
Pork Tenderloin – Rosemary and Garlic
Serves 6.  This is Rick’s modified recipe, based on using pork tenderloin.  The original Julia Childs recipe requires you to bone a pork sirloin roast, which is somewhat tricky.  Using pork tenderloin makes this a very easy dish!

Serve this with sautéed cherry tomatoes with herbs, cooked spinach, and a starch. Rice is good, but baked sweet potatoes are even better.

	1. MARINADE.  Mince rosemary leaves, then add thyme leaves and mince. Mince and puree the garlic cloves with half the salt.  Use the other half of the salt to grind the allspice with a mortar and pestle.  Mix all ingredients with the olive oil in a small bowl.

    Double the rosemary and thyme if using fresh herbs.
	
2–3 large garlic cloves


2
teaspoons salt - divided


1/2
teaspoon dried rosemary leaves 
(or 1 tsp fresh)


1/2
teaspoon dried thyme leaves 

(or 1 tsp fresh)


1/8
teaspoon powdered allspice

   3  tablespoons olive oil


	2. PORK TENDERLOIN.  Remove from package and dry with a paper towel.  There are usually two thin tenderloins in this size package.
	1 package pork tenderloin, about 1.5 pounds


3. MARINATE PORK: Place pork into a ziplock bag.  Add the marinade, and spread evenly over the meat.  Marinate from 4–24 hours in refrigerator.  Turn the meat over about every 8 hours.

4. PREHEAT BROILER or BARBECUE GRILL to high heat.

5. BROIL PORK.  If using oven, broil for about 20 minutes in roasting pan.  Turn every 5 minutes, and mop up excess marinade with paper towels to minimize smoke and flames.

    OR GRILL PORK.  If using barbecue, grill about 5 minutes on high heat.  Turn and grill 5 minutes longer. Then let meat rest for five minutes before carving.

Temperature note:

The tenderloin's internal temperature will climb about 5 degrees once it comes off the grill. Remove it at 145 degrees and give it about 5 minutes to reach 150 degrees before serving.

	6. WINE.  The best choice is a California Pinot Noir, which goes great with ALL pork recipes.  If you want to splurge, try a French Burgundy.
	California Pinot Noir or a French Burgundy


	IDEAS FOR LEFTOVERS.
	Sandwiches, green salads, pasta salads


NOTES:

	Portions for half recipe
	
1.5 large garlic cloves


1
teaspoons salt - divided


1/4
teaspoon dried rosemary leaves 
(or 1/2 tsp fresh)


1/4
teaspoon dried thyme leaves

(or 1/2 tsp fresh)


1/8
teaspoon powdered allspice

1.5  tablespoons olive oil
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