
Maple Rosemary Pork Tenderloin


Ingredients


2 lbs pork tenderloin

16oz. Small potatoes

2 sprigs rosemary

1/2 cup maple syrup

1 small white onion

2 tbs olive oil

1 Golden Delicious apple

2 tbs dijon mustard

1 tbs lemon juice

2 cloves garlic

1 cup vegetable broth

Pinch red pepper flakes

Pinch cayenne pepper

Salt and pepper


Preparation:


1. Preheat oven to 350 degrees

2. Cut small potatoes into halves place in bag with olive 

oil. Sprinkle with salt and pepper

3. Place potatoes in 9 x 13 oven safe pan, cut apple into 

half inch squares, chop onion and place both on top of 
potatoes


4. Mix mustard, olive oil, rosemary, syrup, and red pepper 
flakes in a small bowl


5. Coat pork tenderloin on all sides

6. Place tenderloin in 9 x 13, on top of the potatoes

7. Pour remaining mixture over the meat

8. Pour vegetable broth over potatoes

9. Cover with foil with small vent in the corner

10. Place in oven for 60-75 minutes until 145 degrees 

Fahrenheit 

11. Plate with potatoes under tenderloin and serve


