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WHIMSY AND WOW RECIPES FOR AN EASY DINNER 

 

SIMPLE GRILLED PORK TENDERLOIN 

Serves 4 - 6 

Juice from one lemon 

1 teaspoon dried cumin 

1 teaspoon dried oregano 

1 teaspoon fresh garlic, minced 

¼ cup olive oil 

1 ½ teaspoons kosher salt 

½ teaspoon freshly ground black pepper 

1 large pork tenderloin, trimmed, approx. 1.5 pounds 

 

Combine all marinade ingredients in large Ziploc bag and allow pork to marinate in refrigerator for 1 hour.  

Remove from refrigerator, discard marinade and allow meat to come to room temperature.  On a hot grill, 

sear each side of the tenderloin for 1 minute, then move to “cool” side of the grill and cook with indirect heat 
approximately 20 minutes or until meat thermometer inserted into thickest part of the meat registers 145 

degrees.  Remove from grill, tent with foil and allow meat to rest for 10 minutes. Slice diagonally. 

 

SCALLOPED POTATOES 

Serves 4 – 6 

4 to 6 Russet potatoes, peeled, washed and sliced thin and evenly 

1 ½ cups heavy cream, room temperature 

1 ½ tsp. Kosher salt 

½ cup freshly grated cheddar cheese, optional 

The secret to this recipe is the cut of the potatoes. Use a mandolin or even the slicing blade on a food 

processor. The primary issue is that they are thin and equal. 

Butter a 10” X 6” baking pan. Take the thinly sliced potatoes and layer them in the dish. Pour the cream over, 

leaving a ¼” space at the top. Bake in a 350 degree oven about 45 minutes until the sauce is bubbling and the 
potatoes start to turn a little brown. Remove from heat, sprinkle with cheese and let stand 10 minutes to cool 

and thicken. 
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ASPARAGUS AND MUSHROOMS 

Servings 4 modest servings 

Ingredients 

1 bundle of asparagus 

6-12 mushrooms crimini or baby bella 

3 Tbsp. Butter 

1/4 cup water 

fresh ground pepper 

Kosher Salt 

Instructions 

Snap the root ends off of asparagus spears and then snap each spear into pieces 1"-3" long. 

Wash and slice mushrooms. 

In a large nonstick pan, add butter and mushrooms. Sprinkle on a little salt. Fry on medium - high heat until 

mushrooms are golden brown in color, about 1 minute. 

Remove the mushrooms to a plate but leave the any remaining butter in the pan. Add asparagus, and water. 

Sprinkle additional salt (at least 1/8 tsp.) and grind in some pepper. 

Saute the asparagus on medium high for about 2 minutes until it is bright green and slightly softened. If you 

bite a piece and it has a slight chew/crunch but is still mostly soft it is done. 

Remove from heat, stir in mushrooms and serve hot. 

 

CUTIE, KIWI, PINEAPPLE AND LIME FRUIT SALAD 

Ingredients 

1/4 cup orange juice with mango 

1 tablespoon packed light-brown sugar 

1 teaspoon lime zest and juice of the lime 

1 teaspoon peeled and finely grated fresh ginger (from about a 2-inch piece) 

1 pound Cutie oranges 

1 pound kiwis (about 5 medium kiwis), peeled and cut into large dice 

16 ounces pineapple (from about 1 medium pineapple), skin removed, cored and cut into large dice (pre-cut 

and trimmed pineapple from the deli is a great timesaving substitute.) 
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Directions: 

Whisk together the juice, brown sugar, 

lime zest and ginger in a large bowl until the sugar has dissolved; set aside. 

Segment the oranges, removing any thick membrane, pith or tough ends. Cutie oranges are simple to peel and 

require little additional trimming. 

Add the kiwis and pineapple to the bowl, and gently mix until the fruit is evenly coated. Serve immediately or 

chill in the refrigerator for up to 2 hours before serving. Squeeze the lime juice over the salad or toss it right 

before serving for extra freshness and flavor. 

 

 

 

 

 

 

 


