
Slow-Roasted Cider Pork Loin with Cabbage

Active Time: 20 minutes | Total Time: 3 hours | Serves: 6

Nutrition Information Per Serving

305.6 calories, 16.95 g carbohydrate, 4.32 g fiber, 12.63 g NET carbs, 37.06 g protein, 9.93 g fat

Ingredients Preparation

1 head, medium organic green cabbage

2 clove(s) organic garlic, minced

1 Tbsp organic honey

1 cup chopped organic onion

2 Tbsp(s) organic, grass-fed salted butter

1/2 tsp(s) sea salt

36 ounce(s) organic pork tenderloin

1/2 cup(s) organic apple cider

1/2 tsp(s) organic dried thyme

1. Preheat oven to 325&deg;F.
2. Melt butter in a large braising pan or Dutch oven

over medium heat.
3. Brown onions lightly then sear the pork roast on

all sides. Add the chopped garlic.
4. Remove outer leaves from the cabbage then cut

into 6 to 8 wedges.
5. Arrange cabbage around the pork roast.
6. In a small bowl or ramekin, combine the apple

cider and honey; stir in the dried thyme. Pour over
the pork and cabbage.

7. Cover the pan and transfer to the oven. Bake for 3
hours. Pork should register 160&deg; on an
instant read thermometer.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


