
Marinated Pork 

Tenderloin with Red 

Cabbage and Apples 
Posted on Entertain the Possibilities blog  

Recipe is a mash-up of two others from Bon 
Appetit and Cabot Cheese 

 

INGREDIENTS: 

 1-2 pork tenderloins 

For the Marinade: 

 1 (12 ounce) bottle of beer (light to medium bodied) – you can substitute 12 ounces of another 

liquid such as apple juice or coffee  

 ½ cup maple syrup 

 ¼ cup freshly squeezed lime juice 

 2 tablespoons olive oil 

 1 tablespoon Dijon mustard 

 3 cloves garlic, minced 

 1 teaspoon salt 

 ½ teaspoon freshly ground pepper 

For the cabbage: 

 2 tablespoons unsalted butter 

 ½ medium red cabbage, cored, cut into ½-inch strips 

 1 apple, peeled, cored, and chopped (Note: peeling is optional IMO) 

 2 bay leaves 

 1 cup water 

 Salt & pepper 

 1 teaspoon apple cider vinegar 

 

http://www.entertainthepossibilities.com/
http://www.bonappetit.com/recipe/beer-marinated-pork-tenderloin-with-red-cabbage
http://www.bonappetit.com/recipe/beer-marinated-pork-tenderloin-with-red-cabbage
https://www.cabotcheese.coop/beer-marinated-pork-tenderloin-w/charred-corn-cheddar-relish


DIRECTIONS: 

 Prep the pork tenderloin(s) by trimming any silverskin, if necessary. (Silverskin is the sinewy white-

silver connective tissue found attached to certain cuts of meat. This does not dissolve during 

cooking and must be removed in advance for the meat to become tender.)  

 Combine all marinade ingredients in a bowl. Add pork to the marinade, cover and refrigerate for at 

least 4 hours and up to 24 hours, turning/stirring the mixture a few times during the marinating 

process. There are a few ways to do this:  

A) Marinate the pork in the bowl you’ve mixed the marinade in; just be sure it’s deep/wide 

enough so that the pork is covered with liquid 

B) Transfer the meat/marinade to a shallow pan ensuring that the pork is covered with liquid 

C) Transfer the whole shebang to large plastic gallon bags (1 bag per tenderloin if you are 

cooking multiples). Squeeze out the air, seal the bags, and refrigerate.  

 About 20 minutes before you’re ready to cook the meat, take the pork out of the fridge so it can 

lose the chill before cooking. Remove meat from the marinade, pat dry, and set aside.  

Note: Some recipes suggest cooking down the leftover marinade to make a sauce. I’ve never had this 

turn out well but you can give it a try. Pour the mix into a small saucepan over medium-high heat, bring 

to a near-boil, then reduce the heat to low and simmer until it thickens into a sauce-like consistency and 

reduces by about one third (about 8 minutes). 

 If cooking on a grill:  

 Preheat grill with two zones: one side should be hot for searing the meat, and the other side 

should be low or no heat for indirect cooking.  

 Sear the tenderloin(s) over direct heat until browned on all sides, about 8-10 minutes.  

 Move the tenderloins to the indirect side of the grill and cook with the grill lid closed until an 

instant-read thermometer inserted into the thickest part of the pork reads 140° - about 10-

15 minutes.  

 If cooking in the oven:  

 Preheat the oven to 400° F.  

 Heat 2 tablespoons olive oil in a large ovenproof skillet over medium-high heat.  

 Add pork tenderloin(s) and sear until browned on all sides, about 8-10 minutes.  

 Transfer skillet to the oven and roast until an instant-read thermometer inserted into the 

thickest part of the pork reads 140° - about 10-15 minutes. 

 No matter how you cook it, it is important to let the pork rest undisturbed for 10 minutes before 

slicing.    

 Meanwhile melt butter in another large skillet over medium heat. Add cabbage, apple, bay leaves, 1 

cup of water, salt and pepper to taste. Cook, stirring occasionally, until the cabbage is wilted – about 

15-20 minutes. Add 1 teaspoon vinegar and stir to combine.  

 Slice pork and serve with the cabbage/apple mixture and optional sauce. I found the meat to be 

juicy and flavorful even without the sauce, so suit yourself.   


