
The	USDA	recommends	that	pork	be	cooked	to	no	less	than	145	degrees,	but	since
this	pork	loin	is	stuffed	you	want	to	make	sure	it	is	cooked	and	hot	throughout,	so	we

cooked	it	until	my	meat	thermometer	read	160	degrees.
The	dried	herbs	on	top	creates	a	wonderful	crust	that	is	very	flavorful.	We	chose	to	use

two	of	my	favorite	herbs,	thyme	and	rosemary,	but	you	could	also	use	Italian
seasoning	&	paprika	or	oregano	&	garlic	powder,	any	of	your	favorite	herb	combos.

	
bonus	recipe:	gluten-free	seasoned	bread

cubes
The	seasoned	bread	cubes	we	used	for	this	recipe	are	totally	gluten-free.	We	made

them	very	easily	using	a	few	slices	of	gluten-free	sandwich	bread	cut	into	small	cubes
tossed	with	a	bit	of	olive	oil	and	sprinkled	with	dried	Italian	seasoning.	We	then	spread
the	bread	cubes	out	on	a	baking	sheet	and	baked	in	a	325	degree	oven	for	about	20
minutes	until	the	bread	was	slightly	toasty	but	not	browned.	We	made	extra	and	put
them	in	a	freezer	bag	to	use	later	in	other	recipes.	(We	use	Udi's	brand	gluten-free
breads	available	in	many	supermarkets.	If	you	can't	find	that	brand	there	will	most

likely	be	other	brands	available.)	No	one	who	tried	this	great	pork	loin	had	any	idea	it
was	a	gluten-free	recipe	from	start	to	finish!

	
garlic	mashed	potatoes

To	make	Garlic	Mashed	Potatoes	simply	add	a	dash	of	garlic	powder	while	mashing
your	potatoes.	Very	simple,	very	delicious.


