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pork tenderioins (12 oF eachd - silver skin removed
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Fozition & rack closest o the broiler and prehest o high. Combins the coviander, garlico
popcler and girmer. Brush the tenderloins with the odil amd vub 21l over with the spices.
Seazon with salt and pepper. Lay the povk on 3 small shallow pan and brodl uantil oolden,
turming once, about 5 pinutes per sicde. C1L36

Mesruhile, the ssuce. Whisk the surup, vineossr, hob ssuce snd salt toosther in s small bowl
Set oazicde haelt the sauce.  Gererously Drush the ferderlioins all over with fthe remasindms
maimes,  Retorn bo beodlsr and cook, burmdno ones, ontil 8 cdess, rich breowr, aboot 2 obo 3
mirutes. Set azide meat for I minutes. Serve with ressrved sauce drizzled on meat.



