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3 Days, 3 Ways:  Roast Pork Loin 

 
 
 
Once upon a time, not so very long ago, it was almost impossible to roast a pork loin without worrying about it drying out. Hog 
farmers tried to reposition pork as "the other white meat" and brought old-fashioned breeds of pig to the point of rarity. Happily, 
recent interest in heritage breeds, small, local farms and old-fashioned flavor has brought back the tender old varieties that made 
roasted pork the queen of meats.    
 
People who still buy pork loins in ordinary supermarkets still face the challenge of trying to turn something almost bone-dry into 
something juicy, but not Mississippi Market shoppers. Our beautiful pork loins come from Berkshire-Duroc hogs, heritage breeds 
from the days when pork came with plenty of fat in its flesh as well as mantling individual cuts. Pasture-fed pigs yield meltingly 
tender, very juicy roasts, and we celebrate these in November, our first blustery month of the year. Roast yourself a fine loin over 
potatoes, carrots, onions, prunes and apples, and you'll welcome cold weather!  
 
Roast Pork Loin 
Pork and Kale Stir Fry 
Pork- Porcini- Potato Soup 
 
Day 1:  Roast Pork Loin 
Start with a boneless rolled loin roast and be sure to save its drippings, both for flavorful gravy to accompany the roast and to add 
depth to the soup on day 3. 
 
Ingredients: 4 lb. boneless rolled loin roast 
    1–2 tsp. sea salt 
    1 red onion, thickly sliced 
   6–7 fingerling potatoes, skin on 
    1 Haralson apple, sliced into thick pieces, skin on 
    2 sweet carrots, cut crosswise in 2–3 inch lengths 
    Handful of dried prunes 
    2 Tbsp. extra-virgin olive oil 
   Hot red pepper flakes 
 

• Preheat oven to 400° F. 
• Pat loin roast with sea salt and allow to stand for 1–2 hours. 
• In an enameled cast iron or heavy ceramic roasting pan, make a circle of onion slices and fingerling potatoes. These can be 

piled 2 or 3 deep. 
• Place roast atop the pile of onions and potatoes. Tuck apple slices, carrots, and prunes around the edge of the roast. Paint 

the exposed vegetables, fruit and surfaces of the roast with olive oil; shake some hot red pepper flakes over the roast. (The 
roast will be riding high in the pan; this is where it should be if it is to brown well.) 

• Put roasting pan in oven on second rack up from bottom. Roast for 1 1/2 hours; at this point, take pan out of oven, tip it, and 
brush the fat over exposed vegetables, fruit and roast. Return to oven and roast for another hour. Internal temperature 
should register 160° F. 

• Take roasting pan out of oven and rest roast in it for 20 minutes.  Enjoy roast with accompanying vegetables for dinner, 
reserving 2 cups pork and drippings for Days 2 and 3. 

• If you want spectacular gravy, remove roast and most of the drippings from pan and deglaze pan with just enough white 
wine or hot water to cover the bottom of the pan. Use a wooden spatula to scrape every last bit of the wonderful fond off 
the pan and into suspension in the liquid. Simmer the liquid until it is reduced and slightly thickened.   Add a small amount 
of butter just before pouring it over the meat and/or potatoes.  

 
Day 2: Pork and Kale Stir-Fry 
After the first frost of fall, kale becomes sweeter than it's been all year. If you use lacinato kale for this stir-fry, your kale will be sweet 
in any case, and your chances of feeding it to kale resistors will increase, thanks to the genius of marketing this nutritional 
powerhouse as dinosaur kale (kids take note!). Add a sweet red pepper as a color counterpoint, and your stir-fry is as beautiful as it is 
delicious. 
 
Ingredients: 1/4 c. Spectrum unrefined peanut oil 



  1/2 c. fresh shiitake mushrooms, caps only, thickly sliced 
  1 Tbsp. finely minced fresh ginger 
  1–2 tsp. finely minced garlic 
  1 sweet red pepper, cut into lengthwise strips 1/2-inch wide 
  1 c. cubed cooked pork loin roast 
  1 bunch of lacinato kale, stems removed, leaves cut into 2-inch strips crosswise 
  2 scallions, white and green portions, sliced crosswise 
                                      2–3 Tbsp. tamari soy sauce 
  1 Tbsp. toasted sesame oil 
                                      Sea salt 
   

• Assemble all of the ingredients in the order they will be added; stir-fries are cooked very swiftly, and you'll have no time to 
hunt for ingredients after you start. 

• Heat a carbon steel wok* or your favorite stir-fry pan until its upper edge is too hot to touch. Dribble the peanut oil down 
the side of wok; as soon as you can see it shimmer on the bottom, put in the sliced mushrooms.  

• Turn mushrooms until you can see that their flesh, which was white when you put it in, has turned a pale gold from the oil. 
Add tamari and toasted sesame oil; stir until mushrooms are well coated. 

• Add ginger and garlic (you may need to add a bit more oil before you put them in; if you do, dribble it down the sides so it 
is blazingly hot when it hits the bottom); stir until you can smell them. 

• Add pepper strips, allow them to sit for a minute, then stir them to coat them with oil. Add pork cubes. 
• Add kale and stir. As soon as you can see it becoming a brighter green, add about 1 tsp. of sea salt. Stir and then add 

scallion slices. 
• Taste, and add soy sauce, toasted sesame oil, and/or salt as needed. 
• Serve immediately over plain long-grain white rice. 
 

Reserve 1 c. of pork for soup on Day 3. 
 
Day 3: Pork-Porcini-Potato Soup 
Nothing is better on cold, blustery days than a pot of soup. This is a particularly hearty, earthy soup. You can bulk it up by adding 
cooked wild or brown rice or buff it up by adding 1/4 c. of dry sherry or marsala. 
 
Ingredients: 2 Tbsp. butter or extra-virgin olive oil 
  1/2 large or 1 small red onion, thinly sliced 
  1/2 stalk of celery, sliced thinly crosswise 
  6–7 unpeeled grade C potatoes (red or yellow) or fingerlings, cut into 1 1/2-inch lengths 

 1/4 c. dried porcini, soaked for 30 minutes in hot broth or hot water 
 1 dried bay leaf 
 1–2 stems of fresh thyme 
 1 1/2 c. chicken or mushroom broth 
 1 c. cubed cooked pork loin roast 
 Drippings from roast 
 1/2 c. heavy cream 
 Sea salt 
 Black pepper 
 1/2 fresh lemon 
 

• Heat a heavy 2-quart pot on medium-high, and when it is hot, add butter or olive oil. (If using butter, wait until the water 
has evaporated and the butter stops sputtering before going on to the next step.) 

• Add onion and celery; lower heat to medium, and cook until onions become soft and transparent. 
• Add potatoes, porcini (squeeze out their soaking liquid first), bay leaf, thyme, and broth. Reduce heat to medium-low, 

cover, and cook until potatoes can be easily pierced by a fork. (Mushroom soaking liquid can be strained and used in the 
soup or in another dish to flavor it.) 

• Add meat and drippings; stir to incorporate. Add cream a few tablespoons at a time until you like the soup's texture. Raise 
heat to medium-high and allow to come to a boil; boil for a few minutes.  

• Reduce heat to medium-low and taste soup. Add salt and black pepper as you see fit. Just before serving, squeeze in the 
juice of half a lemon, taste again, and adjust seasonings if necessary. 
  


