OCTOBER 2009
RECIPE OF THE MONTH
PORK LOIN BRAISED IN MILK AND CREAM
           1        PORK ROAST
1      TABLESPOON OLIVE OIL

3         TABLESPOONS BUTTER

2         CUPS WHOLE MILK

2         CUPS HEAVY CREAM

SALT,  PEPPER,  GARLIC POWDER, ONION POWDER, SAGE

1. HEAT OIL AND 1 TABLESPOON BUTTER IN A CASSEROLE POT OVER MEDIUM  HEAT UNTIL BUTTER IS MELTED.  ADD PORK LOIN AND BROWN ON ALL SIDES.

2. REDUCE HEAT AND ADD REMAINING BUTTER TO PAN.  SLOWLY ADD MILK AND CREAM TO PORK.  SEASON TO TASTE WITH SALT, PEPPER,GARLIC POWDER, ONION POWDER, AND SAGE.   SPRINKLE EACH GENEROUSLY.

3. PARTIALLY COVER POT AND SIMMER LOW FOR A COUPLE OF HOURS TURNING PORK EVERY 30 MINUTES OR SO.  LENGTH OF COOKING TIME DEPENDS ON SIZE OF ROAST.  EVEN WHEN PORK IS DONE – IT WILL BE PINK INSIDE.

4. UNCOVER CASSEROLE POT AND COOK ON LOW UNTIL MIXTURE IS THICK AND PALE GOLDEN.  IT ISN’T THICK ENOUGH FOR YOU, THICKEN WITH CORNSTARCH MIXED WITH WATER OR FLOUR MIXED WITH WATER AND LET BOIL FOR SEVERAL MINUTES UNTIL DESIRED CONSISTENCY.


SERVE WITH RICE, MASHED POTATOES, GNOCCHI, EGG NOODLES OR...........


AND FRESH VEGETABLES OF YOUR CHOOSING.

