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Herb-roasted Pork with Fig jam
1/2 cup extra-virgin olive oil
2 tablespoons chopped fresh sage
2 tablespoons chopped fresh thyme
2 tablespoons chopped fresh rosemary
1 tablespoon fine-grained sea salt
2 teaspoons ground black pepper
2 3 1/2-pound boneless pork loin roasts, tied to hold shape (7 pounds total)
3 ounces thinly sliced pancetta

GOOD EATS Fig Jam

Using on/off turns, puree olive oil, sage, thyme, rosemary, sea salt, and pepper in processor until almost 
smooth. Place pork in heavy large roasting pan. Rub herb mixture over both roasts. Cover with plastic 
wrap and refrigerate overnight.  Preheat oven to 400°F. Sprinkle pork generously with salt and pepper. 
Place pancetta slices atop pork, overlapping if necessary. Roast until meat thermometer inserted into 
center of pork registers 145°F, about 1 1/2 hours. Transfer pork roasts to platter; remove string and let 
stand 15 to 30 minutes before carving (internal temperature will increase 5 degrees). Serve pork with 
GOOD EATS fig jam.


