Mmount Measure Iryredisnt - Preparation Method

CLIRCES bacon slice - chopped
cdrisd chils de avbol - breoken in half
il orion - ooarsaly chopead
cloves garlic - chopped
tablesooon porosstershive Sauos
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tahlespoon whols black peppercorn - orushed
small paschas - halved, pitted, dicsd
P i orarmE Juioes
T kahokhum
1452 tablespoors fresh lemon juics
152 t=pn ot peppar sauce
i
15-18 or porvk tenderloins - fbrimmed
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ablezpoons olive oil
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S RELOOTE Dlack peppey - coarssly oround

BSOS coarse kosher salt

R S L
Pl
i

i
by
P

R ER I maTlio powmcar

Saute chopeed bacon arcd chils de arbol inbhesvy Laros saucepan over mecdiom heat uantil baoon
iz orizp. Hodd chopped ondon and garlic cloves: =

mirnstes, Fod Besauce argd ovushed pepeeroorns: =i 4 minute. Hodd peaches and saute antil

Libe il ordorn iz Drarelucsent, about 3

trarnsiucent, shout 5 minotes, Aodd ovanos Juics, ketohue, lemon juics and hob pepper saucs,
Simmer urtil saucs thicksrns enoush o cost spoon thickly, stiveing often, sboud 28 minutss,

Strain zauce into mediom bowl, pressing enoush liguid and solids throush strainer to gisld
2 cups saucs, Dzcard solids. Seazon with salt and pepper.

Brush pork terdecloins with olive odl to cost. Arvarnss pork onorimmed baking shest. Mix black
peppar, kosher salt, arnd oarlio ponder in small bowld o Blend, Sprinkle seasorio mixburs sl

ahdemy F‘lmi i 'E-:_”

Frapars BEO. Tramnsfer 92 cup ssucse bo bowl for basting and pour remaining Sauos in
zaucepan. Grill fenderloins ontil brown and 148, turning occasinoslly, aboul 18 minutes,
Brush opork a1l ower with sauce. Grill pork until slased, turrdres arngd breoshing with more
g, about 3 ominuters longer. Transfer pock to cutbing bosvd, let stand 18 minutes,
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SUETT a0 D EaEr. Lot pork orosseize on sliaht dizoonal dnbo 02Y thick slices. Orvanos

=
zlices on pla i:»z'r- ard drizzsle with sauce, Serve pith rensindno Sauce,



