Garlic-Lime Grilled Pork Tenderloin for Two
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I adapted this recipe by America’s Test Kitchen to two servings.

Ingredients:

1 16-ounce (1 pound) pork tenderloin, silver skin removed

1½ teaspoons grated lime zest, plus 4 tablespoons limejuice (1 lime)

2 garlic cloves, minced

1 teaspoon honey

1 teaspoon Asian fish sauce – very popular in Vietnam
¼ teaspoon salt

¼ teaspoon ground pepper

¼ cup olive oil

2 teaspoons quality mayonnaise (I like Sir Kensington’s)

Preparation:

Slice the tenderloin in half crosswise to create 2 steaks total. Pound each half to ¾” thickness. Using sharp knife, cut   ⅛”-deep slits (actually, you only need to drag the knife across the meat) spaced ½“ apart in crosshatch pattern on both sides of steaks.
Whisk lime zest and juice, garlic, honey, fish sauce, salt, and pepper together in a large bowl. Whisking constantly, slowly drizzle oil into lime mixture until smooth and slightly thickened. Transfer ¼ cup lime mixture to an 8-ounce measuring cup and whisk in mayonnaise; set aside.

Add steaks to bowl with remaining marinade and toss thoroughly to coat, pressing marinade into the meat; transfer steaks and marinade to large Ziploc bag, press out as much air as possible, and seal bag. Let steaks marinate at room temp 45 minutes.

Remove steaks from marinade (do not pat dry) and place over hot coals on a grill. Cook, uncovered, until well browned on first side, 6 minutes. Flip steaks and cook until well browned on second side, 6 minutes.  
Transfer steaks to carving board and let rest for 5 minutes. While steaks rest, microwave reserved sauce until warm, 15 to 30 seconds. Slice steaks against grain into ½“-thick slices. Drizzle with half of sauce; sprinkle with salt and serve, passing remaining sauce separately.
