Pork Tenderloin

Charcoal Grilled


3 T Kosher Salt or 1½ T table salt

¾ C sugar

2 cups hot water

2 cups cold water

1. In medium bowl, dissolve salt and sugar in hot water; stir in cold water to cool mixture to room temperature. Add tenderloins, cover bowl with plastic wrap, and refrigerate until fully seasoned, about 1 hour. Remove from brine, rinse well, and dry thoroughly with paper towels; set aside. 

2. Ignite 1 large chimney using about 6 quarts of charcoal and burn until coals are completely covered with a thin coating of light gray ash, 20 to 30 minutes. Spread coals evenly over one half of grill bottom, position grill rack, and heat until medium-hot.

3. If using wet rub, rub tenderloins with rub mixture. If using dry spice rub, coat tenderloins with oil and rub with spice mixture. Place tenderloins directly over coals and cook until well browned on all four sides, about 2 1/2 minutes per side. Move tenderloins to cool part of grill and cover with overturned disposable aluminum roasting pan; continue to cook until instant-read thermometer inserted in thickest part of tenderloin registers 145 degrees or until it is still slightly pink at center when cut with a paring knife, 2 to 3 minutes longer. Transfer tenderloins to cutting board, cover with disposable aluminum pan, and let rest 5 minutes. Slice crosswise into 1-inch-thick pieces and serve.

Orange Garlic Wet Rub

1 tablespoon grated orange zest from 1 large orange 

2 large cloves garlic , minced (about 1 tablespoon) 

1 tablespoon chopped fresh sage leaves  

1 tablespoon extra-virgin olive oil  

1 tablespoon orange marmalade  

1/2 teaspoon ground black pepper  

1/4 teaspoon table salt
Asian Barbecue Wet Rub

2 large cloves garlic , minced (about 1 tablespoon) 

2 inch piece fresh ginger , minced (about 2 tablespoons) 

2 medium scallions , white and green parts minced (about 3 tablespoons) 

2 tablespoons light brown sugar  

1 tablespoon hoisin sauce  

1 tablespoon toasted sesame oil 

1 teaspoon Asian chile paste  

1/4 teaspoon five spice powder  

1/4 teaspoon table salt



Dry Spice Rub

1 tablespoon fennel seeds  

1 tablespoon cumin seeds  

1 tablespoon coriander seeds  

3/4 teaspoon ground cinnamon  

1 1/2 teaspoons dry mustard  

1 1/2 teaspoons light brown sugar  

1/4 teaspoon ground black pepper  

2 tablespoons olive oil (for rubbing on pork before applying spice rub)

Toast fennel, cumin, and coriander over medium heat in small skillet, shaking pan occasionally to prevent burning, until fragrant, 3 to 5 minutes. Cool to room temperature, mix with remaining ingredients (except oil), and grind to powder in spice grinder.

