Grilled Cuban-style pork loin fillet

1 center cut pork loin fillet, 1 3/4 to 2 pounds

Marinade:

2 or 3 large garlic cloves

1 teaspoon salt

2 teaspoons lime zest

2 teaspoons orange zest

1/4 cup fresh-squeezed orange juice

1/4 cup key lime juice

1/4 teaspoon black pepper

1 teaspoon toasted cumin seed*, coarsely crushed

1/2 cup Vidalia or other sweet onion, minced

6 tablespoons olive oil

1/4 cup chicken broth

Trim the pork of excess fat. Prick the pork all over with the tip of a sharp knife to allow the marinade to penetrate the meat and place it in a large plastic storage bag.

Marinade: Mash the garlic and salt together with a mortar and pestle. In a small bowl, combine the mashed garlic with the citrus zest, orange juice, lime juice, pepper, oregano, cumin and onion. Whisk in the olive oil. Reserve 3/4 cup of the marinade to make a topping for the pork. Pour the remaining marinade over the pork and seal the storage bag. Turn the bag several times to coat the meat. Marinate in the refrigerator for at least 8 hours before grilling.

To grill, remove the pork from the marinade and place it over high heat in a covered a gas grill, or over hot charcoals. Turn the meat every 2 to 3 minutes to brown on all sides, basting occasionally with the marinade. After browning for approximately 8 minutes, place the pork over indirect medium heat, cover and cook for 5 to 10 minutes more, or until an inserted meat thermometer reaches an internal temperature of 145 degrees for medium-well, or until desired doneness is achieved. Transfer the pork loin to a cutting board, tent with foil and let rest for 5 to 10 minutes before slicing.

To make the topping, place the 3/4 cup of reserved marinade in a small saucepan. Add the chicken broth and simmer the mixture for 5 to 6 minutes, stirring occasionally, until reduced by half. Cool slightly.

To serve as a main course, slice the pork into 1/2-inch slices. Stir the topping and spoon some of it over the sliced pork. Serves 4 to 6.

