SPICY ASIAN pork tenderloin

pork tenderloin(s), ½ pound total weight each serving, trimmed of silverskin AND FAT (NO FAT!)
3 cloves garlic, minced 

½  teaspoon crushed red pepper flakes
3 tablespoons sesame oil (for the marinade)
2 tablespoons soy sauce
2 tablespoons minced fresh ginger 

1 tablespoon apple cider or white wine vinegar 

1 tablespoon packed, light brown sugar 

2 teaspoons Dijon or Creole mustard 

½ teaspoon allspice 

~ enough olive oil to brown the meat ~

· Rice-a-Roni “Fried Rice” flavor (optional, but GOOD)

· Mixed salad greens (to serve the pork on)

In a medium-to-large mixing bowl, whisk all ingredients together into a nice marinade sauce, put the pork tenderloin in it and spoon-baste it as much as possible with the marinade, turning over to coat both sides. Cover with cling-wrap tightly and marinate in the refrigerator for at least 2 hours, and up to 12 hours.

Preheat oven to 400º F.  Open windows to ventilate smoke.
Remove the pork from the marinade. Reserve the left-over marinade. Season pork with salt and pepper and sear well on all sides in a large (12”), hot skillet with a tiny bit of oil over high heat. Transfer to oven-safe pan, cover with remaining marinade. 
Make Rice-a-Roni “Fried Rice” flavor in the same skillet as the loin(s) browned. Just add a little more olive oil (omit the butter called for on the box), and deglaze the pan drippings with the dry rice-vermicelli mix as you brown the vermicelli for the dish.

While the Rice-a-Roni simmers, cook the loin(s) in the oven uncovered to an internal temperature of 150ºF., about 12 to 15 minutes (as long as it takes to simmer the Rice-a-Roni). Let rest it for 5 minutes before slicing into medallions and serving. Spoon any remaining marinade from baking pan over the medallions.

Serve on a bed of mixed salad greens with the Rice-a-Roni on the side (in separate dish).

