WINE AND OLIVE ESTATE

RECIPE

Garlic and Rosemary Balsamic Roasted Pork Loin

| ngredients

1 kg boneless pork loin

* Ys-cupMorgenster Don Carlo Extra Virgin Olive Oil
» 3 tablespoon®lorgenster Balsamic Vinegar

» 10 garlic cloves, smashed

» % -cup fresh rosemary leaves

 salt and fresh ground pepper, to taste

» Y% kg small red potatoes, washed and quartered

Directions

* Preheat oven to 23C

 Lightly grease a roasting pan with cooking sprdgce pork loin in roasting pan and set
aside.

* In a food processor, combine olive oil, balsamiegar, garlic cloves, rosemary leaves,
salt and pepper; process for 2 to 3 minutes, attinntkened, and the consistency is that of a
wet paste.

» Spread 3/4 of the rub on all sides of the meat.

» Place in oven and cook for 15 minutes.

* In the meantime, prepare the potatoes by comipitiem with the remaining of the rub.
* Remove roasting pan from oven; reduce oven t8 €80

» Place prepared potatoes around the meat.

» Put back in the oven and continue to cook fom@utes, or until done.

* Remove from oven and let stand 10 minutes.

» Transfer roast to a cutting board; slice andeserith potatoes.
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