
Ingredients Direct ions
Preheat  gr i l l  to  400 degrees1 .
In  a  smal l  bowl ,  whisk  lemon zest ,  coconut  sugar ,  papr ika ,  cumin ,
and sa lt .  St i r  in  o i l  to  create  a  paste .

2 .

Spread paste  a l l  over  pork .3 .
Gri l l  pork ,  turning  occasional ly  with  tongs ,  unt i l  charred and
thickest  part  of  the  meat  is  145 degrees .  (about  20 minutes) .

4.

While  meat  is  cooking  you’ l l  make the herb sauce!  In  a  medium
bowl ,  st i r  scal l ions ,  pars ley ,  o i l ,  gar l ic ,  v inegar ,  oregano,  with
salt  and black pepper  to  taste

5.

Sl ice  pork  and arrange on a  p latter .  Spoon herb sauce over  top
to  serve and enjoy! ! !

6.

Zest of 1 lemon
2 tbsp. Coconut sugar
2 tsp. smoked paprika
1 tsp. ground cumin
1 tsp. kosher salt
2 tbsp. extra-virgin olive oil
1 1/2 lb. pork tenderloin

For the Sauce
2 scallions, Use the entire scallion
1/2 c. fresh parsley, finely chopped
1/4 c. extra-virgin olive oil
2 cloves garlic, minced
3 tbsp. White balsamic vinegar OR red
wine
vinegar
1 tbsp. Dried oregano or 2 tbs fresh
oregano
finely chopped
Kosher salt
Freshly ground black pepper
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