publix bacon wrapped pork tenderloin
cooking instructions

Publix bacon wrapped pork tenderloin cooking instructions are essential for
anyone looking to create a delicious, savory dish that impresses at any
gathering or family dinner. This flavorful meal combines the tender, juicy
qualities of pork tenderloin with the rich, smoky flavor of bacon, resulting
in a dish that is sure to please. Cooking a bacon-wrapped pork tenderloin is
not only straightforward but also allows for creativity with seasonings and
sides. This article will provide you with detailed instructions, tips, and
ideas to ensure your dish turns out perfectly every time.

Understanding Pork Tenderloin

Pork tenderloin is a lean cut of meat from the pig, known for its tenderness
and mild flavor. It is an ideal choice for a variety of cooking methods,
including roasting, grilling, and sautéing. Here’s why pork tenderloin is a
fantastic choice for your meal:

- Lean Meat: Pork tenderloin is one of the leanest cuts of pork, making it a
healthier option.

- Quick Cooking Time: It cooks faster than many other cuts, making it
convenient for weeknight meals.

- Versatile: It can be flavored in numerous ways, pairing well with a variety
of spices, marinades, and sauces.

Ingredients for Bacon Wrapped Pork Tenderloin

Before diving into the cooking instructions, it’s important to gather all
necessary ingredients. Here'’s what you’ll need:

- 1 pork tenderloin (about 1 to 1.5 pounds)

- 8 to 10 slices of bacon (the amount may vary based on the size of the
tenderloin)

- Salt (to taste)

- Black pepper (to taste)

- Garlic powder (optional)

- Onion powder (optional)

- Fresh herbs (such as rosemary or thyme, optional)

- Olive oil (for searing)

- Optional glaze or marinade (such as balsamic glaze, barbecue sauce, or a
dry rub)



Preparation Steps

Proper preparation is key to achieving the best flavor and texture in your
bacon-wrapped pork tenderloin. Follow these steps to prepare your tenderloin:

Step 1: Trim the Tenderloin

- Remove any silver skin from the pork tenderloin. This is the thin, silvery
membrane that can be tough and chewy. Use a sharp knife to carefully slice it
away .

Step 2: Season the Pork

- Generously season the pork tenderloin with salt, black pepper, garlic
powder, and onion powder. You can also add fresh herbs for an extra layer of
flavor. Make sure to rub the seasonings evenly over the entire surface of the
meat.

Step 3: Wrap with Bacon

- Lay the slices of bacon on a clean surface. Place the seasoned pork
tenderloin at one end and start rolling it up, wrapping the bacon around the
tenderloin. The bacon should overlap slightly to ensure complete coverage.

- Secure the bacon with toothpicks if necessary. This will help keep the
bacon in place during cooking.

Cooking Instructions

Now that your pork tenderloin is prepped, it’s time to cook! There are
several methods you can use, including roasting in the oven or cooking on a
grill. Below are detailed instructions for both methods.

Method 1: Oven Roasting

Oven roasting is a great way to ensure even cooking and crispy bacon.

1. Preheat the Oven: Preheat your oven to 400°F (200°C).

2. Sear the Tenderloin: In a large, oven-safe skillet, heat 1-2 tablespoons
of olive o0il over medium-high heat. Once hot, add the bacon-wrapped
tenderloin. Sear on all sides until the bacon is browned and crispy, about



3-4 minutes per side.

3. Roast in the Oven: Transfer the skillet to the preheated oven. Roast for
approximately 20-25 minutes, or until the internal temperature of the pork
reaches 145°F (63°C). Use a meat thermometer to check the temperature.

4. Rest the Meat: Once cooked, remove the skillet from the oven and let the
pork rest for 5-10 minutes. This allows the juices to redistribute, ensuring
a moist and tender result.

Method 2: Grilling

Grilling adds a wonderful smoky flavor to the pork tenderloin.

1. Preheat the Grill: Preheat your grill to medium-high heat (about 375°F to
400°F) .

2. Sear the Tenderloin: Place the bacon-wrapped tenderloin on the grill
grates. Sear for about 3-4 minutes per side until the bacon is crispy.

3. Move to Indirect Heat: After searing, move the tenderloin to a cooler part
of the grill (indirect heat) to continue cooking. Close the 1lid and cook for
an additional 15-20 minutes, or until the internal temperature reaches 145°F
(63°C).

4. Rest the Meat: Remove from the grill and allow the pork to rest for 5-10
minutes before slicing.

Serving Suggestions

Once your bacon-wrapped pork tenderloin is cooked and rested, it’s time to
serve! Here are some serving suggestions:

- Slice and Serve: Slice the tenderloin into 1-inch thick slices and arrange
them on a platter. Drizzle with your favorite glaze or sauce if desired.

- Accompaniments: Pair with sides like roasted vegetables, mashed potatoes,

or a fresh salad for a complete meal.

- Garnish: Add fresh herbs or a sprinkle of smoked paprika on top for a pop

of color and flavor.

Tips for Success

To ensure your bacon-wrapped pork tenderloin turns out perfectly every time,
consider the following tips:

- Use a Meat Thermometer: This is crucial for achieving the perfect doneness.
Pork should be cooked to an internal temperature of 145°F (63°C).

- Choose Quality Bacon: Using high-quality bacon can elevate the flavor of
the dish. Look for thick-cut bacon for better results.

- Marinate for Extra Flavor: If you have time, marinating the pork tenderloin



for a few hours or overnight can enhance the flavor. Consider using a mixture
of olive o0il, balsamic vinegar, garlic, and herbs.

- Experiment with Flavors: Don’t hesitate to experiment with different
spices, marinades, or glazes to suit your taste preferences.

Conclusion

In conclusion, following these Publix bacon wrapped pork tenderloin cooking
instructions will guide you to create a mouthwatering dish that’s sure to
impress your family and friends. With its combination of juicy pork and
crispy bacon, this recipe is not only easy to prepare but also versatile
enough to accommodate different flavor profiles. Whether you choose to roast
it in the oven or grill it outdoors, you’'re on your way to a satisfying meal
that’s perfect for any occasion. Enjoy your culinary adventure, and savor
every delicious bite!

Frequently Asked Questions

What is the recommended cooking temperature for
Publix bacon wrapped pork tenderloin?

The recommended cooking temperature is 375°F (190°C).

How long should I cook Publix bacon wrapped pork
tenderloin in the oven?

Cook the pork tenderloin for about 25-30 minutes, or until the internal
temperature reaches 145°F (63°C).

Should I cover the bacon wrapped pork tenderloin
while cooking?

No, it's best to leave it uncovered to allow the bacon to crisp up during
cooking.

Is it necessary to marinate the pork tenderloin
before cooking?

While it's not necessary, marinating can enhance the flavor. A simple
marinade of olive o0il, garlic, and herbs works well.



Can I grill Publix bacon wrapped pork tenderloin
instead of baking it?

Yes, you can grill it over medium heat for about 20-25 minutes, turning
occasionally until it reaches the desired temperature.

What sides pair well with bacon wrapped pork
tenderloin?

Great sides include roasted vegetables, mashed potatoes, or a fresh salad.

How do I know when the pork tenderloin is fully
cooked?

Use a meat thermometer to check that the internal temperature has reached
145°F (63°C). Let it rest for 5 minutes before slicing.

Can I use a slow cooker for bacon wrapped pork
tenderloin?

Yes, you can, but the bacon may not crisp up as well. Cook on low for 6-8
hours or high for 3-4 hours.

What should I do if the bacon isn't crispy after
cooking?

You can place the tenderloin under the broiler for a few minutes to crisp up
the bacon, watching closely to avoid burning.

How should I store leftovers of bacon wrapped pork
tenderloin?

Store leftovers in an airtight container in the refrigerator for up to 3-4
days. Reheat in the oven for best results.
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