
PICASSO’S CAFE, BAKERY & CATERING CO. PRESENTS:
Ponzu Picatta™  Martini

Start with a Savory Drop of  Picasso’s Ponzu Picatta™ Sauce
Add Classic Cal Rose White Sticky Rice

A Splash of  Picasso’s Ponzu-Picatta™ Sauce
A Gently Placed, Perfectly Roasted Pork Medallion

Another Drizzle of  Picasso’s Ponzu Picatta™ Sauce
Sprinkle of  Parsley & Finely Diced Fire Roasted Red Bell Peppers

And Top with a Giant Caper Berry or Non Pareil Capers

FROM BOTTOM TO TOP

“Filetto di Maiale”

RECIPE CARD

where great food is a work of art®

(Filet of  Pork)



Costco Item Codes for Picasso’s Ponzu Picatta™ Martini “Filetto di Maiale”*
#7835 Picasso’s Ponzu Picatta™ Sauce  #91698 Red Bell Peppers
#33965 Pork Tenderloin Whole   #261105 Kirkland Signature Tellicherry Pepper Grinder
#207 Homai Cal Rose Rice   #466354 Kirkland Signature Organic Extra Virgin Olive Oil 
#261104 Kirkland Signature Sea Salt Grinder  #514007 Kirkland Signature Chardonnay- Sonoma, CA 750 ML
#5855 Christopher Ranch Peeled Garlic   *Easily Substitue Pork Tenderloin for:
#527755 Del Destino Non Pareil Capers      #46340 Kirkland Signature Salmon OR
         #35057 Foster Farms Breast of  Chicken

- Marinate Pork Tenderloin for 30 minutes in 1 Cup Kirkland Signature Organic Extra Virgin Olive Oil, 1/2 Cup
  Kirkland Signature Chardonnay, 2 TBLS chopped Christopher Ranch Peeled Garlic, and 1/2 tps Kirkland 
  Signature Sea Salt & Tellicherry Pepper. Bake Pork Tenderloin at 350º for 22 minutes per pound or 145ºF.
- Cook 2 Cups Cal Rose Rice as directed on package instructions.
- Warm Picasso’s Ponzu Picatta™ Sauce on low. Keep warm.
- Slice Pork Tenderloin in Medallions.
- In a large martini glass, alternating fill base with 1 TBLS Ponzu Picatta™ and 2 TBLS Sticky Rice until 2/3 full. 
  (Easily substitute martini glass with dinner plate or pasta bowl, start in center and build following steps).
- Set Pork Medallions on top of  alternated Sticky Rice and Ponzu Picatta™ Sauce.
- Pour 2 TBLS of  Picasso’s Ponzu Picatta™ Sauce on top of  Pork Medallion, garnish with Diced Red Bell 
  Peppers, Parsley and finish with Giant Caper Berry or 1/2 tps Del Destino Capers.
- Serve with fresh crisp Garden Salad from Costco’s Produce Cooler and enjoy with the remainder of  your chilled 
  Kirkland Signature Sonoma Chardonnay. Walea ko ‘aina!

PICASSO’S RECIPE AND METHOD


