RHUBARB-STRAWBERRY SALSA WITH GRILLED PORK TENDERLOIN
¼  
cup olive oil


Juice of 1 lime, divided

1 
teaspoon minced garlic

½  
teaspoon salt

¼  
teaspoon pepper

1 
(20-ounce) pork tenderloin, trimmed

¾ 
cup diced rhubarb (about 1/, pound) 
¼ 
cup diced strawberries (about 2 large)

1 
tablespoon chopped cilantro

2 
teaspoons minced jalapeno, or to taste

1 
teaspoon granulated sugar, more if needed

10
 ounces fresh spinach, rinsed 
Preheat grill to very hot. Lightly oil grill grates. In small bowl, stir together olive oil, half the lime juice, garlic, salt and pepper. Put tenderloin on plate and pour half of olive oil mixture over tenderloin. Rub oil mixture on all sides of tenderloin and set aside to rest at room temperature while grill heats. Reserve remaining olive oil mixture.
In medium bowl, stir together rhubarb, strawberries, cilantro, jalapeno, remaining lime juice and sugar. Toss and season to taste with salt, pepper and additional sugar. Set aside until pork is cooked.

When grill is ready, cook pork tenderloin until its temperature reaches 145 degrees, turning to brown all sides, about 10 minutes total. Remove pork from grill, cover with foil and allow to rest.

in quart-size bowl, steam spinach in microwave for 3 minutes or until just wilted. Remove from microwave and toss with remaining olive oil mixture. Arrange on platter. 
Slice tenderloin in '/2-inch pieces and arrange over spinach. Spoon salsa on platter and serve immediately.

SERVES: 4 
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