Roast pork tenderloin with apple and fennel

Roast pork tenderloin with apple and fennel

Search:

e Dinner
e Pork

e Recipes

Roast pork tenderloin with apple and fennel

(function(d, s, id) { var js, fjs = d.getElementsByTagName(s)[0]; if (d.getElementByld(id)) return; js =
d.createElement(s); js.id = id; js.src = "//connect.facebook.net/en_US/all.js#xfbml=1";
fis.parentNode.insertBefore(js, fjs); }(document, 'script', 'facebook-jssdk"));

Tweet !function(d,s,id){var js,fjs=d.getElementsByTagName(s)[0];if(!d.getElementByld(id)){js=d.cre
ateElement(s);js.id=id;js.src="https://platform.twitter.com/widgets.js";fjs.parentNode.insertBefore(js,
fjs);} }(document,"script","twitter-wjs");

i it

(function() { var po = document.createElement('script'); po.type = 'text/javascript'; po.async = true;
po.src = 'https://apis.google.com/js/plusone.js'; var s =
document.getElementsByTagName('script')[0]; s.parentNode.insertBefore(po, s); })();

Add to favorites

Page 1 of 3


https://www.naturalhealthmag.com.au/nourish/dinner-ideas
https://www.naturalhealthmag.com.au/nourish/pork
https://www.naturalhealthmag.com.au/nourish/recipes
https://twitter.com/share
https://pinterest.com/pin/create/button/

Roast pork tenderloin with apple and fennel

Rate this recipe

0 people are cooking this Count me in

Roast dinner recipes that will leave your mouth watering!

Ingredients (serves 4)

2 large sweet-tart apples, such as Fuji, sliced

1 large bulb fennel, trimmed, cored and thinly sliced, plus 1 tbsp chopped fronds for garnish
1 large red onion, sliced

1 tbsp plus 2 tsp olive oil, divided

450 g organic pork tenderloin, trimmed

1 tsp salt

Ya tsp freshly ground pepper

3 tbsp cider vinegar

Method
Position racks in upper and lower thirds of oven; preheat to 220°C.

Toss apples, sliced fennel and onion with one tablespoon of oil in a large bowl. Spread out on a
baking sheet. Roast on the lower oven rack, stirring twice, until tender and golden, 30 to 35 minutes.

About 10 minutes after the apple mixture goes into the oven, sprinkle pork with salt and pepper.
Heat the remaining two teaspoons oil in a large ovenproof pan over medium-high heat. Sear the pork
on one side, about two minutes. Turn the pork over and transfer the pan to the top oven rack. Roast
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until just barely pink in the centre, 12 to 14 minutes.

Transfer the pork to a cutting board and let rest for five minutes. Immediately stir vinegar into the
pan (be careful, the handle will be hot), scraping up any browned bits, then add to the apple mixture.
Thinly slice the pork; serve with the apple mixture and sprinkle with fennel fronds.
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