Marinated Pork Tenderloin with Orange-Avocado Salad and 

Brown Rice OR Sweet Potatoes

· 1 pork tenderloin, about 1-1 ½ pounds
· 1 cup Soy Vay marinade
· 2 T. olive oil
· 2 oranges
· 2 avocados
· 2 cups spinach
· ½ cup cilantro leaves
· 3 T. olive oil
· salt and pepper
· 2 cups cooked brown rice (extra prepared from earlier in the week, simply add a bit of butter or organic margarine for flavor)
· OR about 2 cups smashed sweet potatoes (extra prepared from earlier in the week)
DIRECTIONS

1. Place the pork tenderloin, Soy Vay marinade and 2 T. olive oil in a large plastic bag. Marinate at least 1 hour or up to 8 hours.

2. Preheat oven to 425 (or preheat your grill). Pat the tenderloin dry and place on a parchment lined baking sheet.

3. Drizzle with a bit of olive oil and place in the oven. Cook for 18-20 minutes or until center is just slightly pink.

4. While the pork is cooking, cut the orange into segments. To do this, start by cutting off each end of the orange. Stand it up on one of its flat sides and begin “shaving” off the rind. Next, holding the orange in one hand and over a large bowl, use your knife to carefully cut out each little segment in between the white pith (these are called “supremes”).

5. Once you have cut out all the supremes from the orange, squeeze it into the bowl to get any excess orange juice out. Continue the same process with the second orange.

6. Cut the avocado into large chunks and place in the bowl with the orange supremes and juice. Gently toss to coat. Add the spinach and the cilantro leaves and toss to mix everything together.

7. Allow pork to rest 10 minutes, lightly tented with foil, before slicing.

*You can marinate pork the morning that you are going to eat it. This way when you get home it’s all ready to go!

