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Adapted from Bon Appetit


Brined Pork Loin with Port Sauce
Meat Preparation:
8 cups water
1/2 cup coarse salt
1/2 cup packed brown sugar
1 tablespoon fennel seeds
1 tablespoon coriander seeds
1 tablespoon whole black peppercorns
3 bay leaves
1 center cut boneless pork loin roast (about 4 pounds)

Combine water, salt, brown sugar, fennel, coriander, pepper and bay leaves in a large pot. Bring ingredients almost to a boil, stirring to dissolve sugar and salt. Cool to room temperature. Place pork in a large non reactive container. Pour brine over top and if necessary, weight pork with a plate on top to keep it under the liquid. Cover well and refrigerate over night. Two hours before cooking time, drain pork and rinse under running water. Discard brining mixture. Return pork to the bowl, cover with cool water and soak at room temperature for 2 hours. If room is fairly hot, add ice to water periodically.

Preheat oven to 350. Drain pork and pat dry. Transfer to a rack set in a large roasting pan.
1 tablespoon olive oil
2 teaspoons chopped fresh sage
2 teaspoons chopped fresh rosemary
2 teaspoons chopped fresh thyme
Rub pork with olive oil and coat evening with chopped herbs, pressing herbs onto pork. Sprinkle with pepper. Roast for 1 hour & 40 minutes or until pork registers 150 on thermometer. Let rest for a minimum 10 minutes before slicing. Serve with port sauce below.

Port Sauce with Onion, Garlic & Raisins
1 pound pearl onions
1/4 cup unsalted butter
24 garlic cloves, peeled
1 bay leaf
1-1/2 cups tawny port
1/4 cup white wine vinegar
4 teaspoons sugar
1/2 teaspoon salt
1/2 cup raisins
1-1/2 teaspoons chopped fresh thyme

Boil onions for 2 minutes in hot water. Drain and rinse under cold water. Peel onions leaving them whole with the root base intact. Set aside.
Melt butter in heavy saucepan over medium heat and add garlic and bay leaf. Sauté until garlic is golden brown. Add port, vinegar, sugar and salt and simmer over medium heat for 8 minutes. Add onions and raisins and simmer until onions are tender (about 5 minutes). Stir in thyme. Discard bay leaf and season all with salt and pepper. Serve warm. 

 

