
Ingredients

Instructions
d ust oven rack to middle position and heat oven to 2 5 degrees. Set wire rack in rimmed 

baking sheet and lightly spray rack with vegetable oil spray.

Pound each tenderloin to 1 inch thickness. alve each tenderloin crosswise. Sprinkle each 
steak with  teaspoon salt and ⅛ teaspoon pepper. Place steaks on prepared wire rack and 
cook until meat registers between 13  and 14  degrees, 25 to 35 minutes.

Move steaks to 1 side of rack. Line cleared side with double layer of paper towels. Transfer 
steaks to paper towels, cover with another double layer of paper towels, and let stand for 
1  minutes.

Pat steaks until surfaces are very dry. eat oil in 12 inch skillet over medium high heat 
until ust smoking. ncrease heat to high, place steaks in skillet, and sear until well 
browned on both sides, 1 to 2 minutes per side. Transfer to carving board and let stand for 
5 minutes. Slice steaks against grain  inch thick and transfer to serving platter. Season 
with salt to taste, and serve.
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2 (1 pound) pork tenderloins, trimmed
osher salt and pepper

2 tablespoons avocado oil

Source: America s est itchen

Note: Choose ten erloins that are equal in si e to ensure that the por  coo s at the same rate  e prefer natural por  
in this recipe  pen the o en as infrequently as possible in step  f the meat is not yet up to temperature  wait at 
least  minutes before ta ing its temperature again


