TWOSISTERS

Pork Tenderloin with  ACAI Berry
and Cherry Pre serves

Pork Tenderloin

Thsp Olive Qil

Tsp TSG ltalian Country Herb Blend/Tuscany
Tbsp TSG ACAI Berry and Cherry Preserves
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Place port tenderloin on a foil-covered baking sheet.

Brush with olive oil and ACAI Berry and Cherry Preserves
Sprinkle on Herb Blend

Bake in a preheated 400° oven for 25 minutes, or until internal
temperate registers 145°

5. Allow pork to sit for 10 minutes
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Tip: make a quick sauce by simmering 8oz. of ACAI Berry and Cherry Preserves with
% cup chicken broth and ¥ tsp Italian Country Blend/Roma. Pour over sliced
Pork.

Serves 4



