
Mustard Glazed Pork Tenderloin with Apples
This sweet and savory recipe works so well for any dinner. Pair it with our roasted pair salad and you’ll have a 

complete fall meal. Cooking time for the apples varies depending on variety. 

PREP TIME
20 minutes

COOK TIME
30 minutes

SERVINGS
4–6

SHELF POSITION
Bottom

Ingredients
 1 1½ -2lb pork tenderloin

 1 tablespoon whole grain mustard

 1 tablespoon Dijon mustard 

 2 tablespoons rosemary, finely chopped

 ½ teaspoon apple cider vinegar 

 ½ teaspoon 5 spice powder 

 2 tablespoons light brown sugar

 2 Fuji or Honey Crisp apples, cored and cut into  
  eighths then cut in half cross-wise

 ½ medium yellow onion, diced

Tools
• June Pan

• Chopping board

• Knife

• Measuring spoons

• Foil 

• June Food Thermometer

• Cooking twine

FOOD THERMOMETER



MUSTARD GLAZED PORK TENDERLOIN WITH APPLE — CONTINUED

1 Prepare the marinade by combining the two mustards, 1 
tablespoon of the rosemary, apple cider vinegar, 5-spice powder and 
brown sugar. Mix well to form a paste.

2 Generously season the pork with salt and freshly ground black 
pepper, then rub with the marinade. Marinate for 2 hours in the 
refrigerator before roasting.

3 Preheat the June Oven to 400°F on the Roast setting.

4 Toss the apples with 1 tbsp of the chopped rosemary and the 
chopped onion, drizzle with olive oil, salt and pepper.

5 Place the pork in the center of the pan and arrange the apple 
mixture around it. Insert the June Food Thermometer into the middle 
part of the pork.  

6 Set the desired internal temperature at 145°F and let June do  
the rest.

7 When the pork is done, transfer to a plate and cover loosely with 
aluminum foil. While the pork is resting, leave the apples and onions 
in the oven for a further 15 minutes, until soft and caramelized.

8 Cut the pork into 1 ½-inch slices and serve with the cooked apples 
and onions. 

Method


