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( Rotisserie Porchetta

Gluten Free

READY IN SERVINGS

©!

CALORIES

©

360 min. 10 1478 kcal

CLUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

I:‘ 1 tablespoon peppercorns whole black

I:‘ 2 teaspoons pepper red crushed

I:‘ 1 tablespoon fennel seeds

I:‘ 10 servings canned tomatoes split

I:‘ 1 tablespoons rosemary leaves fresh finely chopped
I:‘ 2 tablespoons sage fresh finely chopped

I:‘ 2 teaspoons thyme sprigs fresh finely chopped

I:‘ 3 medium cloves garlic minced
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|:| 10 servings disposable grill pan
|:| 1 teaspoon lemon zest

|:| 5 pounds pork belly whole boneless
|:| 3 pounds pork loin whole trimmed
|:| 0.3 cup salt

|:| 2 quarts water cold

|:| 0.3 cup granulated sugar white

Equipment

|:| bowl

frying pan

paper towels

knife

whisk

grill

kitchen thermometer
aluminum foil

cutting board

kitchen twine
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Directions

To make the brine: In a large bowl, whisk together water, salt, and sugar until solids are
dissolved. Submerge pork loin in brine.

Place in refrigerator and brine for 2 hours.

Place peppercorns and fennel seed in a cast iron skillet over medium-high heat; toast spices
until fragrant, about 2 minutes.

Transfer to a spice grinder and process until coarsely ground.
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Transfer spice mixture to small bowl and mix in sage, rosemary, garlic, thyme, crushed red
pepper, and lemon zest. Set aside.



Lay pork belly, skin side down, on a large cutting board. Score flesh with a sharp knife at an
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angle about every inch. Repeat in opposite direction to create a diamond pattern. Season
pork belly liberally with salt.

Sprinkle rub evenly across pork belly, using hands to pat rub into meat and cut crevices.
Remove pork loin from brine; pat dry with paper towels.
Place in center of pork belly.

Roll pork belly around pork loin so it fully encases loin. Tie roll close with butcher twine about

every inch.
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Light one chimney full of charcoal. When all the charcoal is lit and covered with gray ash, pour
out and arrange the coals on either side of the charcoal grate and place a foil pan between
the two piles of coals. Cover grill and allow to preheat for 5 minutes. Run spit of the rotisserie

through middle of pork roll and secure ends with rotisserie forks.
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Place on the rotisserie, cover, and cook at medium heat until skin has darkened and crisped
and pork registers 155°F when an instant read thermometer is inserted into the thickest part

of the meat, about 3 hours, replenishing coals to maintain temperature as needed.

Remove from grill and let rest for 10 minutes.
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Remove spit, slice, and serve.

Nutrition Facts
I

PROTEIN 16.03% [ FAT 82.03% CARBS 1.94%

Properties
Glycemic Index:17.71, Glycemic Load:3.72, Inflammation Score:-5, Nutrition Score:33.38434736625%

Flavonoids

Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg Apigenin: 0.01mg, Apigenin:
0.01mg, Apigenin: 0.0Img, Apigenin: 0.01mg Luteolin: 0.19mg, Luteolin: 0.19mg, Luteolin: 0.19mg, Luteolin: 0.19mg
Myricetin: 0.01mg, Myricetin: 0.0Img, Myricetin: 0.01mg, Myricetin: 0.0lmg Quercetin: 0.02mg, Quercetin: 0.02mg,
Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 1477.96kcal (73.9%), Fat: 133.41g (205.24%), Saturated Fat: 50.71g (316.92%), Carbohydrates: 7.09g
(2.36%), Net Carbohydrates: 6.21g (2.26%), Sugar: 5.22g (5.8%), Cholesterol: 249.02mg (83.01%), Sodium:
4290.35mg (186.54%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 58.65g (117.3%), Copper: 3.9mg
(194.87%), Vitamin B1: 1.51mg (100.75%), Vitamin B3: 18.47mg (92.34%), Selenium: 56.14pug (80.2%), Vitamin B6:



1.35mg (67.49%), Phosphorus: 559.22mg (55.92%), Vitamin B2: 0.82mg (48.04%), Vitamin B12: 2.6ug (43.32%),
Calcium: 351.45mg (35.15%), Zinc: 4.89mg (32.57%), Potassium: 973.45mg (27.81%), Manganese: 0.35mg (17.49%),
Vitamin B5: 1.62mg (16.21%), Iron: 2.47mg (13.7%), Magnesium: 54.18mg (13.54%), Vitamin E: 1.23mg (8.17%), Vitamin
D: 0.54pg (3.63%), Vitamin A: 176.59IU (3.53%), Fiber: 0.88g (3.52%), Vitamin C: 2.05mg (2.48%), Vitamin K: 2.08ug
(1.98%)



