 Orange Pecan Glazed Pork Loin Roast - A perfect combination of wintry citrus, the sweetness of marmalade, and savory and mildly sweet holiday pecans.
Ingredients
· (2.5-3.00lb) Boneless Pork Loin Roast 
Directions
2.5 - 3lb. Evermore Farm Boneless pork loin roast
1 c. chopped onion
1/4 tsp. minced garlic
4 tbsp. oil
1/2 c. chopped pecans
1 c. orange marmalade (We have orange marmalade in the farm store)
1/2 tsp. cinnamon
Saute onion and garlic in oil. Add remaining ingredients until heated. Bake roast in 325 degree oven to internal temperature of 170. (Approximately 40 to 45 minutes per pound.) Pour 1/2 of glaze over roast during last half hour of cooking. Serve remaining glaze warm with roast.

This recipe is adapted from  Laura Green’s Pork Roast Recipes for the Holidays.

