
 
 

Char Sui (Chinese BBQ!) Pork with Rice Noodles and Roasted Eggplant 
Marinated Chinese BBQ pork tenderloin. Served with rice noodles topped with charred black beauty 
eggplant.  
Chef’s tip -Char Sui translates to “Fork Burned!”  

 

2 Servings |  Hands-on time - 18 minutes  |  Total time - 35 minutes
 

from the Farm  from the Supper Club  

• Black Beauty Eggplant, 1 ea   • Pork Tenderloin 
• Char Sui Marinade 
• Rice Noodles 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil 
• Salt 
• Black Pepper 

Two small sauce pots, baking sheet tray, mixing 
bowl, sharp knife, cutting board, basting brush, 
and digital thermometer.  

 

Directions 

1. Begin by placing the marinade and the pork tenderloin into a mixing bowl. Stir well and allow 

the tenderloin to sit in the marinade for 10 minutes.  

2. In the meantime you’ll do the rest of your prep. Pre-heat your oven to broil and adjust a rack 

3-4’’ below the heat source. Then, wash your eggplant thoroughly and cut it into 1’’ cubes. 

Spread out the eggplant on ½ of a rimmed baking sheet and season it with 1 tsp of salt and 1-2 

tbsp of neutral cooking oil. Make sure to distribute the salt and oil well!  

3. After the pork has been in the marinade for 10 or so minutes, carefully remove it letting any 

excess marinade drip back into the bowl. Place the pork on the other half of the baking sheet 

tray. 

4. Place the baking sheet under the broiler. Cook the eggplant for approx 5 minutes on the first 

side. Cook the pork for 7-9 on the first side for medium. Add 1 additional minute to each side of 

cook time for the pork for each level of ‘doneness’ (i.e. medium, well-done, etc.).  



5. While the pork and eggplant are cooking, fill a small sauce pot 75% full of water and salt it 

generously. Bring the water to a boil and add in rice noodles. Cook the noodles for 6-8 minutes 

until they are tender. Tip: set another timer! 

6. After 5 minutes under the broiler, flip the eggplant. After 7-9 minutes, flip over the pork and 

brush on some of the reserved marinade using a basting brush. Cook the pork and eggplant on 

the second side for the aforementioned times.  

7. While the pork and eggplant finish up, place the remaining marinade in a small sauce pot and 

bring to a rigorous simmer. Add a few tablespoons of water to the marinade if the consistency 

becomes too thick. You want the marinade to be a bit thinner than ketchup. 

8. Remove the eggplant from the oven when it’s been cooking for about 10 minutes, and season it 

with salt and pepper. Return the baking sheet to the oven to allow the pork to finish cooking. 

Tip: always monitor the oven closely when cooking with high heat like broiling.  

9. Check the internal temp of the pork, if it’s at least 145 F (medium-rare temp) it’s safe to enjoy! 

Remove the baking sheet from the oven, and brush the pork with some more marinade, and 

allow it to rest for 3-4 minutes. 

10. Drain the rice noodles and place them in a bowl.  Toss the noodles with 1-2 tbsp of marinade. 

Slice the pork across into 1’’ thick medallions and spoon some marinade over the top. Plate the 

noodles and top them with some charred eggplant. Then, plate the pork medallions and 请享用 

(enjoy!). 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


