SPICED PORK WITH BLACK-EYED PEA SALSA

 4 
teaspoons olive oil, divided

 1
(1 ¼ pound) pork tenderloin 
 1 
teaspoon chili powder

 1 
teaspoon cumin

½ 
teaspoon coarse salt, divided 
½
teaspoon freshly ground pepper, divided

 1 
(15-ounce) can rinsed black-eyed peas 
½
small seedless cucumber, cut into ¼ inch pieces

 3 
chopped green onions

 1 
seeded, minced jalapeno pepper 
½
cup chopped fresh cilantro leaves

 2 
tablespoons fresh lime juice

Heat oven to 400 degrees. Heat 2 teaspoons of the oil in a large ovenproof skillet on medium-high. Season the pork with the chili powder, cumin and half the salt and half the pepper. Cook, 6 to 8 minutes, turning, until browned on all sides. Transfer the skillet to the oven: roast 12 to 15 minutes or until the pork's internal temperature is 150 degrees. Remove from oven to cutting board. Tent with foil: let stand 5 minutes before slicing.
Meanwhile, in a large bowl, combine the peas, cucumber, green onions, jalapeno, cilantro. lime juice. remaining 2 teaspoons oil and remaining salt and pepper. Serve salsa with pork.
Per serving: 298 calories. 34 grams protein, 8 grams fat (25 percent calories from fat), 1.6 grams saturated fat, 20 grams carbohydrate. 92 milligrams cholesterol. 568 milligrams sodium. 5 grams fiber.

SERVES:  4 
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