
Tus c a n  Roa st e d  Pork  T e n d e rl o i n

Ingr e di e n t s

• 1  p o u n d  p ork  loin,  trim m e d  of  fat  
• 1  te a s p o o n  k o s h e r  s alt  
• 2  cl o v e s  g arlic,  cru s h e d  a n d  p e e l e d  
• 2  ta bl e s p o o n s  e xtr a- virgin  oliv e  oil  
• 2  ta bl e s p o o n s  c h o p p e d  fre s h  ro s e m a r y  
• 1  ta bl e s p o o n  fre s hl y  gr at e d  le m o n  z e s t  
• 3/4  cu p  w hit e  wi n e  
• 2  ta bl e s p o o n s  w hit e - win e  vin e g a r

Tie  kitc h e n  strin g  ar o u n d  p or k  in  thr e e  pla c e s  s o  it d o e s n ' t  flatte n  w hil e  ro a s ti n g .  
Plac e  s alt  a n d  g a rli c  in  a  s m a l l  b o w l  a n d  m a s h  with  th e  b a c k  of  a  sp o o n  to  for m  a  
pa s t e .  Stir in  oil,  ro s e m a r y  a n d  le m o n  z e s t;  rub  th e  mixtur e  into  th e  p ork.  
Refrig e r a t e ,  un c o v e r e d ,  for  1  h o u r.  

Pre h e a t  o v e n  to  3 7 5  d e g r e e s  F. 

Plac e  th e  p or k  in  a  ro a s ti n g  pa n .  Roa st,  turnin g  o n c e  or  twic e ,  until  a  
th er m o m e t e r  ins e rt e d  into  th e  thick e s t  part  re gi st e r s  1 4 5  d e g r e e s  F, 4 0  to  5 0  
mi n ut e s .  Tra n sf e r  to  a  cuttin g  b o a r d ;  let  re st  for  1 0  mi n ut e s .  

(Wine)  a n d  vin e g a r  to  th e  ro a s ti n g  pa n  a n d  pla c e  o v e r  m e d i u m - hi g h  h e a t .  Bring  
to  a  si m m e r  a n d  c o o k ,  s cr a pi n g  up  a ny  br o w n e d  bits,  until  th e  s a u c e  is  re d u c e d  
by  h alf,  2  to  4  mi n ut e s .  Re m o v e  th e  strin g  a n d  slic e  th e  ro a s t .  Add  a n y  
a c c u m u l a t e d  juic e s  to  th e  s a u c e  a n d  s e r v e  with  th e  p or k.  

Roa stin g  Tips  

1 . Very  c ol d  m e a t  w o n 't  ro a s t  e v e n l y .  Plac e  it o n  th e  c o u n t e r  w hil e  pr e h e a t i n g  
th e  o v e n .

2. Dura bl e  c ott o n  kitc h e n  strin g  is  s ol d  at  kitc h e n w a r e  st or e s ,  m o s t  g o u r m e t  
m a r k e t s  a n d  larg e  su p e r m a r k e t s .  Do  n ot  us e  s e w i n g  thr e a d  or  yarn,  w hi c h  
m a y  c o n t a i n  in e di bl e  dy e s  or  un s a v o r y  c h e m i c a l s .

3. A h e a v y - duty,  hi g h - si d e d  ro a s ti n g  pa n  is  e s s e n t i a l  for  c o n d u c ti n g  h e a t  
e v e n l y .  Nev e r  su b s titut e  a  c o o k i e  s h e e t .  A br oil e r  pa n  will  w o r k  in  a  pin c h ,  
but  th e  ro a s t  will  in e vit a b l y  b e  s o m e w h a t  c h e w i e r .

4. Giv e  it a  re st.  A ro a s t' s  int er n al  te m p e r a t u r e  will  ris e  a b o u t  1 0  d e g r e e s  
w hil e  re sti n g .  Th e  n atur al  juic e s  will  al s o  rei n c o r p o r a t e  into  th e  m e a t ' s  
fib er s  a n d  th e  skin  or  cru st  will  dry  out  slig htly  for  a  m o r e  to ot h s o m e  y et  
m o r e  su c c u l e n t  dinn e r .
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