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GARLIC COATED PORK ROAST

2 cloves garlic, crushed

2 teaspoons oil

coarse salt, to taste

coarsely ground pepper to taste

4 1/2 pound pork loin

1/2 cup chicken stock




Preheat the oven to 450 f.

Make a paste of the garlic, oil, and salt and rub over the pork roast.

Sprinkle with pepper.

Place the roast on a rack and roast for 10 minutes.  Lower heat to 350 and roast for about another hour or until it reaches 150 F.  Let stand for 20 minutes before carving.

Yields 6 to 8 servings.

