Boned Loin of Pork with Skin On 1.7kg 2 Fr
HHERTSE)
Olive Oil ##E ;M 1 tablespooniz &t

Hickory Smoked Sea Salt 2 teaspoonsZ it
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Fresh Ground Pepper fi# £ # a litle@E
Shallots Peeled X E % K 6 piecesfH
Granny Smith Apples B E3ER 3 piecesf
Rosemary & & 2-3 sprigst
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Cut the apples into slices. »

BERYER -
Australian
Pork Loin
Preheat the oven to SE M FE HE

160°C. Score pork
skin by a sharp knife,
in vertical line about
| cm width apart.
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1ERE-T) - Rub olive oil and
sea salt all over the
skin. Sprinkle it with
black pepper.
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Transfer pork

to casserole, add
apples, shallots and
rosemary sprigs.
Roast it for 30 minutes. <4
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Increase the oven
temperature to
210°C and roast
I5 minutes longer.
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« Remove the string

from pork. Serve pork,
sliced with apples.
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