Bacon-wrapped pork tenderloin

6-8 servings 

2 pork tenderloins, 1-1&1/2 pounds each 
Salt & Pepper 
1 t. dried rosemary 
1 t. dried thyme 
1/8 t. of sage, or poultry seasoning 
1/8-1/4 t. garlic powder (or 1 fist of roasted garlic) 
12 slices bacon 
Olive oil 

-Rinse and dry the tenderloins. Rub with a small amount of olive oil. Salt and pepper lightly. (You may not need to add salt...mine was a little too salty. The bacon adds quite a salty taste, I guess.) 
-Combine the spices in a small bowl. Sprinkle over the meat, and press in with your fingers. 
-Wrap each tenderloin in 6 slices of bacon and tie in place with kitchen twine. 
-Preheat over to 375. 
-Heat a large fry pan over med-high heat. When hot, add a bit of olive oil and sear the tenderloins on all sides until golden brown. 
-Transfer to a baking pan and roast for 8-12 minutes/pound for medium doneness. Let stand for 5 minutes. Remove twine before carving. 

