, I know a pinot noir is going to make this pork sing. Wanting to bring a taste of home (and 

our restaurant group) to the PNW, I’m reaching for a Sandhi Pinot Noir from Sta. Rita Hills - Rajat Parr and 

Sashi Moorman are some of my favorite winemakers of the moment. They’re worth seeking out, I promise.

So if you do anything with this box this month, I encourage you to take a moment to gather and just be. I’m real 

lucky to have some awesome people to host at this rental house’s table, to cook for them and drink with them 

and work toward to building something new for the neighborhood. Enjoy your Ox Box.

WHAT’S IN THE BOX

A NOTE FROM CHEF

B.Wise

FEBRUARY

BACON AND BEEF 
STROGONAFF

ITALIAN SAUSAGE

BUTCHER’S GROUND 
BEEF

GOCHUJANG WHOLE 
CHICKEN

TRI-TIP

PORK TENDERLOIN


