
Sweet Tea Brined Pork Tenderloin with Soybean Succotash, Savory 
Cornbread Pudding and Warm Beer Jam 

 
For the Sweet Tea Brined Pork Tenderloin: 
 
Ingredients 
4 cups  Water 
2 ea  Black tea bags 
¼ cup  Salt 
½ cup  Brown sugar 
1 ea  Small onion, peeled and quartered 
1 ea  Lemon, sliced 
3 ea  Garlic cloves, smashed 
½ ea  Cinnamon stick 
2 ea  Boneless pork tenderloins 
 
 
Procedure: 
1. Boil the water. Remove from heat and steep the tea bags for 10 minutes. Remove 
tea bags. 
2. Whisk in all other ingredients and refrigerate until brine is below 41 degrees. 
3. Add pork tenderloin and refrigerate for 12 hours. 
 
For the Soybean Succotash: 
 
Ingredients 
4 oz  Red onion, minced 
8 oz  Frozen sweet corn 
12 oz   Shelled soybeans 
2 cup  Heavy cream 
2 oz  Blonde roux 
2 oz  Red pepper, minced 
T  Butter 
T  Chopped parsley 
  Salt and pepper 
 
Procedure: 
1. Sweat the onion with butter in a medium sauce pan 
2. Add soybeans, corn, red pepper and cream. Reduce by ½. 
3. Thicken with the roux 
4. Finish with parsley and season with salt and pepper 
 
 
 
 
 



For the Savory Cornbread Pudding: 
 
Ingredients 
1 lb  Cornbread (loaf or muffins) ,crumbled  
½ lb  Bacon, diced 
1 medium Onion, diced 
2 stalks Celery, diced 
1 cup  Heavy Cream 
1ea  Egg 
¼ cup  Parmesan cheese, grated 
1 Tbsp  Honey 
¼ tsp  Salt 
 
Procedure: 
1. In a large skillet, cook down bacon using medium heat until crisp. Do not drain 
fat. 
2. Reduce heat to medium low and add the celery and onion. Continue cooking for 
another 5 minutes or until vegetables are almost completely soft. Set mixture aside to 
cool for 5 minutes. 
3. Crumble cornbread into large bowl. Add eggs, cheese, cream, salt and honey to 
cornbread. Mix together thoroughly and set aside. 
4. Add vegetables and bacon to the cornbread mixture. Combine well. 
5. Spray the inside of a 9 inch square baking pan with nonstick spray. Fill the pan 
with the cornbread mixture and bake in preheated 350 degree oven for 30 minutes or until 
internal temperature reaches 165 degrees. 
 
For the Warm Beer Jam: 
 
Ingredients 
2 ea  Beer, Porter or Stout 
2 cup  Sugar 
¼ cup  Brown Sugar 
½   Juiced lemons 
1 ea  Split fresh vanilla bean 
1 ea  Clove 
1 Tbsp  Powdered pectin 
1 ea  Strip of orange zest 
 
Procedure: 
1. In large pot over high heat, bring beer, sugar, lemon juice, vanilla beans, cloves 
and orange zest to a boil. Remove from heat, transfer to a storage container and 
refrigerate overnight or up to 5 days. 
2. Strain the liquid and pour into large pot. Whisk in the pectin and brown sugar and 
bring to a boil over high heat stirring often and being careful not to boil over. Cook until 
mixture reaches 215 degrees and has the texture of light syrup (10-15 minutes) 
3. Cool down or begin canning process. 


