Honey Mustard Pork Loin Roast
Oshkosh Community YMCA

Pork may have a bad reputation for being tricky to cook without
drying out. But our easy Honey Mustard Pork Loin Roast proves
how juicy, tender, and succulent it can be!

INGREDIENTS:

FOR THE HONEY MUSTARD

. 1/4 cup honey

« 1/4 cup dijon mustard

. 1 tablespoon apple cider vinegar
. 1/2 cup extra virgin olive oil

FOR THE PORK LOIN

. 2.5-3 pound center cut boneless pork loin
roast

. 1/2 tablespoon sea salt

. 1/2 teaspoon black pepper

. 1/4 teaspoon garlic powder

. 1 tablespoon extra virgin olive oil

. 1 large yellow onion, cut into 6 wedges

. 5 cloves garlic, peeled

« 1/2 cup chicken broth

4 sprigs fresh thyme

INSTRUCTIONS:

1. Preheat the oven to 325 F.

2. Make the honey mustard: In a medium bowl, whisk together
the honey, dijon mustard, and apple cider vinegar. While
constantly whisking the dijon and honey mixture, slowly pour in
the olive oil and whisk to combine.

Like what you tried? Email us at katieConklin@oshkoshymca.org
Recipe Source https://fedandfit.com/honey-mustard-pork-roast
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. Heat olive oil a large, oven-safe lidded pot over medium-high
heat. Add the onions and whole garlic cloves and cook 3-4
minutes per side until browned and remove from the pan.

. In a small bowl, combine the salt, pepper, and garlic powder.
Season pork liberally with the salt mixture then brush with
1/3rd of the honey mustard dressing. Brown 5-6 minutes on
one side, then flip. Add the onions and garlic back to the pan,
along with the broth and thyme sprigs. Spoon another few
scoops of honey mustard dressing back on top of the pork
roast.

. Place the lid on the pot and bake at 325 F until a thermometer
inserted into the center of the pork registers 145 F, or about 1
hour.

. Remove the roast from oven and let sit for 15 minutes before
slicing, then serve with additional honey mustard dressing for

dipping.

Calories: 394kcal | Carbohydrates: 9.3g | Protein: 43.1g | Fat: 19.4g | Saturated
Fat: 4.3g | Cholesterol: 119.4mg | Sodium: 1103mg | Fiber: 0.7g | Sugar: 6.99g

Nutrition is provided as a courtesy and is an estimate. If this
information is important to you, please have it verified
independently.

Like what you tried? Email us at katieConklin@oshkoshymca.org
Recipe Source https://fedandfit.com/honey-mustard-pork-roast



mailto:katieConklin@oshkoshymca.org

