Spiced Grilled Tenderloin

Spice mix:

½ cup House-Autry Spicy Hot Breader

1 ½ teaspoons ground Allspice

¾ teaspoon ground cinnamon

¾ teaspoon ground cloves

½ teaspoon ground nutmeg

1 tablespoon olive oil

Venison tenderloin ( approx. 1 pound)

In a small bowl, combine the first 6 ingredients.  Add oil and mix well to make a paste.  Rub all sides of tenderloin evenly with spice paste.  Set aside.

Prepare grill or campfire for medium, direct heat.  Place tenderloin on cooking surface.  Grill for 12 to 14 minutes, or until desired doneness, turning tenderloin occasionally.  Let stand 5 minutes before slicing.

If no grill is available, pre-heat your oven to 400 degrees.  Place tenderloin on broiler pan.  Cook tenderloin in oven for 12 to 14 minutes or until desired doneness.

