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Pork on Pork Wrapped in Pork Canapes 
Serves 12 

 
For the Pork Loin: 
1 lb. pork tenderloin, silver skin trimmed off 
1 tbsp. Kosher salt (ironic) 
1 tsp. cocoa powder 
1 tsp. garlic powder 
1 tsp. onion powder 
1 tsp. ground black pepper 

 
Combine the spices in a small bowl. Sprinkle 1 teaspoon of this spice “rub” all over 

the pork. Cover in plastic wrap and let sweat for about 15 to 30 minutes. 
Meanwhile, preheat the oven to 325o Fahrenheit. Put the pork loin on a foil lined 

baking sheet or dish. (It doesn’t have to be lined with foil, but it sure makes clean-up easier.) 
Put the pork in the oven and roast for about 45 minutes, or to 160o Fahrenheit internal 
temperature. Remove from the oven and let rest. 

I serve this at room temperature, so you can make these hours or a day before you 
wish to serve it (refrigerating in between, of course). 

 
Cocoa Glazed Bacon 
8 pieces thick-cut bacon 
½ cup brown sugar 
1 tbsp. cocoa powder 

 
Preheat oven to 325o Fahrenheit. 
Combine the brown sugar and cocoa powder in a shallow bowl or pie dish. Cut each 

bacon slice into thirds. Dredge the bacon pieces in the cocoa brown sugar until they are well 
coated. 

Place on a foil lined baking sheet (you will hate yourself if you do not line this one 
with foil). Bake for 15 minutes, turn bacon pieces over and bake another 15 minutes. Turn 
over again and assess whether you think they are done or not (my sister is tearing her hair out 
over that one). Really, you can tell… if they still seem sort of fatty, put them back in for 5 to 
10 minutes. If they seem more caramelized meaty, they’re done. They will firm up as they 
cool. 

 
For the Rosemary Mayonnaise: 
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½ cup good mayonnaise (that means Hellman’s or Best Foods depending upon which 
coast you live – I like the olive oil Best Foods for this – or you can make your own if you 
are totally awesome and have the time) 
1 clove garlic, peeled and minced 
1 tbsp. fresh rosemary, finely chopped 

 
Mix all together. Ta Da! 
 

To Finish: 
12 pieces thinly sliced prosciutto 
a handful of arugula leaves (48 leaves, to be precise, but if you stand there counting them 
out in the store people will wonder about you) 
24 pieces thinly sliced baguette (this will only use about 1/3 of a typically sliced baguette) 

 
Here we go with the final assembly. First, cut the pork loin into 24 rounds – about 

3/16” thick (1/8” was too thin and ¼” was too thick! Leave me alone.) If you like things well 
seasoned, sprinkle a little more of the remaining spice rub over each slice. 

Next, spread a nice layer of rosemary mayonnaise on each slice of bread. Put a piece 
of cocoa glazed bacon on each bread slice. Spread a layer of rosemary mayo on each slice of 
pork. Place pork over bacon. Put 2 leaves of arugula over the pork. Cut each slice of 
prosciutto in half lengthwise to create a long strip. Wrap the prosciutto around the middle of 
your beautiful stacks of pork. It is done. 


