Grilled Asian Pork Tenderloin Salad
Dressing:

3 T. rice vinegar

1 ½ T. soy sauce

2 t. Asian Seasoning Mix

1 t. sugar

1/3 c. vegetable oil

Salad and Pork

5 cups mixed salad greens

1 medium red bell pepper cut into 2-inch strips

1 cup snow peas

1/3 cup fresh snipped cilantro

2 T. Asian Seasoning Mix

1 T. vegetable oil

1 pork tenderloin, about 1 lb.

¼ cup dry roasted peanuts, coarsely chopped (optional) 

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

2. For salad arrange greens on large serving platter. Top with bell pepper, snow peas, onion and cilantro. Cover; refrigerate until ready to serve. 

3. Heat Grill Pan over medium heat 5 minutes. For pork, combine seasoning mix and oil in Prep Bowl; rub over entire surface of pork. Grill pork 15-18 minutes or until Pocket Thermometer registers 155 degrees F for medium doneness or 165 degrees for well done, turning every 5 minutes. Remove pork to cutting board and tent with aluminum foil; let stand 5-10 minutes. 

4. To serve, carve pork into thin slices and arrange around edge of salad on serving platter. Sprinkle with peanuts, if desired. Drizzle with dressing.

Yield: 4 servings. 

