Angry Pork Tenderl oin

4 ea Chipotle chilies, dried

12 Cloves garlic

3 ea Shallot - peeled
1 Tbl Gound all spice
5 ea Cloves

1/2 C Mal t vi negar

1/2 C Orange juice

1/4 C Li me juice

1/4 C Br own sugar

1 tsp Fresh ground bl ack pepper
1% C dive oil

2 ea Pork tenderloin

| f using dried Chiptotle, cover with hot water and allow to
sit for 15 mnutes to soften. Renobve the stens.

Place all ingredients except the olive oil and the
tenderloins in a bl ender or food processor and puree,
slowly drizzling in the oil. Mrinate the neat in this

m xture for at | east an hour.

Gill the tenderloins over nmediumhigh heat or bake in a
400F oven for about 8 mnutes, turning every 2 m nutes.
Slice the tenderloins into half inch pieces and serve with
bl ack beans, reice, salsa and tortill as.




