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 PREHEAT BBQ: HIGH                

Roxie's Rockin' Pork 
 

Few things work as well together as pork and apples, coffee and
cream, rhythm and blues, Nick and Nat. It’s undeniable that this
classic pairing is a winner! This recipe takes that match made in
culinary heaven to ever higher heights with the addition of our
incredibly addictive Roxie’s Rockin’ Pork Rub, named after one of
our longest serving Chefs Roxane. Sweet potato, melted brie,
candied onions and a sharp but sweet mustard kick take it to “Rock
and Rock Hall of Fame” legendary status. This recipe is a game
changer and one I’m really excited to share and bring to your home. 

A couple things to remember. Firstly, don’t overcook your pork. The
loin cut is very lean and incredibly clean, nothing past 68°C on the
grill and rest it up to 71°C. That should land us at a nice medium and
a juicy and tender bite. When it comes to the pork rub, don’t be shy,
use all we’ve provided. The real maple and the unique blend of
spices will create a crunch and a flavour that will keep you coming
back for more. Roasting sweet potatoes this way is by far my favorite
way to prepare them. Again, don’t be shy. As  it starts to caramelize
and even burn pockets of the skin, this is just the sugars being drawn
out and the interior will be incredibly creamy and slightly smoky.
Delicious! 

A few simple keys to success but the results will be great, and Great

Food Matters! 

Pork Loin Steaks (4)
FS Roxie’s Rockin’ Pork Rub

Apples
Onion Compote
Brie
Baby Spinach
Large Sweet Potato
FS Oktoberfest Mustard

Olive Oil
Kosher Salt
Orange

COOKING TIME:  01 H 05 M

BBQ (Stove/Oven) 

Small Pot 

Mixing Bowl 

Knife 

Cutting Board 

Zester or Grater 

WHAT'S IN YOUR MEAL KIT?

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: FIRST COOK

From Chef Nick!



Cooking tip*

Set the sweet potato on the upper rack of your preheated BBQ and close the
lid. Set it and forget it. This will take roughly 40 minutes to cook depending on
the size of the potato and your BBQ. When they are fully cooked the skin will be
wrinkled and the potato will be oozing sweet and delicious caramelized
natural sugars. For a fool proof test, a fork or knife will slide in and out easily
when poked. Remove from the grill to rest and cool enough to handle. 

PORK: Season generously with all of the provided spice rub and ¼ of the
olive oil and set out at room temperature (aka your kitchen counter) while
you prepare the rest.
 
APPLE: Peel and cut in half using a small knife to remove the seeds and
stem Toss in ¼ of the olive oil and salt to taste. 

BRIE: Cut into portions, 1 piece per pork loin steak.

ORANGE: Juice and zest the orange combining both and set aside.
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READY TO COOK

MISE EN PLACE French for "put in place" a term chefs use to describe the prep we do before turning on the gas

To bring the salad together put the spinach in a bowl, add the FS Oktoberfest

mustard, orange juice, remaining olive oil and salt to taste. Cut away any
parts of the sweet-potato skin that got a little too caramelized and roughly
chop the rest, adding them  to the bowl of spinach and toss well. The spinach
will slightly wild as you do, so serve this right away. 

Now that the sweet potato is cooked, grill the pork chops and the apples for 2-
3 minutes per side. This will get the job done for both. When the pork is nearly
cooked, place a spoonful of candied onion compote and a portion of brie
cheese on each chop and close the BBQ lid to melt the brie. When an internal
thermometer reads 68°C remove chops from the grill to rest up to 71°C.

Serve a scoop of warm sweet potato salad along with a pork loin steak
complete with grilled apple, warm onion compote and melted brie. 

The Oktoberfest Mustard and Roxie’s Rockin’ Pork Rub used in this

recipe are also available on our Marketplace and from our retail

locations in St. Jacobs. We also carry a line of eight signature spice

blends and four mustard flavours created by Chef Nick and his team.


