GRLLLED PORK LOIN WITH HERBS
1
3½ to 4 pounds boneless pork loin, trimmed of some but not all fat

2
grated zest and juice of 2 lemons, more lemon wedges for serving

8
garlic cloves, finely grated or minced:

1/3 
cup packed fresh basil leaves

1/3 
cup packed parsley leave


3 
tablespoons fresh marjoram or oregano leaves

3 
tablespoons cilantro leaves

2 
tablespoons thyme leaves plus more for garnish

2 
tablespoons extra-virgin olive oil

1½ 
tablespoons kosher salt

2 
teaspoons ground cumin

1 
teaspoon black pepper

Large pinch red pepper flakes plus more for garnish
Butterfly the pork by slicing through it horizontally until you almost cut through, but leaving it attached on one side. Open the meat like a book. Depending upon the cut, it should be about 1-2 inches in thickness

In a blender, purée all of the remaining ingredients, scraping down the sides of the bowl as needed to get a smooth paste. (Add a little water if needed to make the mixture move) 
Spread herb paste all over the pork making sure to cover it thoroughly and evenly.
Place the meat in a large re-sealable plastic bag (folding) it back together like a closed book if necessary to fit it in the bag and let marinate in the refrigerator for at least 8 hours or up to 48 hours

Light the grill or heat to medium Lay the pork out on the grill so it lies flat (like an open book) 
Cover grill and let cook until char marks appear on one side, 7 to 12 minutes; Use tongs and a large spatula to flip the meat. Continue to cook on the other side until the center of the meat registers 135 degrees on an instant-read thermometer for medium doneness about 5-8 minutes longer. (The pork will continue to cook as it rests.)

Transfer meat to a cutting board cover loosely with foil and let rest for at least 10 minutes before slicing

Serve the pork slices garnished with red pepper flakes lemon wedges and basil and thyme leaves
TIME: 40 MINUTES, PLUS 8 HOURS' MARINATING 

YIELD: 9 T 10 servings 
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