
 
 
  

 

Garlic, Rosemary & Lemon 
Pork Loin 
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Makes: 10 (3 oz. per serving)            

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

                                                            

 

Servings: 10 (3 oz. per serving) 
 
Ingredients- 
Marinade: 

 ¼ cup D’Avolio Extra Virgin Olive Oil 
 3 Tbsp. D’Avolio Lemon Balsamic Vinegar  
 8 garlic cloves, chopped  
 1 bunch rosemary 
 ½ tsp. Kosher salt 
 ½ tsp. pepper 

 

Pork Loin: 
 2lbs. center-cut pork loin 
 ½ Tbsp. D’Avolio Extra Virgin Olive Oil  

 

PREPARATION: 
 

1. In a small bowl, stir ¼ cup olive oil with the garlic, rosemary, salt, 
and pepper. Rub the mixture all over the pork. Transfer the pork and 
marinade to large sealable plastic bad. Refrigerate overnight.  

2. Preheat the oven to 400 degrees. Let the pork stand at room 
temperature for 30 minutes. Brush off as much of the marinade as 
possible. In a large skillet, heat ½ Tbsp. olive oil. Add the pork to the 
skillet and cook over moderately high heat until browned, about 5 
minutes.  

3. Transfer the pork to the oven and roast for 40-45 minutes or until 
the thermometer reads 145 degrees.  

4. Transfer the roast to a cutting board and let it rest for 15 minutes. 
Slice thinly and serve.  

 


