TUSCAN PORK TENDERLOIN WITH SAVORY TOMATO RHUBARB SAUCE
[image: image1.jpg]



My family goes nuts when I make this – the meat is so tender that it just melts in your mouth – and the Savory Tomato & Rhubarb Sauce is absolute perfection drizzled on top!  

Marinade with a Tuscon-seasoned dry rub overnight for the most wonderful flavor!
INGREDIENTS:

1-1/2 lb. pork tenderloin, trimmed
2 tablespoons olive oil

Tomato & Rhubarb Savory Sauce

TUSCAN DRY RUB:

4 garlic cloves, minced

2 tablespoons rosemary

1 tablespoon fennel seeds, crushed

2 tablespoons parsley (minced)

1 tablespoon basil (crushed)

1 tablespoon thyme (crushed)

1 tablespoon oregano (crushed)

1 tablespoon red pepper flakes

1 tablespoon dried chopped onion
1 teaspoon marjoram
1 teaspoon marjoram

1 teaspoon fresh ground black pepper

HOW I MAKE THIS:
1. In a small bowl, combine all of the Tuscan Dry Rub ingredients, mix well.

2. Trim the pork tenderloin of any trim-able fat and silver-skin.  Using your hands, rub the olive oil, and then rub the Tuscan Dry Rub all over the outside, pressing firmly into the meat.  Cover tightly with plastic wrap, and refrigerate overnight.  

3. Remove tenderloin from refrigerator and cut into 1-1/2 inch slices.  Compress (flatten) all of the medallions lightly with your hands so that each piece is about 1 inch thick.  

4. Preheat grill to medium-high heat and spray with non-stick spray or coat grill grates with vegetable oil.

5. Place tenderloins on grill and cook for 5 to 6 minutes, flip, and grill for an additional 5 to 6 minutes or until tenderloins reach 145 degrees.  Remove from grill; cover with tinfoil and let rest for 5 minutes.
6. Warm already prepared Tomato & Rhubarb Savory Sauce and drizzle over top of cooked pork tenderloin medallions.  Serve immediately.
YIELD:  4 to 6 Servings
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