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Recipe for: Pork Tenderloin with Runn Mango Blueberry Chutney
From the kitchen of: 74e Comnron Man Lincoln

Ihgredr'enﬁ;
2 pork tenderloin

Chutney
3 Moangos peeled, seeded and diced

17 red onton thun sliced

12 pint firesh blueberries

/4 stick of butter

1 elove garlic minced

14 cup Coptain Morgon runsa
1 1sp crushed red pepper flakes
1 Tbs pork rub (recipe to follow)
2 Tbs Honey

Pork Rub

12 (b Brown sugar

12 cup Coriander

1/2 cup toasted fennel
12 cup groanulated garlic
12 cup gronulated onion
V2 cup thymrae

12 cup salt

12 cup block pepper

12 cup cinnanon

7 Tbs cunnain

Prepare fraitt and vegetables. Heat grill and sauté pan. Prepare fenderlomns
with rub and gril to your liking. While tenderloins are grilling, guickly cook
ontons and garlic tn bufter on redinn heat until soft: Renrnove from heat,
add run, honey, rub, and red pepper flakes, and return fo heat: Reduce
heat and simraer Till thickened. Add nangos and toss. Return fo heat. Add

blueberries, toss and remrove from heat:

Slice pork tenderloin and fan on serving platter.

Spoon chmﬁz\eq over pork and serve.

Pork Tenderloin
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