Hmount Measurs Imovredient - Freparation Method

a2 cup fraszh parsley leaves - packead

18 o fresh sags - ohoped
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3 clowves SET
salt arad Freshly ovound pepper
bablaspoors olive odl
porcE bomsless pork rosst - halved horizontally
TRE arjod pears - halved lenohioize
lesks, white povrtions - halved lenshiuizs
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Frehmsat owven to 4868, In s food processor, process parsley, ohopesd saoe, oarlic, sallb
[ -En";d 3 oths odl into & fine paste. Spread on ool side of one pork helfs place other
Falf on bope Tie vosst wdth kitchesd bwine. Tuck szoe lesves under twins, E:ea;;a:xn with =alt

ard pepoeT,

I 5.5 ot dutoh oven owver med-biah hast, wers 2 the olive odl, Bdd pesrs, oot side dowrs oook

S omirutes, Transfer o plate. Brown povk on 3ll sides, 8 minotes, Transfer o plate. Flacs
1:—:4@?::5, oot side down, in pot in singls lagsr. Set povk on top of lesks. Placs pesvs along
sides of pol.

Foast urtil D48F, 4555 ninutes, Transter pork o careing bosed, terd with foil ardd let rest
18 minutes, Transfer lesks and pears o platter. Slice pork arnd servs on platter, =
with & creamy mustard saucs,



