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Edoed oran PR
prorchs Domelass pork lodn - rollad and Dised
tablespoons exbvas wivoin olive oil - divided

1 laras oo - oohorad

2 frash TOESRETY SR - lasves ramovad
158 o chrw white wine
A2 o oy socdivm chicksn broth

1 lavoe marlic clowve - pressaed

plood oranos slices

Fosition rack in canber of overs praehest o 450, Using wvese pesler, remove pasl dovanos
part onlyy in strips from 3 blood ovanoss. Flace pork in laros vossting pan. Fubowith 2
tablaspoorns oily serinkls with sl and pepper. Toss ondon, oranss pesl and rosemnary leaves
with remsining oll in medium bowl. Season with 2alt and pepeer. Avrcanos ondon around sovk.
Eoast until pork and ondon ave beginndns to browr, about 25 minubes,

Soussrs enouiah duics Yrom oranoss Do measure 3084 oups pour Juics into small saucepar. Hedd
wiree, breoth and geclic. Boil urtil redoced o 25 cups, about ¥ ominotes,

Moo 408 cup ovarsms Juics mixbure o oroasting pane Baste pork with pan juicss. Becduos oven
o 30E. Conbinus rossting eork until porck resches 145, bhesting and adoding move Juics as

meeded, about 30 minutes lomoer.

Flace pork on platter and tent with foil, Flace roasting pan over med-hiaoh heat add remaine-
imo ovanos juics mixbure arod boil until slichtly thickernsd, shout 3 minotes, Femove strings
from roast. Slice pork and put on platier,

Four sauce arod ondon misute over and around povk. Garnish with rosemary sprios and blood
oraErms slines,



