
Sweet and Spicy Pork Mini-Kebabs 
Makes 24 (8 to 12 small-plate servings) 
  
Special Equipment  
 24 6-inch bamboo skewers, soaked in water for 30 minutes, drained 
  
3 pounds pork tenderloin, silver skin removed, cut into 48 (1-inch) pieces 
2 tablespoons chili powder 
2 teaspoons salt 
1/2 ripe pineapple, peeled, cored, and cut into 24 (1-inch) pieces 
1 large red bell pepper, cored and cut into 24 (1-inch) pieces 
2/3 cup honey 
2 tablespoons balsamic vinegar  
  
Preheat broiler with rack about 8 inches from heat source. Toss pork with chili powder and salt. Thread 
2 pieces of pork and 1 each of pineapple and red pepper pieces on each skewer. Wrap exposed end of 
each skewer with foil to discourage scorching. Mix honey and vinegar together for glaze. Broil, turning 
occasionally and brushing well with glaze during last 2 minutes, until pork is barely pink when pierced 
with tip of knife, about 8 minutes.  Serve warm.  
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Simply Saucy Bacon-Wrapped Pork Loin 
Makes 10 servings (6oz per serving) 
 
Ingredients 
1 4-pound boneless center-cut pork loin roast (untied), fat and silver skin trimmed 
1 1/2 teaspoons kosher salt 
1 teaspoon freshly ground black pepper 
1 tablespoon vegetable oil 
8 to 9 bacon slices 
1 cup store-bought barbecue sauce 
 
Suggested Preparation 
Preheat oven to 450ºF. Sprinkle pork with salt and pepper. Heat oil in large skillet over medium-high 
heat. Add pork and brown on all sides, about 6 minutes. Transfer to plate and cool for 10 minutes. 
 
Wrap bacon slices vertically around pork roast; do not overlap bacon. Tie lengthwise and crosswise with 
kitchen string to hold bacon in place; tuck loose ends of bacon under string. 
Place on a rack in a roasting pan, tucked-bacon side down. Roast on rack for 15 minutes.  
 
Turn pork over and reduce temperature to 350ºF and roast for 15 minutes. Remove rack and return 
pork to pan, tucked-end side up. Roast, turning occasionally until bacon is browned and an instant-read 
thermometer inserted in the center of the roast reads 145ºF, about 50 minutes. Remove from oven and 
let stand for 10 minutes. 
 
Skim fat from pan juices, leaving browned juices in pan. Add barbecue sauce and preferred ingredient 
(*see below) and bring to simmer over medium heat, stirring to loosen browned bits in pan; simmer 2 
minutes.  
 
Remove strings, carve pork, and serve with sauce. 
 
*Preferred Ingredient 

 Savory: Whisk 2 tablespoons Dijon mustard into the sauce. 

 Spicy: Stir in 2 tablespoons pickled jalapenos chilies (nacho slices), drained and finely chopped, 
into the sauce. 

 Fruity: Stir one 8.25-ounce can crushed pineapple, drained, into the sauce. 

 Smoky: Stir in 1 or 2 minced canned chipotle chilies in adobo into the sauce. 
 
  
 
 
 
 
 
 
 
 
 
 



Boneless Pork Loin Roast with Herbed Pepper Rub 
Makes 6-8 servings, with leftovers 
 
Pork Loin Roast Ingredients 
1 3-pound boneless pork loin roast 
 
Herbed Pepper Rub Ingredients 
2 tablespoons black pepper, cracked 
2 tablespoons Parmesan cheese, grated 
2 teaspoons dried basil 
2 teaspoons dried rosemary 
2 teaspoons dried thyme 
1/4 teaspoon garlic powder 
1/4 teaspoon salt 
 
Suggested Preparation 
Pat pork dry with paper towel. In small bowl, combine all rub ingredients well and apply to all surfaces of 
the pork roast. Place roast in a shallow pan and roast in a 350 degrees F. oven for 1 hour (20 minutes per 
pound), until internal temperature on a thermometer reads 145 degrees F. Remove roast from oven; let 
rest about 10 minutes before slicing to serve. 
 


