
Mortadella-Stuffed Pork Loin with Rosemary
Roasted Potatoes

 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.3 teaspoon pepper  black 

2 tablespoons peppercorns  whole black 

1 tablespoon butter  black 

0.8 cup chicken broth

1.5 teaspoons cornstarch

1 tablespoon rosemary leaves  fresh chopped 

5  garlic clove

READY IN

45 min.

SERVINGS

8

CALORIES

605 kcal

HEALTH SCORE
32%

https://whatsheate.com


3.5 teaspoons kosher salt

0.5 lb mortadella  thinly sliced 

3 tablespoons olive oil extra virgin  extra-virgin 

3.5 lb pork loin  boneless trimmed (4 to 5 inches in diameter) 

4 lb potato  boiling (2-inch) (preferably yellow-fleshed) 

2 tablespoons butter  unsalted softened 

0.3 cup water

Equipment
bowl

frying pan

oven

knife

whisk

pot

plastic wrap

roasting pan

kitchen thermometer

rolling pin

mortar and pestle

colander

cutting board

meat tenderizer

kitchen twine

Directions
Preheat oven to 450°F.

Coarsely crush peppercorns and 2 teaspoons kosher salt with mortar and pestle, then add

garlic and mash until a paste forms. Stir in unsalted butter.



If pork loin has been tied, discard strings. Put loin, fat side down, on a cutting board lined with

plastic wrap. Butterfly pork in a spiral cut: Find beginning of a flap on 1 long side of loin (where

bone was removed). Starting at inside edge of flap, make a long cut lengthwise down side of

loin with a very sharp boning or paring knife, stopping 1 inch from bottom (this is beginning of

spiral). Turn knife parallel to bottom of loin and begin to cut your way inward (parallel to

bottom), keeping thickness of meat as even as possible, using your other hand to gently lift

and pull top portion of meat away from knife, until loin is 1 long flat piece of meat.

Cover pork with a sheet of plastic wrap and pound to 1/2 inch thick with a smooth meat

pounder or rolling pin.

Remove plastic wrap and spread 1 tablespoon truffle butter over pork. Top with half of

mortadella, slightly overlapping slices.

Spread 1 tablespoon truffle butter over mortadella, then top with remaining mortadella and

spread with remaining tablespoon truffle butter. Beginning with end that was interior of loin,

roll up loin tightly and arrange, seam side down (fat side up), on cutting board. If fat layer is

1/4 inch thick, make very close crosswise cuts in it (about 1/8 inch apart; do not cut through

to meat), then tie with kitchen string at 1-inch intervals. Rub roast all over with peppercorn

butter, covering fat layer well.

Put pork, fat side up, on oiled rack in roasting pan and roast in middle of oven 20 minutes.

While pork is roasting, peel and halve potatoes. Parboil potatoes in a 5- to 6-quart pot of

boiling salted water 5 minutes.

Drain in a colander 5 minutes, then toss with oil, rosemary, remaining 1 1/2 teaspoons kosher

salt, and pepper in a large bowl.

Remove pork from oven and reduce oven temperature to 325°F.

Add potatoes to roasting pan, turning them in pan juices to coat, then roast pork with

potatoes until thermometer inserted diagonally 2 inches into meat registers 155°F, 45 to 55

minutes.

Transfer pork to a platter and let stand 25 minutes.

Increase oven temperature to 450°F and remove rack from roasting pan.

Spread potatoes out in pan and roast in middle of oven, stirring every 5 minutes, until golden

brown, about 20 minutes more.

Transfer to a serving bowl and keep warm.

Skim as much fat as possible from pan juices. Straddle roasting pan across 2 burners, then

add broth and deglaze pan by boiling over high heat, stirring and scraping up brown bits, 1

minute. Stir together water and cornstarch, then add to broth mixture and boil, whisking, 1



minute.

Remove from heat and whisk in truffle butter.

Discard string, then slice pork and serve with sauce and potatoes.

• Pork can be butterflied and stuffed 1 day ahead and chilled, covered. Bring to room

temperature before proceeding.*Available at some specialty foods shops and D'Artagnan

(800-327-8246).

Nutrition Facts

 PROTEIN 35.87%
  FAT 37.75%

  CARBS 26.38%

Properties
Glycemic Index:21.5, Glycemic Load:0.73, Inflammation Score:-6, Nutrition Score:33.073478802391%

Flavonoids
Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg Apigenin: 0.01mg, Apigenin:

0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg

Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 1.51mg, Quercetin: 1.51mg,

Quercetin: 1.51mg, Quercetin: 1.51mg

Nutrients (% of daily need)
Calories: 605.23kcal (30.26%), Fat: 25.24g (38.83%), Saturated Fat: 8.72g (54.51%), Carbohydrates: 39.68g

(13.23%), Net Carbohydrates: 35.1g (12.76%), Sugar: 3.06g (3.4%), Cholesterol: 152.63mg (50.88%), Sodium:

1604.61mg (69.77%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 53.95g (107.9%), Vitamin B6: 1.95mg

(97.62%), Selenium: 63.06µg (90.08%), Vitamin B3: 14.86mg (74.29%), Vitamin B1: 1.11mg (73.87%), Phosphorus:

621.62mg (62.16%), Potassium: 1869.07mg (53.4%), Manganese: 0.72mg (35.79%), Zinc: 4.99mg (33.29%), Vitamin

B2: 0.51mg (29.8%), Magnesium: 110.12mg (27.53%), Vitamin C: 20.14mg (24.42%), Copper: 0.48mg (24.12%),

Vitamin B12: 1.45µg (24.08%), Vitamin B5: 2.29mg (22.93%), Iron: 3.48mg (19.32%), Fiber: 4.58g (18.33%), Vitamin K:

14.79µg (14.08%), Folate: 42.6µg (10.65%), Vitamin E: 1.26mg (8.39%), Vitamin D: 1.13µg (7.53%), Calcium: 56.3mg

(5.63%), Vitamin A: 169.01IU (3.38%)


