
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 

©2009 Bart Anderson  

Recipe N o. 351 Southern Delight® 
Home-Cured Smoked Pork Loin “Ham” 

 

INGRED IENTS 
 

1 Fresh Whole Por k Loi n (7 -10 l bs) cut i nto two equal pieces 
 

BRINE:  
1 Gal.  Water  2 C. Kosher Sal t   2 C. Br own Sugar    

4 Tbsp. Cl assic Garlic & M ustard Seasoning  2 Tbsp. Prague Powder No. 1 (Pi nk C uring Sal t)  
 

SMOKIN G GLAZE BLEND:  

2 C. Br own Sugar  3 Tbsp. Ci nnamon   3 Tbsp. Cr acked Black Pepper 

 
DIRECTIONS 

 

To make curing bri ne, fill 6 qt.  or greater pan with 1 g al. water, 2C . Kosher  Salt,  2 C. Brown Sug ar, 2 
Tbsp Pr ague Powder  No 1., and 4 Tbsp. Cl assic Garlic & M ustard No Salt Added Seasoning.  Bring to 

a boil,  stirring to make sure the sugar and salt  ar e dissol ved, set aside to cool, r efrigerate overnig ht. 
 

Cut Por k Loin into two eq ual hal ves, rinse, and place i nto 2-2.5 g al. zi pper bag.  Pour chilled bri ne 

solution i nto bag, exhaust all air fr om the bag and zi p cl osed.  Place i n fl at  pan such as a roasti ng pan 
and put i n refrigerator.  Tur n bag twice a day for 5-6 days, maki ng sure that the por k l oins  ar e 

compl etel y submerged.  After 5- 6 days, r emove and discard the brine and rinse the por k l oins  and pat 
dr y.  Next, blend together  2 C. Br own Sugar, 3 Tbs . Cinnamon , and 3 Tbsp. Cr acked Bl ack Pepper.  

If brown sugar is l umpy, blend together in food processor.  Rub blend into por k l oins  and pack well,  

using all of the mi xture.  Smoke at 250° for 5-6 hours, or until i nternal temper ature r eaches 160°.  For  
deli-styl e sandwich meat, chill, then slice ver y thinl y with meat slicer.   Enj oy!  

 

Vi sit www.southern-deli ght.com for other great reci pe ideas. 


