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Recipe:
Spicy & Sweet Vidalia- Stuffed Pork with Balsamic-                  

                                             Glazed Vidalia onion Salsa

Ingredients:

1 (4 lb.) Boneless pork loin

Stuffing:

1 cup diced Vidalia Onions

1 chipotle pepper in adobo sauce, pureed

¼ cup finely chopped dried apricots

¼ cup chopped pecans

1 tsp minced garlic

2 tbsp honey

¼ tsp crushed red pepper

½ tsp kosher salt

½ tsp freshly ground black pepper

Basting mixture:

¼ cup apple juice

¼ cup apple cider vinegar

1 tsp prepared mustard

2 tbsp brown sugar

Salsa:

4 cups coarsely shopped Vidalia Onions

3 tbsp butter, divided

3 tbsp granulated sugar

¼ cup water

2 tbsp white balsamic vinegar

½ tsp kosher salt 

¼ tsp freshly ground black pepper

½ tsp seeded and minced jalapeno pepper

¼ cup chopped golden raisins

3 medium plum tomatoes, seeded and chopped

Garish:      Cilantro sprigs.

Directions:

Heat oven to 325 degrees.  Double butterfly the pork by slicing almost through in center, then slicing almost through again down right side and then down left side.  Stir all stuffing ingredients together in a medium bowl until well mixed.  Spread evenly over pork loin.  Starting with long side of pork loin, roll tightly.  Tie loin securely at 2-inch intervals with kitchen twine.  Place pork in a small roaster.  Stir together basting ingredients in a small bowl.  Brush top and sides of pork with mixture.  Bake for 1 ½ -2 ½ hours until meat thermometer reads 170 degrees in center of pork, brushing with basting mixture twice during last 30 minutes of baking time.  Meanwhile, for the salsa, in a large skillet, sauté onion in 2 tbsp butter just until caramelized.  Remove onion from skillet and place in a bowl.  In same skillet, combine remain salsa ingredients.  Cook over medium heat until sugar is dissolved, stirring often.  Add onion.  Bring to a boil.  Reduce heat to low.  Cover and cook for 10 minutes.  Remove cover and cook for 20-25 minutes more until mixture thickens, stirring often.  To serve, remove twine from pork and slice into 12 slices.  Arrange 2 pork slices on each serving plate and spoon warm salsa on top.  Garnish with cilantro sprigs.  Serves 6

