Juscan ﬂga&tecf ﬂ%r,( Jenderfoin

c%;qret[z'ent&

e JaounJJoorE Join, trimmed offat

b 1
° 2
b 2
® 2
b 1

teaspoon kosker salt

cloves jar/z'c, crushed and peeled
tablespoons extra- virgin ofive oif
tablespoons chopped fresh rosemary
tablespoon ﬁesﬁ{y grated Jemon zest

° }/Ir cup white wine

b 2

taF/eJJaoonJ white- wine vinegar

Tie kitcken string around JJOI‘E in three f[ﬂceef so it doesn't ﬁatten while roasting.
eﬁace salt ant[jarfz'c in a small bow/ and mashk with the back ofa spoon to ﬁrm a
paste. Stir in oif, rosemary and femon zest; rub the mixture into the JJOI‘)Q.
&f‘njerate, uncovered, ﬁrl four.

fre/fe at

oven to 375 degrees D)

fface the Jaor£ in a roaJtz’nj pan. cggast, turnz’nj once or twice, untif a

thermometer inserted into the thickest part registers 145 c[ecyreeuf ¥ 40 to 5o

minutes.

mansfer to a cuttz'nj board; Jet rest ﬂr 10 minutes.

(Wne) and vinegar to the roasting pan and place over medium- /fzr'j/zd feat. »E—inj

to a simmer and cook, scraping up any browned bits, untif the sauce is reduced
ping wup any

iy FafJ[: 2 to 4 minutes. &move the string and slice the roast. %ﬁ[an}/

accumulated Juices to the sauce and serve with the Joorg.

&a&tinj 712795

1. ‘Ver}/ cold meat won't roast even{}/. ﬂjface it on the counter while freﬁeatinj

the oven.

2. ﬁuralffe cotton k-z'tcﬁ"en Jtrinj is sold at Gtcﬁenware stores, most jourmet

markets and /arje Jufermark‘etw. zﬁo not use sewing thread or yarn, whichk

may contain inediblfe z[j/e.s or unsavery chemicals.

3. %ﬁeavy- duty, high- sided roasting pan is essential for conducting heat

evenfy. nger substitute a cookie skeet. %ﬁroz’fer pan will work in aJaz'ncﬁ",

but the roast w‘z’ffz'nevital;f] be somewhat chewier.

4. g‘z’ve it a rest. z;%roaert'ef internal temperature will rise about 10 zfejreeJ

while reJtz’nj. TFe naturafjuz'ces will also reincorJaorate into the meat's

ﬁ[er& and the skin or crust Wz'fftfry out szlyﬁi{}/ fbr a more toothsome yet

more succulent dinner.
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