CHEF’S EXPRESSIONS
fashionable catered events

BBQ Pork Loin

2 pound Pork Loin
Sea Salt

White Pepper

2 cups Apple Cider
% cup Cider Vinegar

Trim Pork Loin of excess pat and sinew. Rub with Salt and pepper and let stand for 30 minutes. Marinate Pork
Loin in Cider and Vinegar overnight.

BBQ Sauce:

1 whole Sweet Onion (Vidalia, Mayan or Supersweet)
4 strips smoked bacon (Applewood preferred)
3 garlic cloves
2 cups Ketchup
% Cup Molasses
% Cup Honey
% cup Cider Vinegar
% cup Brown Sugar (light)
Sea Salt

ack Pepper

hile Flakes- Optional

into % inch pieces. Smash Garlic Cloves and chop very fine. Gent
over medium heat with a pinch of sea salt (keep the
crisp (not black) and the onions are v
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