blackberry hoisin ginger 

pork tenderloin
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This is such a flavorful pork tenderloin!  
The Blackberry Hoisin Ginger sauce is just perfect with moist and tender pork tenderloin.  

INGREDIENTS:

2 lbs pork tenderloin (silver skin removed)

½ teaspoon red pepper flakes

2 tablespoons brown sugar

½ teaspoon freshly cracked black pepper

1 teaspoon salt

1 tablespoon olive oil

Fresh blackberries (garnish)

Green onions (sliced for garnish)

Blackberry Hoisin Ginger Sauce & Glaze:
1 tablespoon butter

3 cloves garlic (minced)

1-1/2 teaspoons freshly grated ginger

½ cup blackberry preserves or natural fruit spread
¼ cup hoisin sauce (Chinese barbeque sauce)

½ teaspoon red pepper flakes

2 tablespoons red wine vinegar

HOW I MAKE THIS:
1. Preheat grill.
2. Prepare Spices:   In a small bowl, mix together the red pepper flakes, brown sugar, pepper and salt.  Remove silver skin from pork tenderloins; rub with olive oil.  Sprinkle spice mixture evenly over tops and bottoms of pork tenderloin, lightly pressing it into the meat.
3. Prepare Blackberry Hoisin Ginger Glaze:  In a heavy sauce pan, heat butter over medium heat. Add garlic, ginger and red pepper flakes and saute for 1 minute.  Stir in blackberry preserves, hoisin sauce and red wine vinegar. Stir until melted and combined.  Remove from heat and cover. 
4. Grill pork tenderloin for 20 minutes, turning so that it cooks evenly.  After 20 minutes, brush with Blackberry Hoisin Ginger Glaze.  Continue cooking for an additional 5 to 10 minutes, or until the thickest part of the tenderloin registers between 145 and 150 degrees.  The pork will be juicy and slightly pink in the middle.  Remove pork tenderloin from the grill and place on a cutting board, cover with foil to keep it warm and let it rest for 10 minutes.  Warm up remaining glaze.

5. Remove foil, slice diagonally into ½-inch slices, drizzle with Blackberry Hoisin Ginger Glaze.  Garnish with fresh blackberries and sliced green onions.
OPTIONAL OVEN METHOD:   Heat 1 tablespoon of olive oil in a large nonstick skillet over medium high heat.  When oil is hot, add pork tenderloin.  Sear each side until browned, approximately 1-2 minutes per side.  Place tenderloin in shallow roasting pan that has been lined with non-stick foil.  Brush with Blackberry Hoisin Ginger Glaze, brushing again after 15 minutes of cooking.  Roast approximately 25 to 30 minutes or until thickest part of the tenderloin reaches between 145 and 150 degrees.  Remove pork tenderloin from oven and cover with foil to keep it warm and let it rest for 10 minutes.  Warm up remaining glaze and continue with Step #5 above.

YIELD:  6 Servings
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