Recipe by Greg Miller Serves: 4 - 6 people
Torii Mor Winery

WINE PAIRING: TORII MOR 2004 TEMPERANCE
HILL VINEYARD PINOT NOIR

Ingredients:

2 - 3 pound pork loin roast
P P * To complete the meal, serve this recipe

dr!ed Her_bs de Provence_ with roasted Yukon gold potatoes, glazed
dried Italian herb seasoning carrots, and a Chantrelle mushroom
2 - 4 cloves fresh garlic, minced Madeira sauce.

3 - 4 Tbsp. whole grain mustard

Pre-heat your oven to 375 degrees. Allow a healthy 1/2-pound of roast per
person when you are doing your shopping. Don't be afraid to have extra
roast because the pork does make an excellent sandwich the next day.
This measure will also allow for shrinkage of the roast during the cooking
process.

In a small bowl, mix dried Herbs de Provence with Italian seasoning,
kosher salt, and a fair amount of fresh cracked black pepper. Again, don't
be afraid to do a large quantity, what you do not use can be kept in an air-

tight container for later. Taste the mix as yOUITOWUT Tup TEWUEROUOTIREVOrS you
like, and then go with it. Torii Mor’s blend is 2/3 Herbs de Provence to 1/3 Italian.

Using a sharp knife, make a slit between the fat cap and the meat running the
length of the roast. Press and rub the chopped garlic evenly into this slit and the
meat, and then fold the cap back over. Then, press a generous amount of the herb
mixture into the fat cap, put the meat on a rack, herbs up, over a roasting pan,
and add enough water to the bottom of the pan to reach a level of 1/2 inch but not
touching the rack or the meat.

Place the roast into the pre-heated oven. After 15 to 20 minutes, turn the roasting
pan 180 degrees, and lower the oven temperature to 300. Allow about 25 minutes
cooking time per pound of pork after that initial "higher heat blast.”

About half way through the total cook time, remove the roast from the oven and,
using a butter knife or teaspoon, slather it with the whole grain mustard. You
EOUOEIEOUOIUU Tt 00N , UUIEVEWEOITimvork very well, or mix some of each together
if you like. Put the roast back in the ovIOuWOurOUTIEOOONO T4 UTIEKO TEWITTUOL
ometer to determine the roasts internal temperature. Pull it out when at 145
degrees. These days pork is so well cared for that it doesn't need to be cooked to
the point of a leather shoe. Let the roast rest for 10 to 15 minutes before carving
covered with a foil tent. During this time it will continue to "cook", raising the
temp about 10 degrees. Carve and enjoy!

“Through this Torii Mor, this Earth gate, we step, to make glad the soul, with wine’




