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Mmount Measures Irredisnt - Preparation Method

pro s buabag carrobs - pesled, trimmed lesving L2Y gresn tops attachsd
tablespoons  water

tablespoon gxtra wiraln olive oll

tableszpoon Rubter - diced

clonees garlio - thinly sliosd

=mail Jalepeno pepper (red) - seeded and chopped

L S A T sl K R

TEREEROOn ForEyg
152 teaspoon ancho powds
18 teasspoon arroLrcd cumin
14 feasspoon kosher salt
-
! 1-1.2581b pork tenderloins
tEaEROOnE dried oregano
tEaEROOns Syoured cumin
ancho powdsr
smoked paprika
TEREROOn kozher salt
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k2
tablespoon exbra wivein olive oil

Hrraros carrobs on laras, rimmed baking shest, Whdsk 2 thes weter and 21 remasining inore-
dient=s in & =mall bowr pour over carvots and toss to coat. Cowver tightly with heasweg-cduby

foil. Let starnd a2t voom temperature, Toss o cost before conbimngin.

frebmat owven oS80, Bosst careol misture covered until dust fernder, aboul 289 minobes.
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Mearmhile, arvanoe pork tenderloins on anothese rimmed bebking sheet, Stic ovegano, oumin,
chile ponder, paprika, arnod 4 f=en salt in smaell bowl: rub mistore 211 over tenderloins. Heat
oil im & lavas, heswy nonstick skillet over medium hiaoh hest. Add pork o skillet and cook
wibil beossnsd on all sides, sboul B ominotes. Betorn fo baking shasth,

Femows foil from carrobs. Hestles povk amorng cavvots on bebing shest, srranoing in sinols
lager arourdd pork. BEoasst unooverad until ocenter of pork resizters 145, stivving cavrols
ocazionally iF thew stact o carmelizes, aboout 18 minotes, et rest 5 bo 18 minutes,
Transfer pork o work surface arod oot orosseiss inbo U02Y slices. Hreranos carrobs on
platber argd top with povk, drizsling pan Juices over the Top.



