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MEAT COMPANY

Recipes gathered from many resources, especially www.allrecipes.com

Spicy HONEY MUSTARD PORK ROAST

INGREDIENTS
fl' 3 1b. pork roast fI 2 Tbsp. black pepper
I _ cup honey I _ tsp. dried thyme, crushed
fl' 2 Tbsp. Dijon mustard I _ tsp. salt
DIRECTIONS

1. Preheat oven to 300 degrees F. Sore _ inch slits in the roast and place in baking dish.

2. Combine honey, mustard, pepper, thyme, and slat in small bowl; mix until well blended.
Brush mixture over roast, working well into slits.

3. Bake roast in preheated oven for one hour. Remove roast from oven and flip in pan. Brush
remaining honey sauce over roast. Return to oven and continue baking for 45 minutes to an
hour or until internal temperature reaches 170 degrees F. Let stand for 15 minutes before

slicing.
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