Mmount Measure Irmredisnt - Preparation Method
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tablespoons pink pepperoorn
tablezpoons bhlack pepperoorns
f2 tablespoons fermsl ses
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Grirgd L54 oup pink peppecoorns with Dlack peppecoorns angd fennel in grindsy, then stic
tomgethee with oaclic, oil and 1 thepn salt

Fat pork dryg and use paring kndfe o make 16 1 inch despe =lits a1l over roast, Stoff slits
with a1l bot 4 thepn osrlic peppeccorn paste, then rub remaining tablezpoon 2811 over roast.
Fut in & =maell flamsproof rossting pan and marinats, chilled, 8 o 24 hoours,

Lat pork starnd a2t voom temperature D hour, Frehest owven to 358 with rack in middls,

Foast pork, et side up, wurntil 4568, 4.5 o 2 howrs, Transfer o cutting board sand let o raest

Mearmhile, ;:n:s%_n* of f all but 4 thepn fat from pane Bodd vermouth to pan and boil, soraping up
Preowry bits, 2 minutes, Stiv in beoth, ara duices from oubbing bosrd, argd remnsindng 2 thepns
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wirk peppeccorns and boil ondil veduced o L5 cups sbout B ominotes,
brsmad toosthee botber arnd Ylour, ther whisk into sauce and boil, shisking constantly, until

Just sliohhly i:l“gl::i::ened,x = omirhes,

Serws pork with sauoe.



