
First Place 
Grilled Pork on a Stick with Tomato Salad 

 
1 pork tenderloin, cubed and marinated 
4 pitas 

Marinade 
1 bottle teriyaki marinating sauce 
2 minced garlic cloves 

Blend and place cubes of pork in marinade for 1 hour turning several times. Discard 
marinade and place pork pieces on skewers, then refrigerate. 

Yogurt Sauce 
1 small container Greek yogurt 
1 small cucumber, seeded and minced 
½ tsp salt 

Blend and refrigerate. 

Tomato Salad 
In a bowl, add the following: 
¼ cup each red, green, and yellow peppers, chopped finely 
3 shallots cut into thin rings 
¼ cup olive oil 
1 Tbs. red wine vinegar 
1 cup chopped red tomato 
Salt to taste 

Stir ingredients together and let stand for 1 hour, stirring occasionally.  

Heat grill. When coals are ready, place pork on grill and cook until internal temperature 
of the pork is 145 degrees. Remove from grill and cover with tin foil to rest. Meanwhile, 
place each pita on an oiled pan and heat. Take one skewered pork kabob and place on 
pita. Fold in half. Put yogurt sauce on top of pork and add the tomato salad. Serve with 
extra sauce. 

 

 

 



Second Place 
Thai Porkstickers 

1 ½ pounds fresh ground pork 
1 – 8oz can sliced water chestnuts, chopped 
3 green onions, chopped 
4 tablespoons soy sauce 
1 tablespoon Hoisin sauce 
1 teaspoon Thai chili paste 
2 teaspoons five spice 
1 teaspoon garlic salt 
12 bamboo skewers 
peanut sauce 

Preheat oven to 375 degrees. Mix all ingredients but the peanut sauce. Form walnut 
sized balls with the meat mixture. Skewer 4 porksticker balls and place on a greased 
cookie sheet. Continue until all the meat mixture is used. Bake skewers for 30 minutes 
or until thoroughly cooked. Immediately brush with the peanut sauce. Serve on a bed of 
couscous. Makes 12 skewers or 4 servings (three skewers each). 

 

 

 

 

 

 

 

 

 

 

 

 

 



Third Place 
Pork and Apple Kabobs 

4 country style spare ribs 
½ tsp pepper 
1 cup apple juice 
2 large apples, cored, peeled and cut into sixths 
1 tsp Kosher salt 
½ tsp garlic powder 
pre cooked bacon 

Sauce 
1 cup ketchup 
¼ cup apple juice 
1/3 cup brown sugar 
grated shallot 

Sprinkle ribs with salt, pepper, and garlic powder. Core and peel apples, cutting each 
into 6 pieces. In a slow cooker, pour 1 cup apple juice. Place the apples and the ribs in 
the juice. Cook for 1 hour. Remove apples and set aside. Cook ribs for 3 more hours. 
Remove ribs from slow cooker. Cook ribs in oven. Place bacon on a wire rack over a 
cookie sheet and cook in over for 20 minutes at 350 degrees. 

To make the sauce, in a small pan mix the ketchup, brown sugar, apple juice, and 
shallot. Cook for 10 minutes.  

On sticks, alternate a piece of cubed pork rib, bacon, and apple. Make sure to have rib 
meat at the top and bottom of each kabob. Serve with sauce in a small bowl. 

 

 

 

 

 

 

 

 



Fourth Place 
Jerk Pork on a Stick 

2 pounds pork tenderloin 
½ cup light soy sauce 
¼ cup olive oil 
2 cloves garlic, minced 
1 tablespoon jerk seasoning 

 
Jamac-in-me-crazy dipping sauce 
1 tsp grated fresh ginger 
1 – 18oz jar orange marmalade 
1 tablespoon butter 
½ to 1 jalapeno, seeded and minced 
2 tablespoons fresh lime juice 
¼ teaspoon salt 

Soak 24 10-inch wooden skewers in water for 20 minutes, then drain well. Cut pork 
tenderloin into thin strips. In a small bowl, combine soy sauce, olive oil, garlic, and jerk 
seasoning. Pour over pork in a Ziploc bag. Seal bag and marinate pork in refrigerator 1 
hour. 

Heat up the broiler, then line a broiler pan with aluminum foil, lightly grease the rack, 
and place on the pan. Remove pork from bag and discard marinade. Thread pork on to 
skewers in an ‘s’ shape. Place skewers in a single layer on a prepared pan. Broil 5 
inches from heat for 8 minutes, turning once. Serve warm with Jamac-in-me-crazy 
dipping sauce. 


