
Recipes for Grilling 101 
 

 

Squealin’ - Apple Grilled Pork Loin or Chops 
 
1 or 2 pork tenderloins or 2 or 4 chops 
Fly Creek Cider Mill Brand Squealin’ Pork Rub, 6.4 oz. jar 
Fly Creek Cider Mill Brand Apple Cinnamon Barbecue Sauce, 12 fl. oz. bottle 
¼ cup Olive Oil 
 
Rinse and thoroughly dry pork tenderloin or chops 
Rub liberally with Fly Creek Cider Mill Brand Squealin’ Pork Rub 
Place on a platter and drizzle with olive oil 
 
Place loins on a pre-heated grill and turn every four minutes until medium-rare or 
inside temperature measures 155 degrees. 
 
In a sauce pan heat 1 cup of Fly Creek Cider Mill Brand Apple Cinnamon 
Barbecue Sauce.  Prior to removing from the grill baste the warm sauce over the 
loins. 
 
Let stand 5 minutes before slicing.  Plate pork loin slices or chops and drizzle 
with remaining sauce. 
 
TIPS:  Sometimes pork tenderloins will have a small tip or tail on one end.  Half way through 
grilling the loin let the smaller tail hang over the side to slow down the cooking process.  This will 
allow the meatier end to continue grilling without drying out the tail.  Heating the sauce ahead of 
time will allow it to glaze faster and not slow down the cooking time. 

 
 

Fly Creek “Spa” Chicken 
 
4 boneless, skinless chicken breast halves. 
Fly Creek Cider Mill Brand Spicy Asian Honey Bath, 12 fl. oz. bottle 
 
Rinse and dry chicken breast halves. 
Place chicken in a marinating dish or zip-top bag and cover with Fly Creek Cider 
Mill Brand Spicy Asian Honey Bath.  Allow chicken to bathe one to three hours.   
Remove Chicken from the bath and place immediately on a pre-heated grill.   
Turn and baste with remaining bath every 4 minutes grill until done (180 
degrees.)  Do not dry it out by overcooking.  
Remove from grill and let stand 5 minutes before slicing.   
 
Plate chicken slices or use in a tasty sandwich. 


