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Pork with Orange Segments

Ingredients
2 Lb. boneless pork loin
Salt & pepper
1 tablespoon olive oil
1/3 cup fig infused white balsamic vinegar

Preparation

1/3 cup honey
3 large navel oranges, segmented
1/3 cup toasted almond slices or
slivers

Sprinkle pork with salt & pepper. Brown pork in olive oil in a large skillet over
medium high heat. Remove from pan. Mix balsamic and honey in pan and bring to
a boil; add salt and pepper to taste. Slice pork and return to pan, cover with sauce
and cook, stirring and turning, for 2-3 minutes, just until no longer pink. Add
orange segments and stir to coat. Serve topped with toasted almonds.
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