HERBAL
/ PORK TENDERLOIN *
" WITH SAUERKRAUT:
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Juicy, herb-seasoned pork tenderloin slow-roasted
to perfection and served with tangy sauerkraut.
A wholesome, hearty dish with old-world flavor!

PREPARE THE PORK:
€@ Preheat oven to 400°F.

FOR THE PORK TENDERLOIN:

I
i
£ 1 (1% to 2 Ib) pork tenderloin 1
# 2 thsp olive oil ! @ In a small bowl, mix olive oil, garlic, Dijon mustard,
# 2 cloves garlic, minced E rosemary, thyme, oregano, garlic powder, onion powder,
# 1 tbsp Dijon mustard | salt, and pepper. :
# 1 tsp dried rosemary ! @ Rub mixture all over the pork tenderloin.
# 1 tsp dried thyme i @ Place on a baking sheet or in a roasting pan.
# 1 tsp dried oregano : © Roast for 20-25 minutes, or until internal temperature
# s tsp garlic powder i reaches 145°F. Let rest for 5 mmutes, then shce
1 ; i
: 1’;2 :sp ozllfn Bopter ' PREPARE THE SAUERKRAUT
- 1/2 P ;l K €@ In a large skillet, heat olive oil or butter over medium heat.
4 LpUCk PEPRET @ Add onion and cook until soft and translucent, about 5 minutes.
FOR THE SAUERKRAUT: , © Add garlic and cook for 1 minute.
# 1 (16 oz) package sauerkraut, drained O Stir in sauerkraut, caraway seeds (if using), chicken broth,
# 1 tbsp olive oil or butter black pepper, and bay leaf.
" # 1 small onion, thinly sliced ! @ Reduce heat to low, cover, and simmer for 15-20 minutes,
# 1 clove garlic, minced I stirring occasionally.
L4 1t ca%away seeds (optional) ]I @ Remove bay leaf. Serve warm with sliced pork tenderloin.
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~ £ Y, tsp black pepper E o
# 1 bay leaf i i :
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