Roasted Pork Loin with Apple Salsa (Serves 8)

One 4-pound boneless pork loin roast

¼ cup mild pepper sauce or 1 ½ tablespoons hot pepper sauce

½ cup cumin seeds

Salt and freshly ground black pepper

Place the pork in a roasting pan.  Rub the pepper sauce all over the pork, and then sprinkle the cumin seeds all over, patting them to stick.  Arrange the pork roast, fattiest side up, and let stand until it reaches room temperature, about 2 hours.  Season the roast all over with salt and blank pepper.

Preheat oven to 475.  Roast the pork in the upper third of the oven for 25-30 minutes, then lower the oven temperature to 350 and roast for 1 hour and 15 minutes longer, or until an instant-read thermometer inserted into the meat measures 150-155 degrees.

Let stand for 10 minutes before slicing.  Skim off the fat from the pan juices.  Slice approximately ¼ inch thick.  Pour the pan juice over the top of the pork.

Apple Salsa  (Make 6 cups)

This salsa needs to be made a few hours ahead to give the flavors time to combine.  If you want a slightly milder version, remove the seeds from the jalapeno.

4 tart apples  (Gala, Granny Smith or Pippin) cored (to deseed) and cut into ¼ inch cubes (small dice)

1 medium red onion, cut into ¼ inch cubes

1 medium red bell pepper, cut into ¼ inch cubes

1 medium jalapeno Chile, minced

1/3 cup dried currants (about 2 ounces)

1 tablespoon finely chopped cilantro

2 teaspoons finely grated orange zest

¾ cup fresh orange juice or reconstituted frozen

2 tablespoons Dijon mustard

1 tablespoon ground cumin

½ cup safflower or canola oil

1 tablespoon dark sesame oil 

Salt

In a large bowl, combine the apples, onion, bell pepper, jalapeno, currants, cilantro and orange zest.  Set aside.

In a food processor or blender, combine the orange juice, mustard and cumin.  Process until smooth.  With the machine on, gradually add the safflower oil, then the sesame oil, in a very thin stream; the dressing will thicken.  Pour the dressing over the apple mixture.  Toss gently to combine.  Season to taste with salt.  Cover and refrigerate for at least 2 and up to 4 hours before serving.

-The Otis
