Balsamic Thyme Pork—

Marinate:

1 tablespoon chopped fresh Thyme or 2 sprig leaves left on

2 cloves garlic
1/2 teaspoon salt
1/8 teaspoon black pepper
1/4 cup Ariston Balsamic Vinegar
½ cup red wine


1 pound pork tenderloin, cut crosswise into 1/2-inch-thick slices

2 teaspoons Ariston Extra Virgin Olive Oil 

½ jar of Napa Valley Harvest Caramelized Red Onion & Fig Dip- Topping-Spread

In an Instant Marinader add all marinate ingredients.  Add Sliced Pork and marinade for 20min. or longer.


Heat oil in a large nonstick skillet over medium-high heat... Add pork to pan; Reserving liquid. Cook 3 minutes on each side or until done. Remove pork from pan; keep warm. 

Add reserved marinate to the pan- scraping with wisk or spatula to loosen browned bits.  Add Caramelized Red Onion & Fig Dip- Topping-Spread (you may need to add more broth or wine). Bring to a boil; reduce heat, and simmer 4-6 minutes or until reduced to 1/3 cup. Return pork to pan; cook until thoroughly heated. 

Yield: 4 servings (serving size: 3 ounces pork and about 1 tablespoon sauce) 
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