
Grill Roasted Pork Loin 
 
1 Pork Loin Roast (10-12 pounds) 
¼ cup Olive Oil 
 
Brine: 
½ gallon Apple Cider 
1½ cup Brown Sugar 
1½ cup Kosher Salt 
1 head Garlic 
10 Allspice berries 
¼ cup whole Black Peppercorns 
1 tablespoon Chili Flakes 
2 bunches fresh Sage 
 
Mix all brine ingredients in deep bowl until dissolved and submerge pork loin in brine. 
Cover and refrigerate overnight. Remove pork loin from brine and return to room 
temperature, approximately 1 hour.  
 
Pre-heat grill to high heat. Dry the pork and rub it with olive oil. Sear on all sides over 
open flame. Remove pork from direct heat, cover grill and cook until internal temperature 
of pork reaches 140°F, about 1h15m. Remove from heat, cover with foil and allow pork 
to rest in platter for 15m.  
 
Slice, moisten with juices and serve immediately. 
 
 

 
 
 
~~ by Patrick Callagy of Radio-Coteau. 


