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Pork Tenderloin with Cranberry Maple Balsamic Sauce 

Serves 6 

Ingredients 

1 cup maple syrup 
1 cup balsamic vinegar 
2 Tbsp Dijon mustard 
Juice and zest of one orange 
1 Tbsp fresh rosemary, finely chopped 
2 pork tenderloins (3-4 lb. total) 
Salt and pepper 
1/2 cup red wine 
1 Tbsp butter 
1 Tbsp olive oil 
1 cup fresh or frozen cranberries 
 
Combine all the marinade ingredients in a bowl and whisk to combine. Remove 1/2 cup of the marinade 
and set aside. Refrigerate remaining marinade. 
 
Prepare the pork tenderloins by removing any fat and the silverskin. Sprinkle with salt and pepper and 
place in a flat dish or ziploc bag. Combine the 1/2 cup of marinade with the 1/2 cup of red wine and 
pour over the pork. Cover and refrigerate ideally for 2-4 hours, turning occasionally. (*If you're rushed, 
marinade as long as you can, then cook). 
 
When ready to cook, preheat oven to 400° Using an oven-proof skillet over medium-high heat on the 
stove top, heat the olive oil and the butter. When the butter is melted, add the pork tenderloins and 
sear on all sides until well browned. 
 
Transfer pork in skillet to pre-heated oven and cook for about 15 minutes, or until meat reaches 155-
160° internal temperature. Transfer pork to a cutting board and tent with foil. 
 
Place skillet on stove-top over medium heat and add the remaining refrigerated marinade to the skillet. 
Whisk well, scraping up the browned bits on the bottom of the pan. Add the cranberries to the pan and 
bring to a boil. Reduce heat to medium-low and allow to simmer until sauce is thick and syrupy, about 
10 minutes. 
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