Dad's Pork Loin
Dry Seasoning Mix
2 tsp black pepper
1 ½ tsp salt
¼ tsp white pepper
¼ tsp ground tarragon
1 tsp paprika
1 tsp dried thyme
½ tsp dry mustard
1 tsp cloves (or pinch if ground cloves)
For Cooking
3 tbsp butter
1 tbsp vegetable oil
½ cup chopped onion
½ cup celery
½ cup green pepper
1 tbsp garlic (minced)
Method
Season the pork loin with the dry spice mix.
Heat butter and oil in a roasting pan. Add onion, celery, green pepper, and garlic; sauté until softened.
Place pork loin into the pan with the aromatics.
Roast at 325°F for 1 ½ hours OR 275°F (longer slow roast—adjust timing accordingly).
Rest 10 minutes before slicing.
