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Herb-Rubbed Pork Tenderloin
Makes 4 servings. Recipe from farmflavor.com.

 Ingredients

1porktenderloin,trimmed,silverskinremoved

2tablespoonsparsley,finelychopped

2teaspoonsfreshthyme,finelychopped

2teaspoonsfreshrosemary,finelychopped

2teaspoonsfreshsage,finelychopped

2teaspoonsgarlic,minced

2teaspoonskoshersalt

¼cupoliveoil

Nutritional info per serving
Calories: 116
Totalfat: 13g
Cholesterol: 0mg
Sodium: 583mg
TotalCarbs: 2g
Protein: 1g

Directions

1. Combinealltheherbs,seasoningsandoilintoabowl.Rubtheherb-oilmixtureallovertheporktenderloin.Allowto
marinateforatleast2hoursorovernight.

2. Preheattheovento400degrees.Seartheporkinoliveoiluntilbrownedonallsidesonmedium-highheat.

3. Roasttheporkintheovenonasheetpanuntiltheinternaltemperaturereaches150degreesonameatthermometer,
approximately15to20minutes.

4. Allowtheporktorestbeforeslicing.

Tips & Notes

Driedherbsaremoreconcentratedthanfresh.Ifyoudon’thavefreshherbsonhand,rememberthattypically1teaspoon
ofdriedherbsequals1tablespoonoffreshherbs.


