Grilled Hoisin and Bourbon Glazed Pork Tenderloin

The pork in this recipe is nourishing to the kidyay, as are the berries and melon in the
salsa. This is a great summertime recipe whichadapted from Cooking Light's May
2002 magazine. The original recipe can be found.d©9 and 112.

1/3 cup hoisin sauce

2 Tbsp. seasoned rice vinegar
2 Tbsp. bourbon or brandy
2 Thsp. maple syrup

1 % Tsp. grated fresh ginger
1 % tsp. fresh lime juice

% tsp. chili paste with garlic
1 garlic clove, minced
cooking spray

2 1 Ib. pork tenderloins

% tsp. salt

% tsp. black pepper

1 recipe Three Fruit Salsa

Combine hoisin sauce and next 7 ingredients (tHragaglic) in a small bowl. Stir well.
Spray grill rack with cooking spray, and pre-hest.g

Slice pork tenderloins lengthwise, cutting to, bat through, the other side. Open halves,
laying pork flat. Sprinkle pork with salt and peppRlace pork on grill rack and cook for
5 minutes.

Turn pork, and baste with hoisin mixture. Cook Hhuates. Continue to turn pork and
baste every 5 minutes until the pork is cookedubho(155 degrees on a meat

thermometer). Let stand 5 minutes, then cut iniaéh slices.

Serve with Three Fruit Salsa and a green salad.
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