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Servings: 10

1. Several hours before you wish to cook the meat, dry it well with paper towels.

2. In a small bowl combine the finely minced rosemary, dried sage, minced garlic

and salt. Add olive oil and stir.

3. Pour a small amount of olive oil into your hands and massage all over the rack of

pork, then gently press on the herb mixture.

4. Place roast on a dish or pan and place it in the refrigerator, uncovered, for 2-4

hours.

5. Allow meat to warm to room temperature for about 30 minutes before

proceeding.

6. Preheat grill to high and sear all sides of the pork, fat side down first. Try not

to burn any sides of the roast (the fat will drip off and may cause flare-ups).

Move roast to indirect heat, fat side up, reduce grill interior temp to about 300°

and allow meat to roast for 45 minutes to an hour. Use a meat thermometer

inserted between the center ribs (don't touch bone with the probe) until the meat

reaches 150°.

7. Remove meat to a cutting board and loosely tent with foil for about 15 minutes,

then slice and serve.

Succulent. Tender. Herby. Delicious!

7 pounds rack of pork

1/4 cup fresh rosemary, chopped fine

2 tablespoons sage, rubbed (dry)

3 cloves garlic, minced

2 teaspoons kosher salt

2 1/2 tablespoons olive oil

Serving Ideas: Serve with some kind
of apple side - either apple sauce or an
apple chutney type concoction.
Per Serving (excluding unknown items): 465 Calories;

32g Fat (62.6% calories from fat); 42g Protein; 1g

Carbohydrate; trace Dietary Fiber; 124mg Cholesterol;

463mg Sodium.  Exchanges: 0 Grain(Starch); 6 Lean

Meat; 0 Vegetable; 3 Fat.
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