
Herb-Rubbed Pork Tenderloin with Potatoes and Lemony Asparagus

Ingredients
1 1/2 lb Red New Potatoes (about
   15, halved or quartered if large)
3 T Olive Oil
1 1/4 lb Pork Tenderloin
1/4 c Parsley (chopped)
2 T Thyme (chopped)
1 lb Asparagus
1  Lemon (sliced)
0 ds Salt
0 ds Ground Black Pepper

Instructions
1.Heat oven to 450 degrees. On a rimmed baking
sheet, toss the potatoes with 1 tablespoon of the
oil and 1/4 teaspoon each salt and pepper. Roast,
tossing once, until tender and browned, 20 to 24
minutes. 
2.Meanwhile, rub the pork with the parsley, thyme,
and 1/4 teaspoon each salt and pepper. After the
potatoes have cooked for 10 minutes, heat 1
tablespoon of the remaining oil in a large
ovenproof skillet over medium-high heat. Add the
pork and cook, turning occasionally, until
browned, 8 to 10 minutes. 
3.Add the asparagus and lemon to the skillet and
drizzle with the remaining tablespoon of oil.
Transfer the skillet to oven and cook until the
pork is cooked through, 10 to 12 minutes. Let the

Page 1



Herb-Rubbed Pork Tenderloin with Potatoes and Lemony Asparagus

pork rest for 5 minutes before slicing. Serve with
the potatoes, asparagus, and lemon.
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