ROAST STUFFED PORK LOIN yields approximately 6 portions






         recipe developed by The Clever Cleaver Brothers®
   1 pork loin, approximately 3 pounds


1/2 cup brown sugar, divided in half

1/2 cup diced dried apricots



   
   2 tablespoons Madeira wine

1/2 cup diced dried figs



     
      dash of Aromatic Bitters (optional)

1/4 cup diced pitted prunes



   
   1 cup Madeira wine, divided

1/2 cup diced maraschino cherries



1/4 cup whipping cream

1.
In a mixing bowl, combine cut fruit, 1/4 cup brown sugar, 2 tablespoons Madeira wine and Aromatic Bitters (optional).

2.
Remove pork loin from the package, rinse under cold water and pat dry with paper towels. Cut the pork 
loin lengthwise on the side to form a pocket. Do not cut all the way through.

3.
Fill the cavity with the fruit mixture and tie the stuffed pork loin with string every 1" to 1 1/2".

4.
Place this in a small roasting pan and brush the outside of the loin with a mixture of the remaining 1/4 cup brown sugar and 1/2 cup Madeira wine.

5. 
Place in a preheated 350-degree oven for approximately 1 1/2 hours, or until it reaches 170 degrees. You can check for doneness with a meat thermometer or pierce the meat with a fork. The juice will be clear when the meat is cooked. DO NOT OVERCOOK! Place the pork loin on a clean platter and let set 20 minutes before cutting.

6.
Place the roasting pan on the burner over high heat and deglaze with the remaining 1/2 cup of

Madeira wine. Use a wooden spatula to scrape the bottom of the pan to loosen ingredients. When 
the Madeira wine is reduced by half, mix in the whipping cream. Heat until this sauce becomes 

slightly thickened. Strain the sauce and hold warm for service.

7.
When ready to serve the meal, take the string off the portion of the pork loin to be sliced. Slice in 


1/2" thick slices, place two slices on each warm dinner plate and lace with some sauce.

8.
Enjoy the Roast Stuffed Pork Loin with your favorite vegetables. 

