Pan Seared Pork Tenderloin

To clean tenderloin, remove silver skin with boning knife

Cut into about one inch pieces

Season with olive oil, salt and Montreal spice

In a hot sauté pan, sear top and bottom for about 1 minute on each side

Place in 350( oven for about 5 minutes

When finished it should be soft to the touch or 120(
If you cook a while tenderloin, season and sear all sides

Place in a 350( oven for 12 minutes

Let rest for 10 minutes before slicing and plating

