
Put a little olive oil in a baking dish and rub it 
around with a paper towel to thoroughly grease 
the dish.

Heat the oven to 475 degrees Fahrenheit (it 
will take at least 20 minutes to warm up). Make 
a glaze for the pork by combining two spoonfuls 
of chile powder with an equal amount of brown 
sugar, two generous pinches of salt, a few grinds 
of pepper, and a drizzle of olive oil in a bowl. Stir 
in enough coffee until the mixture is pourable.

Place the pork loin in the baking dish. Pour 
your glaze over the loin, and rub it over the 
meat to coat. Not all the glaze will stay on the 
meat—that’s OK.

Put the loin in the oven and set the timer for 
20 minutes; it will turn brown and form a nice 
crust. Turn down the oven to 350 degrees 
Fahrenheit, and roast the loin for another 40 
minutes.

Remove the loin from the oven and check 
its temperature with a meat thermometer. 
It should register about 150 degrees 
Fahrenheit. If it’s not that hot yet, put the  
pork back in the oven. When the internal 
temperature is 150 degrees Fahrenheit, remove 
the loin from the baking dish and let it rest for 
10 minutes (the final temp should be about 160). 

*From the store to the kitchen to the table: We outline the steps that get you from 
something raw to something cooked using simple ingredients, free of measurements and 
complicated techniques. A method that you can have in your back pocket and whip out 
whenever you like. We call it recipe-free cooking.   

Illustrations by Bill Russell.   Find this online at www.chow.com/stories/10999.
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You will need:      �a bowl, a spoon, a baking dish, a timer, a meat thermometer, 

a knife, chile powder, brown sugar, salt and pepper, olive  
oil, brewed coffee, a three-pound boneless pork loin (not  
a tenderloin, but a roast, which is just called a loin and is 
much larger)

Slice the roast and serve.


