
P R E P A R A T I O N

Marinade tenderloins for 4-12 hours.

smoke tenderloin at 250 degrees for 1 hr & 15
minutes.

Add glaze & cook 10-15 minutes longer.

C H E R R Y  G L A Z E D
P O R K L O I N

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

B L A N C  D E  N O I R S ,
E X T R A  B R U T

MAR INADE

� ⁄ �  c u p  s o y  s a u c e

� ⁄ �  c u p  b r o w n  s u g a r

� ⁄ �  c u p  c h e r r y  c o l a

3  t a b l e s p o o n s  o l i v e  o i l

1  t a b l e s p o o n  m i n c e d  o n i o n

1  t a b l e s p o o n  b l a c k  p e p p e r

� ⁄ �  t e a s p o o n  s a l t

� ⁄ �  t e a s p o o n  m i n c e d  g a r l i c

GLAZE

6  o u n c e s  c h e r r y  p r e s e r v e s

1  t a b l e s p o o n  m a p l e  s y r u p

� ⁄ �  t a b l e s p o o n  v i n e g a r

� ⁄ �  t a b l e s p o o n  w a t e r

� ⁄ �  t a b l e s p o o n  W o r c e s t e r s h i r e  s a u c e

Recipe by Food.com

https://www.food.com/about/soy-sauce-473
https://www.food.com/about/brown-sugar-375
https://www.food.com/about/olive-oil-495
https://www.food.com/about/onion-148
https://www.food.com/about/pepper-337
https://www.food.com/about/salt-359
https://www.food.com/about/garlic-165
https://www.food.com/about/maple-syrup-328
https://www.food.com/about/vinegar-680
https://www.food.com/about/water-459
https://www.food.com/about/worcestershire-sauce-176

