PORK TENDERCON WITH
/ HONEY-GLRZED APPLES \
MARINADE
B coP aPPLe Jurce 75

Yo cuP HoNEY, Me(TED 60

2 TBSP. SoY SRuCeE 30

2 T8SP. VeGeTrBLe o/l 30

! 7SP. D/JoN| MUSTARD . 5

4 GreenN oMIoN's, cHoPPED

2z cloves GARLIC, MINCED

| TBSP. GRATED FRESH GINGER

2 (8S. PORK TeNDERLON

G{ARzeED APPLES

| TBSP. BUTTER

| TBSP. HoNEY

| T8SP. Lemon Jurce

2 APPLES, PEELED AND THINLY Sl/ceD

PUT MARINADE INGREDIENTS INTO # (ARGE
SeAlABLE PLAST/IC BAG AND MIX. DD PORK.
SeAl AND REFRIGERATE OVERNIGHT OR AT (EAST
4 HOURS. REMOVE PORK AND PlAcCe IN sHallow/
D/SH. POUR MARINGRDE OVER. BAKE AT 350°F FOR
40-50 MINUTES. cover AND (eT STAND I0
M/INUTES.

70 GlAze APPLES: N FRYING PAN HEAT BUTTER,
HONEY AND (emMoN Juice TOGETHER. ADD APPLES
AND TOSS TO COAT. COOK 2 OR 3 MINUTES. SL/ICE
PORK AND SPOON GLAzeD APPLES OVER TOP. /

WJO‘// Seres 4.




