
Roasted Tenderloin of Wild Boar with Orange Rosemary Glaze 
 

So, you finally bagged that wild boar you’ve been fantasizing about for so long.  Congratulations!  The 

great news is that its mild winter diet will yield the best tasting meat you will get all year.  Once spring 

begins it would have started feeding on much stronger flavored forbs making the meat still tasty but 

very strong. Not one to usually realize the benefits of brining, I’ve found that the tenderloin of this 

animal has very little fat and needs all the moisture you can retain for maximum flavor, so brining 

here is a great assist.   

 

Ingredients 

 4- to 5-pound boneless wild boar tenderloin 

 2 tablespoons mildly flavored oil (grapeseed, vegetable or canola) 

  

 Brine 

   8 cups water  

1/3 cup kosher salt  

1/4 cup brown sugar 

1/2 teaspoon black pepper  

1 large garlic clove, chopped 

1 bay leaf  

1 (4- to 4 1/2-lb) boneless pork loin roast, trimmed  
 

 Orange Rosemary Glaze 

  1 cup sugar 

  ½ cup white or rice wine vinegar 

  1 cup orange juice 

  1 teaspoon lime juice 

  1 teaspoon fresh rosemary, finely chopped  

 

Method 

 

For the brine:  combine water, salt, brown sugar, pepper, garlic, and bay leaf in a 4-quart 

saucepan, bring to a simmer and stir until salt is dissolved.  Pour brine into a deep 5- to 6-

quart pot and cool completely.  When cooled, add the tenderloin making sure it is completely 

submerged in the brine, cover and refrigerate for 6 to 12 hours.  

Now let’s cook this beast.  Preheat your oven to 350°.  Begin by removing the meat from the 

brine, patting it dry, and liberally coating it with oil.  Place it in a very hot skillet (preferably 

cast iron) and sear on all sides.  If you are searing it in a skillet with an oven-proof handle just 

place the skillet with the meat still in it in the oven for approximately 45 minutes until the 

internal temperature of the tenderloin reaches 160°.  (If your skillet is not oven-proof, transfer 

the meat to a baking sheet or other oven-safe pan.)  When done, remove and let the meat 

rest (covered with foil) to reabsorb its juices for 15 minutes.   

While the tenderloin is roasting you can make the glaze:  combine the sugar and vinegar in a 

small saucepan and bring to a simmer for 5 minutes.  Add the orange juice, lime juice, and 

rosemary and return to a simmer (stirring occasionally) for approximately 25 minutes or until 

the glaze thickens and has the consistency of thin maple syrup. 

After the tenderloin has rested, slice in 1-inch rounds, cover with glaze and serve. Enjoy! 


