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Jerk Pork Tenderloin with Spiced Red
Potatoes & Grilled Pineapple

Prep: 35 minutes plus marinating
Grill: 30 minutes - Serves: 4

1% pounds pork tenderloin

Y2 cup Caribbean jerk marinade

1 largeripe pineapple

3 tablespoons olive oil

1 teaspoon kosher salt

2 teaspoon coarsely ground black pepper

Y2 teaspoon dried thyme

Y8 teaspoon cayenne pepper

Y% teaspoon ground cumin

4 large unpeeled red potatoes (about 1%2 pounds), each cut
into 1-inch chunks

1 medium red onion, cut into 1-inch pieces

2 garlic cloves, chopped

Y2 teaspoon ground allspice

Y2 teaspoon ground cinnamon

1. Place pork and marinade in large zip-top plastic bag. Seal bag,
pressing out excess air; gently massage to coat pork. Refrigerate 2 to
6 hours to marinate.

2. Meanwhile, cut crown and stem end off pineapple. Stand
pineapple upright and slice off rind and eyes. Cut ¥ of the pineapple

crosswise into 1-inch-thick slices, then cut around core to remove
(reserve remaining % pineapple for another use). Brush both sides of
pineapple slices with 1 tablespoon oil.

3. Prepare outdoor grill for direct grilling over medium heat. In

cup, combine salt, black pepper, thyme, cayenne and cumin. In
medium bowl, toss potatoes, onion, 12 teaspoons spice mixture
and remaining 2 tablespoons oil. Cut 1 long sheet (about 30 inches)
aluminum foil. Arrange potato mixture in single layer on half of

foil sheet. Fold other half of foil over to cover potatoes; fold edges
several times to seal tightly.

4, Stir garlic, allspice and cinnamon into remaining spice mixture in
cup. Remove pork from marinade; discard marinade. Rub pork with
spice mixture. Place pork and potato packet on hot grill rack. Cover
grill and cook pork 18 to 20 minutes or until internal temperature
reaches 145°, turning pork occasionally; cook potato packet 20
minutes, turning once halfway through cooking. Transfer pork to
cutting board; let stand 10 minutes. Remove potato packet and let
stand.

5. Meanwhile, place pineapple on hot grill rack; cook, uncovered, 10
minutes, turning once halfway through cooking.

6. With scissors, carefully cut open 1 end of potato packet and allow
steam to escape. Thinly slice pork and serve with potatoes and

pineapple.

Approximate nutritional values per serving: 483 Calories, 16g Fat (3g Saturated),
74mg Cholesterol, 765mg Sodium, 43g Carbohydrates, 5g Fiber, 35g Protein



