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Sticky Apricot Pork Tenderloin

Ingredients

2 lbs. pork tenderloin (this is usually 2 filets)
kosher salt and pepper

1 tsp. garlic powder

1 tsp. smoked paprika

1 (13-oz.) jar apricot preserves

1/4 cup water

Directions

Preheat the oven to 400o F.

Pat the pork tenderloin dry with a paper towel.  Season it all over liberally with salt and pepper.  Season it with garlic powder and smoked paprika.

Heat the olive oil in a cast iron skillet over medium-high heat.  Add the tenderloin and sear it on all sides until deeply golden brown.

While searing, whisk together the preserves and water.  Pour the mixture into the skillet and let it bubble up.  Reduce it to the simmer and cook for 1 to 2 minutes.

Transfer the pan to the oven and roast for approximately 15 minutes, then take the internal temperature. It should be at least 145o F.

Remove the pan and let the pork rest for three minutes.  Spoon the apricot preserves in the pan over top and serve.
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