(2 Pork tcnclcrloins, about 11/4 Pouncls cacl’x, butterflied

ingredients

11/2 tablespoons grouncl coriander

11/2 tablcs[:)oons grouncl cumin

11/2 tablespoons grouncl chile Powder, Premcerablg ancho
2 tab!cspoons light brown sugar

11/2 teaspoons Kosher salt (Diamond crgstal)

1/2 teaspoon grouncl cinnamon

1/2 teaspoon ground caraway

1/2 teasPoon grouncl black pepper

1/2 cup extra-virgin olive oi

and lightl9 Pounded to 1/2-inch thickness
Grilled naan, gri”ccl haloumi and P!ain yogurt for serving

a WOOdCI’] Spoon

in a small bowl, combine the coriander, cumin, chile Powder, brown
sugar, sa]t, cinnamon, caraway, black pepper and oil, Pressing out any
lumPs of sugar.ona baking sheet, rub the mixture all over the Porlc and
let sit, covered at room tcml:)craturc forthour or rcFrigcratc for 4 hours

orup to overnight. return to room temPerature.

ligl—]t a gri” and oil the grates. gri” the Pork over mocleratelg high heat,
turning occasiona”g, until liglﬂtlg charred and an instant read
thermometer inserted into the thickest Part registers 135, about 9
minutes. transfer to a cutting board and let sit for 10 minutes, loosclg
tented with foil before cutting into thick slices. serve with warm gri”ed
naan, haloumi and yogurt.
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