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&
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Easy Prep Pork Tenderloin

with Antipasto Salad

@ ca. 20min % 2 Servings



What we send

+ 10 oz pkg pork tenderloin
- 1 oz sun-dried tomatoes 17
- garlic

« V4 oz fresh parsley

- 1 romaine heart

- 2 oz roasted red peppers

+ 1% oz pepperoncini 17 1. Prep ingredients 2. Cook pork 3. Make relish
« % ozP 7
¢ Oz Farmesan i Preheat oven to 425° with rack in center. Pat pork dry and drizzle with oil. Rub pork  In a small bowl, mix to combine half of the
+ 1 oz Kalamata olives T . .
tenderloin with salt and coat in herbs de garlic, roasted red peppers, 2

Finely chop 2 teaspoons garlic. Shave

What you need arresan Using a vegetable beolor Provence. Transfer to a rimmed baking tablespoons oil, 1 teaspoon vinegar, and

5 tabl I i+ P 9 9 P ’ sheet and drizzle with more oil. Bake on half of the parsley. Season to taste with
° 9 iElDliSEPeeINs ClIvE O Finely chop roasted red peppers. Halve K until | It and
. kosher salt & around pebper e ) ] X ~ center oven rack until interna salt and pepper.

g [PEir olives if desired. Thinly slice pepperoncini hes 145° F. 12-15
« 5 teaspoons red wine : emperature reaches e
P if necessary. Coarsely chop parsley. minutes

vinegar (or white wine :

vinegar) 6.
Tools

« rimmed baking sheet

Allergens

Milk (7), Sulphites (17). May contain
traces of other allergens. Packaged in
a facility that packages gluten
containing products.

Nutrition per serving

Calories Okcal 4. Make dressing 5. Serve
In a large bowl, whisk to combine Cut or tear lettuce into bowl with
remaining garlic and parsley, 1 dressing. Add sundried tomatoes, olives,
tablespoon vinegar, and 3 tablespoons and pepperoncini. Toss until evenly
oil. coated and season to taste with salt and
pepper.

Slice pork tenderloin. Plate next to salad
and spoon red pepper relish over the top.
Garnish salad with shaved parmesan.
Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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