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Hmount Measurs Imovedient - Freparation Method

glaze
1 oup ouava Jelly or apricot dam
i oup cidon mushard
i oup frash oranage juics
zalt and peppar

tablaspoons wesetable odl
small rad orior - Virely chopeed
clowves garlic - firnsly chopped
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LIS orarme uios
18
1.4

LI Frash lime juics

R

habanero chile - seeded and chopped
tablespoons cilantro leaves - chopped
PR A=t ntuly cidmin e

zalt ard papper

=ty

pork tenderloin - L5810 sach
tablespoons  wessbable ol
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Pod

=alt arnd peppar

Wiizk olaze ingredisnts fogether and seszon o faste with =alt snd pepper. Bring b room
temp before gsing.

Flodos Hesb the odl inos ssucepsn over medium high hest Bdd the ondon arngd gerlio and oook,
stivrirg, until soft, about 5 mirotes]l do not browrs Hodd the oranse Juics, lims Julos, and
Mabenero arnd brirng o s boil, Cook until reduced by half. Whish in the cilantro and cumin
wil Esason b0 taste with =alt and peppar.
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Heast orill fo hish. Set aside s few bablespoons of olaze.

fevisby pork with il andd speeinkle with =81t and pepper. Grill, brushing oftern with olaze, until
cocked throwoh, 4 to 5 minutes per side.

Femove pork from orill, broushoeith the reserved glaze and lelt rest 18 ninutes, Cub into 172%
=lices arnd arranos on platter. Drirzsle with modo arndd serwe,



