Oven Roasted Pork Tenderloin
Serves 2 —id
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e 250 g (1 piece) whole pork tenderloin
e 1T salad oil
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Pinch salt
Pinch pepper

Side dish

e 1apple

e 1 tsp butter

e Pinch cinnamon

Red wine miso sauce
e 120 ml red wine

e 2 tsp miso

e 1 tspsugar

1. Heat oil in a frying pan and sear the pork over high heat, turning it to brown all sides
evenly.

2. Place the pork on an oven tray lined with parchment paper, sprinkle with salt and
pepper, and roast in an oven preheated to 200°C for about 20 minutes.

3. Insert a skewer, and if it goes in smoothly and comes out with a slight warmth, it's
done. Let it rest at room temperature for 10-15 minutes.

4. Peel the apple and cut it into 12 wedges, removing the core. Melt butter in a frying
pan, add the apple wedges, and cook over medium heat until they are nicely browned.
Sprinkle with cinnamon and toss to coat evenly.

5. In a small saucepan, combine the ingredients for the red wine miso sauce and heat
over medium heat, stirring until it thickens slightly, about 3 minutes. Slice the pork into
slices about 1cm thick, arrange on plates, add the cooked apple, and pour the sauce
over the dish.

If after 20 minutes of roasting, the skewer doesn't slide through easily and meets resistance
at the thicker part, the pork may not be fully cooked. Continue roasting until the skewer
slides smoothly and comes out warm.
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