
Brined Pork Loin with Brown Sugar-Bourbon
Glaze

 Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1  bay leaf

1 tablespoon pepper  black freshly ground 

1 teaspoon peppercorns  black 

3 tablespoons bourbon

1 cup brown sugar  packed 

0.5 cup cider vinegar

6  garlic cloves  minced 

READY IN

45 min.

SERVINGS

8

CALORIES

536 kcal

https://whatsheate.com


1 cup kosher salt

0.3 cup olive oil  extra-virgin 

5 pound french-cut pork loin rib roast  trimmed ( 8 bones) 

6  thyme sprigs

1 gallon water

Equipment
bowl

paper towels

sauce pan

oven

pot

sieve

roasting pan

kitchen thermometer

aluminum foil

Directions
Combine 1 gallon water and salt in a large stockpot, stirring until salt dissolves.

Add pork to brine; refrigerate for 24 hours.

Remove pork from brine; discard brine. Pat pork dry with paper towels.

Preheat oven to 37

Combine sugar, vinegar, bourbon, peppercorns, and bay leaf in a small saucepan. Bring to a

boil; cook 9 minutes or until reduced to 2/3 cup. Strain mixture through a sieve over a bowl;

discard solids. Set aside.

Combine olive oil, ground pepper, and garlic in a small bowl; rub evenly over pork. Top with

thyme sprigs.

Place pork in a large roasting pan.

Bake at 375 for 1 hour and 10 minutes.



Brush brown sugar mixture evenly over pork; bake an additional 20 minutes or until

thermometer inserted into the thickest portion of pork registers 140 (slightly pink).

Place pork on a platter. Cover loosely with foil; let stand 15 minutes before slicing.

Wine note: Brined Pork Loin with Brown Sugar

Bourbon Glaze begs for a wine that's not actually sweet, but seems to be because it's so

fruity. Juicy red Zinfandel is that kind of wine. Go for Dutton Goldfield's intense 2007 Zin from

the Morelli Lane Vineyard in California's chilly Russian River Valley ($40). Planted by Italian

settlers more than 100 years ago, these vines give up bright berry and cherry flavors, plus a

spiciness that makes the most of the black peppercorns in the glaze (and, in fact, the rest of

this tangy, spicy menu). --Sara Schneider

Nutrition Facts

 PROTEIN 29.69%
  FAT 47.92%

  CARBS 22.39%

Properties
Glycemic Index:24.25, Glycemic Load:0.46, Inflammation Score:-7, Nutrition Score:21.935217436889%

Flavonoids
Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin: 0.35mg, Luteolin: 0.35mg,

Luteolin: 0.35mg, Luteolin: 0.35mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol:

0.01mg Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg Quercetin: 0.04mg,

Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 535.73kcal (26.79%), Fat: 27.47g (42.27%), Saturated Fat: 5.38g (33.63%), Carbohydrates: 28.89g

(9.63%), Net Carbohydrates: 28.4g (10.33%), Sugar: 26.77g (29.74%), Cholesterol: 108.52mg (36.17%), Sodium:

14284.46mg (621.06%), Alcohol: 1.88g (100%), Alcohol %: 0.31% (100%), Protein: 38.3g (76.6%), Selenium: 67.19µg

(95.98%), Vitamin B6: 1.32mg (66.1%), Vitamin B3: 11.92mg (59.61%), Vitamin B1: 0.86mg (57.32%), Phosphorus:

388.65mg (38.87%), Zinc: 3.62mg (24.12%), Potassium: 712.06mg (20.34%), Vitamin B2: 0.34mg (19.99%), Vitamin

B12: 1.01µg (16.84%), Manganese: 0.32mg (16.23%), Magnesium: 55.35mg (13.84%), Vitamin B5: 1.37mg (13.68%),

Copper: 0.25mg (12.59%), Calcium: 106.64mg (10.66%), Iron: 1.79mg (9.95%), Vitamin D: 1.31µg (8.73%), Vitamin E:

1.21mg (8.08%), Vitamin K: 6.23µg (5.93%), Vitamin C: 1.91mg (2.31%), Fiber: 0.48g (1.94%), Vitamin A: 58.69IU

(1.17%)


