HAmount Measurs Imovredient - Freparation Method

2 omups watermelon - seeded and diced

4 arard Smith apple - finely diced

1 red oo - dulisnrsd

P oeloves garlic - minoed

- dalepernos - seeded ard Yinely dicsd
1 bunch frash cilantro - stemmead

tablespoors  Sunar

Ll R R

cazh e wire virenar

mea sall and peppaer

2 pourls pork tenderloin 3 cups watermelon -~ seeded and diced 34
chiced 4 tablespoon =21t 2 cups suose U8 cup melon liogusr ses =81t and pepper

Combdne 21l sslss drovedisnts in s mediom bowl ard obdll undi] vesdy to sevve.
Uze o sharve bnife o trim fenderloin of amg fat by removing s much silver skin a2z possible,

Comnbvire weternelon and dalespencos in s blendsr arnd pores, asbout 2-3 minubss. Strain mixturs
theowah & fine sieve and veturn o blender, Fodd the selt, suser and melon liguer o blandar
arwd blernd bosether, about 23 minutss. HEeserwe L oup or m:js-lrudx: for x;emtlrmu Draw va-
mairing marinads with surines indector. Indect povk liberally. Sprinkls salt arnd pepper o
covar pork. Let marvinate while heating the garill.

Femowve pork from platter and place divectly on the flame for divect heat. BEoll the pork over
the divect heat to olve it orill marks., Femowvs pork from divec ?‘E“i: argd place sway Trom
the flame to firndsh cooking. Baste with olare every 18 o 45 minutes until pork reachss an
imternal temperature of 145F RFemowe from the orill o platter and let cool for B

Slice into medallions and server with watermelon salsa.

minutes,



