
Terms used in this recipe...

Baste – to coat or moisten with marinade during the cooking process

Rest - when the meat is cooking, it tightens up. By allowing the meat to rest, the 
meat relaxes; therefore it’s more tender and the blood will escape so it’s not all
over your plate

Ingredients

1 x 2kg Pork Roast
(Boned & Rolled or Rib Attached)

1 x Onion (Finely diced)

1x Granny Smith Apple
(Peeled, Cored and diced)

½ bunch Sage

2 cloves Garlic (Chopped)

1 Tbsp Grain Mustard

50ml Olive Oil

Salt and Pepper

Equipment:
BBQ

Chopping Board
Roasting Rack

Enamel Drip Tray
Paring knife

Bowl for mixing
Carving Knife
Basting brush

Food Thermometer

Method

1. Preheat barbeque until hot registers on the hood indicator

2. Combine chopped onion, apple, garlic, sage, sea salt, pepper,
 mustard and olive oil in a bowl.

3. Score Pork in about six places and season with salt and pepper
 all over.

4. Peel back the fat a little and add the combined marinade between
 the fat and the flesh. Fill scores with marinade.

5. Tie roast together and place on the roast holder.

6. Place roast in the centre of BBQ, then turn burners off under Pork
 (only have far left and right burners on high)

7. Whilst tempting, try not to open the hood until it is ready to
 prevent loss of heat and flavour of your roast. Time and
 temperature is the key.

8. Cooking time is determined by weight of Pork - approximately 45
 minutes per kilogram for Medium Well.
 (Pork should register 81°C on a meat thermometer)

9. Rest roast for a good 10 mins before carving

Great served with caramelised pumpkin and apple sauce.

Preparation time: 15 minutes
Cooking time: Cooking time is determined by weight of 
Pork - approximately 45 minutes per kilogram for Medium 
Well.( Serves: Approx 6)

For more great recipes go to:
elgas.com.au/swapngo
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