
CRANBERRY-ROSEMARY STUFFED PORK LOIN 

 
 

INGREDIENTS:  

• ¼ CUP PACKED BROWN SUGAR 

• ¼ CUP KOSHER SALT 

• 1 TABLESPOON CHOPPED FRESH ROSEMARY 

• 2 CUPS BOILING WATER 

• 12 ICE CUBES 

• PORK LOIN & STUFFING 

• 1 3-POUND PORK LOIN, TRIMMED 

• 2 TABLESPOONS CANOLA OIL, DIVIDED 

• ½ CUP CHOPPED PANCETTA OR PROSCIUTTO 

• 1½ CUPS CHOPPED FRESH CRANBERRIES (SEE TIP) 

INSTRUCTIONS:  

• TO PREPARE BRINE: PLACE ¼ CUP BROWN SUGAR, SALT AND ROSEMARY IN A 9-BY-13-

INCH BAKING DISH. POUR IN BOILING WATER AND STIR TO DISSOLVE. STIR IN ICE CUBES. 

 



• TO BUTTERFLY & BRINE PORK: YOU'RE GOING TO DOUBLE BUTTERFLY THE PORK LOIN 

SO IT CAN BE FLATTENED, STUFFED AND ROLLED. TO DO THAT, YOU'LL MAKE TWO LONG 

HORIZONTAL CUTS, ONE ON EACH SIDE, DIVIDING THE ROAST IN THIRDS WITHOUT 

CUTTING ALL THE WAY THROUGH. PLACE THE ROAST ON A CUTTING BOARD. HOLDING 

THE KNIFE BLADE FLAT, SO IT'S PARALLEL TO THE BOARD, MAKE A LENGTHWISE CUT INTO 

THE SIDE OF THE ROAST JUST ABOVE THE CENTER, STOPPING SHORT OF THE OPPOSITE 

EDGE SO THAT THE FLAP REMAINS ATTACHED. ROTATE THE TENDERLOIN 180 DEGREES . 

STILL HOLDING THE KNIFE PARALLEL TO THE CUTTING BOARD, MAKE A LENGTHWISE CUT 

INTO THE SIDE OPPOSITE THE ORIGINAL CUT, JUST BELOW THE CENTER, TAKING CARE 

NOT TO CUT ALL THE WAY THROUGH. OPEN UP THE TWO CUTS SO YOU HAVE A LARGE 

RECTANGLE OF MEAT. COVER WITH A SHEET OF PLASTIC WRAP AND POUND TO AN EVEN 

THICKNESS OF ABOUT ½ INCH. PLACE THE BUTTERFLIED PORK IN THE BRINE, ADDING 

MORE WATER TO COVER, IF NECESSARY. COVER AND REFRIGERATE FOR AT LEAST 2 

HOURS AND NO MORE THAN 4 HOURS. 

• TO PREPARE STUFFING: MEANWHILE, HEAT 1 TABLESPOON OIL IN A MEDIUM SKILLET 

OVER MEDIUM HEAT. ADD PANCETTA (OR PROSCIUTTO) AND COOK, STIRRING, UNTIL 

CRISP, ABOUT 4 MINUTES. TRANSFER TO A MEDIUM BOWL ALONG WITH ANY DRIPPINGS 

FROM THE PAN. STIR IN CRANBERRIES, BREADCRUMBS, 2 TABLESPOONS BROWN SUGAR 

AND ROSEMARY. REFRIGERATE UNTIL READY TO USE. 

• REMOVE PORK FROM BRINE (DISCARD BRINE); RINSE WELL AND THOROUGHLY DRY 

WITH PAPER TOWELS. SEASON THE PORK WITH ½ TEASPOON PEPPER. SPREAD THE 

CRANBERRY STUFFING OVER THE PORK. ROLL TIGHTLY AND SECURE IN 4 PLACES WITH 

KITCHEN STRING. SPRINKLE WITH THE REMAINING ¼ TEASPOON PEPPER. 

• PREHEAT OVEN TO 375°F. LINE A RIMMED BAKING SHEET WITH FOIL. 

• HEAT THE REMAINING 1 TABLESPOON OIL IN A LARGE SKILLET OVER MEDIUM-HIGH 

HEAT. ADD THE PORK; BROWN ON ALL SIDES, TURNING OFTEN, 5 TO 8 MINUTES TOTAL. 

PLACE ON THE PREPARED BAKING SHEET. 

• ROAST THE PORK, TURNING TWICE, UNTIL AN INSTANT-READ THERMOMETER INSERTED 

INTO THE THICKEST PART OF THE MEAT (NOT THE STUFFING) REGISTERS 140°F, 45 

MINUTES TO 1 HOUR. 

• TRANSFER TO A CLEAN CUTTING BOARD AND LET REST FOR 10 MINUTES. SLICE AND 

SERVE. 

 


