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DINNER

Cinnamon Pork Tenderloin

29 August 2024

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

20 min 5 min 15 min 6 $1.04 156 kcal

Cinnamon Pork Tenderloin: A Gluten-Free and Dairy-Free Delight!

Ingredients

[] 3tablespoons reduced-sodium soy sauce [] 3tablespoons sherry or chicken broth
[l 1 tablespoon brown sugar [] 1% teaspoons honey

[] 1 teaspoon ground cinnamon [ ] 1 garlic clove, minced

[[] 1% pound pork tenderloins each)

EQUIPMENT Grill, Kitchen thermometer, Ziploc bags

Method

@ In alarge resealable plastic bag, combine the first six ingredients.

@ Add the pork; seal bag and turn to coat. Refrigerate 4-6 hours.
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Drain and discard marinade. Grill pork, covered, over medium heat for 15-20 minutes or until a

thermometer reads 160°, turning occasionally.

@ Let stand for 5 minutes before slicing.

Nutrition per serving

156 24 g

KCAL PROTEIN

Saturated Fat
Sugar
Sodium

Cholesterol

4g 4g

FAT CARBS

1.3 g - 8% of daily needs
3.5 g - 4% of daily needs
376 mg - 16% of daily needs

73.9 mg - 25% of daily needs

Adapted from tasteofhome.com. Find this recipe, ratings and more ideas at whatsheate.com/cinnamon-pork-tenderloin-5048
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