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Pork fillet in a spicy marinade (Meat main dishes) 

 

  
Preparation  

Cover your fillet with the spices so that they adhere to its surface. In a bowl put
together the coarse sea salt, the French salt and all the hand-chopped herbs. Take
some Tupperware or other sealed container and filled it with two fingers’ worth of the
herb-flavoured salt that you have just made. Lay the fillet on this salt and then cover it
completely with the remainder. Now seal the container and leave it for half a day on a
high shelf of your kitchen, so that the warmer temperature accelerates the reaction
processes between meat and salt; then another leave it for another half day in the
fridge to stop the reaction and preserve it from bacterial attacks. At the end of this
period, remove the fillet from the container: it will be ‘cooked’ and ‘sterilized’ by the
salt, and will unleash a fabulous aroma of herbs and spices! You just have to slice it,
sprinkle it with oil and eat it with a slice of bread and a glass of red wine!  

Tips  

If you want to buy your pork fillet in advance, choose a slightly thicker cut because it
will keep better: it can withstand up to six months in the freezer.  

Trivia  

Despite the fact that pork may not seem to be the least fatty of meats, it is nevertheless
the case that pork fillet comes from a particularly lean part of the animal, comparable to
– as far as fat content is concerned - a chicken breast.  

Information  

Preparation 1440 minutes
Serves X Serves 3 persons
Level of difficulty  Difficult

   
Ingredients  

Pork fillet 500 grams

Cooking salt (A box of coarse salt)

Nutmeg
Pepper
Cinnamon
Cumin
Cardamom
Camargue salt
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