Marinated Pork Loin





1 boneless pork loin (4 to 5 pounds)


½ cup soy sauce


½ cup honey


2 cloves garlic, crushed


1 tablespoon spicy mustard


1 tablespoon fresh thyme


1 teaspoon cracked pepper


½ cup white wine





Place pork loin in shallow roasting pan. Score with xx's. Mix all other ingredients and blend until smooth. Pour over pork and set aside for 2 hours. Cover and bake 1 hour at 325º. Remove cover and continue baking for another hour, basting frequently. Let rest 15 minutes before serving sliced. Spoon remainder of marinade over slices before serving,





Yield: 6 to 8 servings


