Fig-Balsamic Pork Tenderloin

(Serves 8 to 10)

2 to 3 lbs pork tenderloin

1 onion, diced
1/3 cup chopped dried figs
1/2 cup hot chicken broth
1 tablespoon fresh minced thyme
1 teaspoon salt
1 to 2 tablespoons cracked pepper
1 (11.5-ounce) jar fig preserves Or Carmelized Onion Fig
1 cup Madeira wine
2 tablespoons balsamic vinegar


Sauté onion in a little olive oil until translucent.  Stir in dried figs, broth, thyme, salt, pepper, preserves, Madeira, and balsamic vinegar. Spoon half of preserves mixture evenly over meat and marinate for 6 to 24 hours.  Refrigerate remaining preserves mixture.  Slice tenderloin into ½ inch slices and sauté over medium high heat until browned.  Reduce remaining preserve mixture in saucepan until slightly thickened.   Remove pork slices and keep warm.  Whisk reduced preserve mixture into pan, and cook over medium-high heat 5 minutes.  Serve pork slices over rice pilaf.  Drizzle with fig reduction. 

Yield:  8 to 10 servings
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