GRILLED GARLIC LIME PORK TENDERLOIN
For the marinade:
6 large garlic cloves, chopped

2 tablespoons soy sauce

2 tablespoons grated fresh gingerroot

2 teaspoons Dijon mustard

1/3 cup fresh lime juice

1/2 cup olive oil

cayenne to taste

Soak the pork loin roast for at least 24 hours.

Grill until just done.

