
One Pan Roasted Pork
Ingredients:
• 1 pound pork tenderloin

• 2 tablespoons Italian seasoning

• 4 tablespoons olive oil

• 1 pear, unpeeled, sliced lengthwise into 1/2-

inch thick pieces

• 1 apple, unpeeled, sliced lengthwise 

into 1/2-inch thick pieces

• 5 garlic cloves, quartered with wrappers on

• 1 cup sweet potato sliced into 1-inch by 1/2-inch pieces

• Salt and pepper to taste

Directions
1. Preheat oven to 350 °F. Coat 9-inch by 9-inch oven pan in olive oil.

2. Pat dry pork tenderloin and brush generously with olive oil. Season with salt, pepper, and Italian seasoning. Place pork 

tenderloin in the pan.

3. Add sliced vegetables to the pan.

4. Roast for 28 – 32 minutes.

5. Remove pork pan from the oven and rest the meat for 5 minutes before slicing to 1/2-inch pieces and serving with 

roasted vegetables.
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