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Hmount Measurs Irmredisnt - Preparation Method
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'“-i:"s“'i*-”-s frash rozsemnacd 04 inches) - lesves remowved argd stemns discarded
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fr ,:hlu oo black pepper
bone-in loin povk roast 08 bones - about 4 pounds) - chine remowed
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pro i zaadless red orapes Jdenoush for @ oups oraps Buiosd
1 oo orions - finsely chopped
12 o celary - finely chopped
12 cup carvot - finely chopped

£ cloves oaTlic
2 tablespoons olive oil
2 tmaspoons cornsEtaroh - mixed with 2 ths watar

fresh araps arod saoe leasves Tor garnish
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Fimsly chop the sage and rossemnary lesves and combine with =alt and pepper in small Dosd,

Cut some slashes in the fat side of pork arnd cab the herb mixturs into the slashes and sl
mEat.

owar the surface of the
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Seatter the onions, celery, carvob and gsrlic in 8 roasting pan, sprinkls with sal

pamppar & drizzls with the odl. Placs the rosst, febt-side up, on the wveosbsblss. Pub in
the prebssted oven Yor 45 minubtes. Lowsr the tumpw ature o 325, Pour L oup of the oraps
Jduios over The roast and rosst, addins m:d“  if the juice svaporates completely, Ffter 45
mirndbes, beoin chaecking the internal temperature and remnove roast when it reasches 148-145,
which may take 1-1.25 hours. Transfer the roast o s platter and cover loosely with foil
for 45 mirnutbes,

Fut o the roastino pan over medium-hioh heat arnd a2dd the vemaining L cup of graps Juics,
Frirmg to s boldl, scovaping up arng Dits from the botbom of the parn. Transfer the contents of
s 's"i“sa:?‘lf‘v:i par o s s=mall sauceparn, let stand for & few minutes, and remove the ?51‘ Trom
surfacs. Baducs the pan juloss owver hish hest ondil slishitly syvropag. IV gou'd like s frasher
ST i:.z-s'::“. e, racucks The ssucs less and thickern with cornstarch mixture.

T merwes, separate bores Yeom the mest argd oot ind individusl vib bones, Slice the meat into

A2 dnch s=lices arnd pour the sauce over Them. Garndsh o with lsaves and bones,
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