Cranberry Pork Roast

What You Need:

2.5-3 pounds boneless, rolled pork loin
1/2 teaspoon salt

1/4 teaspoon pepper

1 jar GOOD EATS Cranberry Chutney
1/4 cup honey

1 teaspoon fresh grated orange peel
1/8 teaspoon cloves

1/8 teaspoon ground nutmeg

Directions:

Place roast in greased 4.5-6 quart slow cooker. Sprinkle with salt and pepper. Combine
the remaining ingredients and pour over roast. Cover and cook on low heat 6-8 hours, or
until meat thermometer reads 165 degrees. Let stand 10 minutes before slicing.

www.GoodEatsOnline.com




