Cranberry Apricot Pork Tenderloin
Great for those busy weekdays. Just add a salad or some sautéed spinach and it is an excellent meal.
Makes 4 servings

1 lb. pork tenderloin

¾ teaspoon salt

¼ tsp freshly ground pepper

1 teaspoon olive oil

1 cup canned cranberry sauce

½ cup sliced dried apricots

1 tablespoon cornstarch

½ teaspoon cinnamon

2 teaspoons grated orange zest

1. Sprinkle the pork with ½ teaspoon of the salt and 1/8 teaspoon of the pepper. Heat the oil in a large nonstick skillet over medium high heat. Add the pork and cook, turning frequently, until browned, about 6 minutes.

2. Transfer the pork to a 5 or 6 quart slow cooker – crock pot. Combine the cranberry sauce, apricots, cornstarch, cinnamon, and remaining salt and pepper in a bowl. Pour over pork, turning to coat. Cover and cook until the pork is “fork tender”, 3-4 hours on high or 6-8 hours on low.

3. Transfer the pork to a cutting board, cut into 16 slices. Stir the orange zest into the fruit sauce and serve with the pork.

Nutritional Information Per Serving:  Calories- 206, Total Fat – 5 grams, 
Sodium – 503 mg, Total Carbs – 7gms, Dietary Fiber – 2gms, Protein – 30gms

