Pork Tenderloin with a Berry Hibiscus Sauce - yields 4 portions

                     recipe developed by Chef Roc®
1 tablespoon olive oil





  

2 cloves of garlic – slivered
8 1" thick pieces of pork tenderloin, pressed into 1/4" thick medallions season with salt and pepper

Dressing
1/2 cup rice wine vinegar
3 White Lion Tea ® Berry Hibiscus Tea Sachets

3 packs of White Lion Tea ® Honey Pearls

1/4 cup olive oil

1 Tbsp Dijon mustard

1 tsp sesame seed oil

pinch of crushed red pepper flakes
1 Tbsp fresh chopped mint

1/4 tsp sea salt & 1/4 tsp black pepper

2 cups of cooked couscous

2 cups Mixed greens

Garnish with raspberrys and strawberries
1.
Heat olive oil in a sauté pan.

2.
Add the slivered garlic. Heat for 30 seconds.

3.
Add the medallions of pork to the pan and heat for 2 minutes on each side. Hold warm for service.
4.
While the pork is cooking, heat the rice wine vinegar to just before boiling, then turn off heat. Add the tea sachets and let steep for 4 minutes. When done remove sachets.
5.
Whip in the honey pearls, oil, mustard, sesame seed oil, crushed red pepper flakes, mint and salt and   

pepper.
6.
In a small bowl toss greens with some of the dressing.
7.
To plate, start with the couscous and layer on the cooked pork medallions. Next to the porkplace a handful of mixed greens. Drizzle dressing over the pork and couscous. Garnish with berry and enjoy with an ice cold glass of Berry Hibiscus Ice Tea.

                                          To order teas and honey pearls go to www.WhiteLionTea.com 
