
 






 










 



Serves 2

1 pork filet (remove 
the white membrane)

1 dark brown beer 
(Guinness)

Maple syrup (Canadian, 
not corn syrup)

1 red onion
75 g brown sugar
3 medium-size potatoes
250 ml heavy cream
250 g Canadian bacon
1 envelope onion soup mix
Olive oil
1 French shallot, diced
Dried oregano
Dried thyme
Salt 
Pepper








 






 






Québec pork filet in maple syrup

 

Important for me in my life: 





"I have served this meal to family and friends, and 
everyone’s loved it. Think about it: You first marinate 
a filet in Guinness with maple syrup, cook it and wrap 
it with bacon, then you pour cream in to make the 
sauce. The filet could be a piece of wood and 
it would still be good."











Yves Patrice 

My favorite travel destination: 


#QuebecCulinaryTradition

Yves Patrice 






