
If possible toast and grind whole cumin and
coriander seeds. 
Rub the pork at least ½ hour or more up to one
day ahead, bring to room temp. 
Grill over medium heat, preferably with mesquite
wood, until medium.

Peel back corn husk, removing the silk but leave
most of the husk to rewrap the ear for the grill. 
Baste the ears with sauce and pull up the husk
and tie in place with a piece of the husk. 
Grill over cooler part of the grill with the pork.

Toss all ingredients together and wrap in foil. 
Place in the hottest spot on the grill at the same
time as the porterhouses and the corn.

Pork Tenderloins

Fresh Corn

Cilantro Rosemary Fingerling Potatoes

P R E P E R A T I O N

P A I R  W I T H :

I N G R E D I E N T S

" R E D  C A P  V I N E Y A R D "

C A B E R N E T  S A U V I G N O N  

P O R K  T E N D E R L O I N S
P o r k  p o r t e r h o u s e  s t e a k s    
P o r k  R u b
1  ½  T b s p .  C h i p o t l e  p o w d e r
½  T b s p .  A n c h o  p o w d e r
½  T b s p .  C u m i n
½  T b s p  C o r i a n d e r
½  T s p .  C i n n a m o n
½  T s p .  G a r l i c  P o w d e r
1  T b s p .  K o s h e r  S a l t
½  T b s p .  G r o u n d  P e p p e r

G R I L L E D  C O R N  
2  E a r s  o f  F r e s h  C o r n ,  i n  h u s k s
2  T b s p .  M a y o
1  T b s p  L e m o n  J u i c e
1  T b s p .  C h i p o t l e  p o w d e r
½  T s p .  g a r l i c  p o w d e r
½  T s p .  s a l t  
¼  T s p .  w h i t e  p e p p e r

F I N G E R L I N G  P O T A T O E S
½  L b  F i n g e r l i n g  p o t a t o e s  s l i c e d  i n
h a l f  t h e  l o n g  w a y s
1  T b s p .  C h o p p e d  F r e s h  R o s e m a r y
1  T b s p .  C h o p p e d  F r e s h  C i l a n t r o
2  T b s p  O l i v e  O i l
S a l t  a n d  P e p p e r

C H I P O T L E  G R I L L E D

P O R K  P O R T E R H O U S E  

W I T H  C H I P O T L E  C O R N

A N D  C I L A N T R O

R O S E M A R Y  P O T A T O E S

Recipe Submitted by Martin Korson
Houston, TX

RECIPE


