Moroccan Pork

Serves 2

Ingredients:

½ cup onion, sliced

½ cup fennel bulb, sliced

½ teaspoon paprika

¼ teaspoon ground ginger

1/8 teaspoon turmeric

1/8 teaspoon cumin powder

1/8 teaspoon kosher salt

1/8 teaspoon black pepper

1 pinch saffron threads

1 tablespoon olive oil

½ tablespoon lemon zest

¼ cup black olives, pitted

8 ounces pork tenderloin, cut into 2” cubes

¼ cup white wine

¼ cup cilantro, chopped

¼ cup parsley, chopped 

Instructions:

1.  In a large bowl, mix the onions, fennel, herbs (except cilantro and parsley) and spices.  

2.  In a dutch oven, heat oil over medium-high heat.  Cook the pork until browned on all sides, about 5 minutes.  

3.  Transfer pork to onion bowl and toss together.  

4.  Pour off excess oil from dutch oven.  Add 1/4 cup water into dutch oven and scrape up any browned bits.  

5.  Add pork and onion mixture back to dutch oven.  

6.  Add white wine and bring to a simmer.  

7.  Add lemon zest and black olives.  Cover and simmer until pork is cooked through and onion mixture has blended into the sauce.  

8.  Remove pork pieces and continue to simmer until sauce is of desirable consistency. 

9.  Spoon sauce over pork and top with cilantro and parsley.


275 calories per serving.

