Marinade for Pork
(And casual cooking guide)
When I searched the internet for pork marinade recipes, most all include soy sauce.  In keeping with the Weston A. Price Foundation tradition of marinating pork, I came up with this recipe, which should be used as a guide for whatever flavors pleases your palate.  This recipe can be increased or decreased depending on the amount of meat you are marinating.  (Please note that all pastured meats are better when they thaw in the refrigerator.)
1 cup water

1 tbsp salt

2 tbsp lemon juice, organic apple cider vinegar, or wine (or all three!)

1 tsp fresh ground black pepper

3 large garlic cloves, minced, or 1 heaping tbsp of garlic powder

1 heaping tbsp onion powder

1/2 tsp dried thyme or 1 tsp fresh thyme
Pinch of dried rosemary, oregano, marjoram or any spice that strikes your fancy

A couple shakes of your favorite hot sauce or dried chili powder* (optional) 

Before I pour the marinade on the pork, I usually ‘fork the pork’- poke a few holes in the meat with a fork so the marinade can seep into the meat.  Place the pork in a zip-lock bag or sealable glass dish.  Refrigerate for at least 24 hrs.  (I’ve left pork chops for as long as three days and they came out fantastic!)  Make sure you turn the pork at least once for even marinating.
Cook the pork however you want.  For grilling, take the pork out at least an hour before you plan to cook to get to room temperature.  Meat at room temp cooks more evenly on the grill.  Sear the pork first then cook at a lower temp until it registers 145°F on a meat thermometer.

For baking, braising or crock-pot, sear the pork and throw the meat in the pot or dish, with the marinade and any other veggies you want, and cook at a low temp for at least a few hours, depending on the size and cut.
If you are using ground pork, then put just 2 tbsp of organic apple cider vinegar to each Bowers Farm package (1 1/2 lbs).  Mix together and let sit for 24 hrs in the ‘fridge.  Try the Danish Pork Burgers or your own recipe!

* We make our own dried chili powder at the Farm using a variation of dehydrated Jalapeno, Cayenne, Big Jim, Anaheim, Habanera and Poblano peppers, plus onion and garlic.  This mix is not yet for sale at the Farm.  But we are working on it!
Nourishing our Neighbors

Jim and Mary Bowers

www.bowersfarmtn.com
