P. 48 SAVEUR NO. 92

RECIPE e

Arista di Maiale
(Roasted Herb-Stuffed Pork Loin)

SERVES 8.

At Coco Lezzone, this roast is
cooked in a wood-fired oven and
served accompanied by white
beans with sage (see method,
facing page). We've adapted the
recipe for a conventional oven.

12 cloves garlic, peeled and
chopped

3 tbsp. chopped rosemary

4 tbsp. chopped sage leaves

Salt and freshly ground black
pepper

1 8-rib (about 6 Ibs.) center-cut
pork loin roast

1/a cup extra-virgin olive oil

1. Preheat oven to 475°. Put garlic,
rosemary, sage, andssalt and pep-
per to taste into a small bowl. Toss
well to combine and set aside.

2. Push the handle of a long
wooden spoon_ through the cen-
ter of one end of the roast, boring
a hole through the entire roast
and to the other end. Remove the
spoon and then push it in+again
through the same hole several
times, moving it around in a cir-
cular motion to widen the hole to
about 3/4".

3. Working with small amounts,
push the herb mixture into the loin
with the handle and your fingers,
working first from one end and
then the other, filling the cavity
to the center. Put the pork roast,
bone side down, into a deep roast-
ing pan. Pat the roast dry, rub it
all over with olive oil, and season
generously all over with salt and
pepper. Roast pork in the oven un-
til golden brown (the roasting pan
will smoke slightly as the fat drips
into it), about 30 minutes. Reduce
the oven temperature to 350° and
continue to roast until the internal
temperature of the pork registers
160°, about 1 hour more. Transfer
the roast to a carving platter and
carve into individual chops.

4. Serve each chop on a warm
plate with pan juices and with white
beans with sage, if you like.




