g’mrmet

Pork Tenderloin

INGREDIENTS
1 Pork Tenderloin__ O
Y. cup Cornstarch O
" teaspoon Rosemary Leaves O
1 teaspoonSalt_ O
1 teaspoon Black Pepper . O
Vs cup Extra Virgin OliveOil_____ O

PREPARATION

[0 Cut Tenderloin cross wise in %z inch thick slices. Use meat tenderizer to flatten

into %4 inch slices.
[1 Coatin Cornstarch, sprinkle with Rosemary Leaves, Salt, and Black Pepper.

[1 Heat Olive Qil in skillet and drop in Tenderloin. Cook until desired doneness.

Serve 2 to 3 slices per serving.




