Ladieg & Gentlemen
Start Your Grille !

NEW Yaki Ginger Sesame
From Bone Suckin’ Sauce !

) NEW! ¢

Bone Suckin’s Yaki- Bone Suckin’. Yaki.
Pork Tenderloin Ginger London Broil
Bone Suckin’. Yakis, S oz. Yaki Ginger Sesame, & oz. marinade
Pork Tenderloin, 1 1b.

Yaki Ginger Sesame, S oz. to dip
London Broil, 2 Ibs.
Water, 4 oz.

Combine & oz. Yaki Ginger, Water

& London Broil into resealable
Marinate in Yaki, bag, refrigerate overnight.

rosemary & pepper for Place London Broil on the rack in

30 min. in refrigerator.  ‘[\2’re Talkin’ Seri. “We ‘re Talkin’ Sﬂ’jOUS'g preheated 275° F oven for 1 hour or

Place in 350° F oven for til meat reacheg temperature 140° F.
15 min. or 1/1n il done. Bon e . Bone
Suckin; Quekin’

Yaki : j
., TERIYAKI STYLE Yakl
L VL s s, GINGER SESAME £ 2g

wee NET WT, 13.25 oz. (3755)

Dried Rosemary, 1 Tbsp.
Ground Black Pepper, 1 tsp.
Coat both gides of ribg

evenly. Slice tenderloin
into 3/4 inch medallions.
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