
 

Southwestern Pork Loin with Grapefruit Salsa, Spiced Brown Rice, and Kale and 
Corn Salad 
Southwestern seasoning on a delicious all-natural pork loin served with a grapefruit and citrus salsa, 
an easy 1-2-3 spiced brown rice, and a warm dino kale and corn salad. 
Chef’s tip - If you’d like to make creamed corn-kale, take a couple heaping tablespoons of the corn-kale 
salad mix and puree it with a splash of water or olive oil. Then, just add it back to the batch and give it 
a good stir! 

 

2 Servings |  Hands-on time - 25 minutes  |  Total time - 30  minutes
 

                        from the Farm  from the Supper Club  

• Dino Kale, ½ bunch 
• Sweet Corn, 2 ears 
• Ruby Red Grapefruit, 1 ea 
• Yellow Onion, ½ ea 
• Lime, ¼ ea 

• Pork Loin 
• Cooked Brown Rice 
• Cilantro 
• Jalapeno 
• Garlic, 1 clove 

  
 

from your pantry  Equipment needed 

• Olive oil 
• Butter (optional but encouraged!) 
• Salt 
• Black Pepper 
• Chili Powder (optional) 

Saute pan, small sauce pot, two small bowls, 
serving bowl, aluminum foil, paper towels, sharp 
knife, and cutting board. 

 

Directions 

1. You’ll start by preparing your salsa salad like a pro! Cut off both ends of the grapefruit, then rest 

it upright on your cutting board. Moving from the north to the south poles of the grapefruit, 

carefully shave off the peel (follow the natural curve of the fruit). Once you’ve removed all of the 

peel, gently cup the grapefruit in your hand. Very carefully cut between each membrane to 

release the “segments” and let them drop into a bowl - this way you’ll catch both the juices and 

the flesh of the grapefruit. Next, julienne ¼ of your onion (cut into long, thin strips, along the 

grain). Take your time and slice the onion as thinly as possible! After that, rinse and destem your 



jalapeno, then slice it in half lengthwise and carefully remove the seeds. Cut the jalapeno into a 

small dice, then roughly chop the cilantro. Add your onions, diced jalapeno and cilantro to the 

bowl alongside of the grapefruit and the juice of your lime slice. Give everything a good stir and 

keep the salad in the fridge for the time being - wash your hands thoroughly after handling the 

jalapeno! 

2. Remove the husks from the ears of corn then cut the corn off the cob. There’s a ton of advice on 

best practices for removing corn from the cob, but most importantly just make sure you have a 

sharp knife, a nice stable surface to work on, and that you cut using a gentle sawing motion. 

Wash and destem your kale, then, slice it horizontally into thin strips. Next, grab your onion and 

dice the remaining ¼ of it up small. 

3. Heat a saute pan over medium heat for 1 minute, then add 2 tbsp of oil to the pan. Allow the oil 

to heat for 30 seconds before adding the diced onions. Cook the onions for 4-5 minutes until 

they are tender. Add the kale, a pinch of salt, and 3 tbsp of water to the pan. Give everything a 

good stir and cover the pan. Cook for an additional 4-5 minutes. 

4. While your kale cooks, place the brown rice in a small pot with 1 tbsp of olive oil and 1 tbsp of 

water and reheat over low heat. You should have another couple minutes to spare, so peel and 

finely chop your clove of garlic. Set the garlic aside, you’ll use it to garnish your pork in a bit. 

5. When your kale has been cooking for about 5 minutes, uncover the pan and add in the corn and 

a couple pinches of salt. Saute for 4-5 minutes until the corn is tender and most of the water is 

evaporated. Add 2 tbsp of butter or oil and a pinch of chili powder (optional) and stir well. 

Remove the veggies from the pan and place in a bowl, covered. 

6. Wipe out the saute pan and return it to medium heat for a minute. Add 2 tbsp of butter or oil to 

the pan. While the butter/oil heats, remove the pork loin from the bag and blot it dry with a 

paper towel. Season the pork loin lightly with salt and black pepper. Then, cook the pork for 2-3 

minutes on each side until it’s golden brown. Add the chopped garlic to the pan and swirl it in 

the butter/oil for 15-20 seconds until it’s fragrant. 

7. Plate the pork and pour any butter/oil and garlic left in the pan on top. Plate the rice and  the 

kale and corn mix next to the pork. Grab your salsa salad out of the fridge and drizzle it with 

olive oil and a sprinkle of pepper. Enjoy the salsa salad on the side or heap some on top of your 

pork loin. Feast! 

 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. 

 






