MANACOR (SPANISH)

PORK ROAST


PART 1:  preparation

Preheat oven to 350º.

Chop 24 dried prunes, place is a sauce pot with 2 cups of cranberry juice and 1 tsp. of chicken (or pork) base.  (I use pork base from Penzy’s Spices.)  Cover and simmer about 15 minutes, until tender.  Using a hand blender (blender or food processor), purée the mixture.  Return to sauce pot; reduce by one-half (it will naturally thicken).  Finish with 2 Tbsp. butter.  Set aside.

Chop and pack 6 cups of fresh spinach, washed and spin dried.  Set aside.

In a measuring cup, mix 4 tsp. Dijon mustard, 2 tsp. honey, ½ cup white wine, ½ cup chicken (or pork) base.  Set aside.  Finely chop one onion.  Set aside.  Chop ½ cup pine nuts.  Set aside.

PART 2:  preparing the pork

Take a bladed pork roast and French the bones.  Dust with seasoned flour (all‑purpose flour, salt, and pepper).  Brown roast well on all sides in olive oil and butter.  Spray a rimmed cookie sheet with Pam, place the roast on it, and put the cookie sheet into the oven (middle rack).

Don’t have time?  In a hurry?  Dust 4 pork loin chops (1” thick, boneless) with all purpose flour, salt, and pepper.  Brown chops on both sides in 2 Tbsp. butter and 2 Tbsp. of olive oil.  Set aside.

Sauté the onions until wilted, then add the mustard mixture, cooking off alcohol.  Add spinach and pine nuts.  Bring mixture to boil.  Add pork loin chops, submerging in mixture.  Cover and simmer for 45 minutes.

PART 3:  “Earth and Sky Potatoes”

Mash potatoes as usual but use apple sauce instead of milk.
PART 4:  presenting the entrée

Spoon a good amount of spinach/pine nut mixture on plate.  Place scoop of potatoes  in center and pork loin chop on top.  Drizzle gravy on top of chop and around rim of plate.
