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1. Preheat your oven to 425ᵒF. Slice your 

potatoes into slices and toss with 2 Tbsp. 

oil and rosemary leaves. Arrange in a 

single layer on a parchment-lined baking 

sheet and place in the oven. Bake for 20 

minutes, or until golden brown and 

crispy.  

3. Heat another 2 Tbsp. oil in a large 

pan over medium heat. When hot, add 

the pork and cook, turning occasionally, 

until evenly browned all over, about 10 

minutes. Transfer to a plate or cutting 

board. 

 

 

5. Coat your pork tenderloin with Dijon 

mustard, pepper, the leaves off the rest of 

your thyme sprigs. Nestle the pork into 

your apples and onion and place in the 

oven for 15-20 minutes, or until the pork 

is cooked through and no longer pink in 

the center. 

2. Meanwhile, prepare your produce. 

Peel and thinly slice the onion and de-

core and thinly slice the apples. Next, 

using your hands, rub your pork 

tenderloin with 2 Tbsp. olive oil and a 

sprinkle of salt until evenly coated. 

 4. Next, in the same pan, add your 

onion and a couple of sprigs of thyme 

and cook for 3 minutes, or until starting 

to soften. Add your apples and 

cinnamon and cook for two minutes 

longer. Transfer to an oven-safe dish. 

 

6. To serve, spoon some of the apples 

and onions onto plates. Slice the pork into 

1-inch slices and place on top of the 

apples and onions. Add the potatoes to 

accompany the pork on the side. Enjoy! 

 

 

 

ROASTED PORK TENDERLOIN 
WITH APPLES AND ROSEMARY 

POTATOES 
 
 

 

 

Ingredients (4 Person Serving – 701 Calories Per Serving) 
 

Pork Tenderloin  800 g 

Olive Oil   6 Tbsp. 

Dijon Mustard   4 tsp.  

Thyme    Few Sprigs 

Gala Apples   4 

 
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Yellow Onion   1 Large 

Ground Cinnamon  ½ tsp. 

Baby Potatoes   800 g   

Rosemary   2 Sprigs 

Salt and Pepper  To Taste 

 


