MAGIC MEDALLIONS

: T : OF PORK
1 tablespoon KC Masterpiece® PREP TIME:
Barbecue Seasoning 4 Minutes
1 1/2 pounds pork tenderloin, trimmed COOKING TIME:
. . 30 Minutes
2 tablespoons olive or vegetable oil
. . TOTAL TIME
1 cup peeled carrots, thinly sliced
1/2  cup KC Masterpiece® Original O Sl
Barbecue Sauce SERVES: 4

1/4  cup water
Cooked rice

Preheat oven to 350° F Sprinkle KC Masterpiece® Barbecue
Seasoning over sides of pork tenderloin and rub into surface;
set aside.

In a Dutch oven or ovenproof skillet, heat oil over medium heat.
Brown tenderloin on all sides, about 4 minutes per side. Scatter
carrots around pork. Mix KC Masterpiece® Original Barbecue
Sauce with water and pour over carrots.

Roast in oven uncovered for 15 minutes or until carrots are tender
and pork is cooked through. Slice pork into 1/2-inch medallions
and spoon pan sauces over top. Serve with rice.
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