ASIAN PORK TENDERLOIN SALAD
INGREDIENTS

Dressing

· 3 tbsp rice vinegar
· 1 ½ tbsp soy sauce

· 2 tsp Asian Seasoning Mix

· 1 tsp sugar

· 1/3 cup vegetable oil

Salad and Pork

· 5 cups mixed salad greens

· 1 medium red bell pepper, cut into strips

· 1 cup snow peas

· ½ red onion, sliced into thin wedges

· 1/3 cup snipped fresh cilantro

· 2 tbsp Asian Seasoning Mix

· 1 tbsp vegetable oil

· 1 pork tenderloin – 1lb

· ¼ cup dry roasted peanuts, coarsely chopped

1. For the dressing, combine vinegar, soy sauce, seasoning mix and sugar in Small Batter Bowl.  Slowly add oil whisking until well blended.  Cover and refrigerate till ready to use.  

2. For salad, arrange greens on the Large Bamboo Platter.  Top with bell pepper (sliced into strips with the Santoku knife), snow peas, red onion (sliced with mandolin) and cilantro (snipped with kitchen shears).  Cover and refrigerate till ready to serve.  

3. Place pork in Deep Covered Baker.  Baste with oil using the silicone basting brush and coat with seasoning mix.  Top with the lid and microwave for 6-8 minutes.  Test with the pocket thermometer – 165 degrees – let it rest for 5-10 mins (temp should rise to 170), slice using chefs tongs and santoku knife.  

4. To serve, arrange pork around the edge of the serving platter.  Sprinkle with peanuts and drizzle with dressing.  

