
Berkshire Pork Roast Bourbon Glaze

I served a small roast which weighed about three pounds, it fed three people. The 
Butcher frenched the bones, which produced a fancy look, and a beautiful plated 
presentation.

Ask The Butcher for
A Berkshire Pork Roast, Frenched

You will also need:
12 dried figs; halved
1 cup of white wine (Pinot Grigio)
1 cup of chicken stock
1/2 cup of coarse grain mustard
1 cup of light brown sugar
1/4 cup of Bourbon
Olive Oil
Salt and Pepper
You will need a large saute pan to sear the meat. You will also need a baking or roasting 
pan to finish the meat in the oven. 

Pre-heat the oven to 350 degrees fahrenheit.

Begin by seasoning the pork with salt and pepper. Coat each side with mustard, then 
dredge in brown sugar to cover each side.

Heat two to three tablespoons of olive oil in a large pan over medium-high heat. Sear 
the roast on all sides. This will produce a dark glaze. Take your time with this step, it 
should take about ten minutes total.

Remove the roast from the saute pan using tongs and a large meat fork. Place it in the 
baking or roasting pan and add the figs to surround the meat. Add one cup of white wine 
and one cup of chicken stock. Pour a quarter cup of bourbon over the meat.

Roast the pork in a 350 degree oven for about one and a half hours or until the meat 
thermometer reads 145 degrees. I suggest removing the meat from the oven at 138 
degrees...place pan on the counter and cover with foil. The temperature will rise to 145 
within ten minutes...just in time to serve...it will be tender and juicy!

While the meat is resting on the cutting board, empty the liquid from the pan into a small 
saucepan. Bring to a boil over medium high heat and add two tablespoons of 
cornstarch, whisking briskly. Lower heat and continue to simmer until thickened.

( Just a tip...every oven is different! Begin checking the meat a half hour before you 
think it should be done. This will give you a gauge as to how your oven works...each 
oven is different...you can always put the meat back into the oven...you cannot uncook 
it!
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