ROASTED LOIN OF PORK WITH BROWN SUGAR AND BALSAMIC GLAZE

(Serves 6 to 8)

about 2 ¼ kg loin pork,

boned and skinned

freshly ground pepper

6 slices prosciutto

about 30 young fresh

basil leaves

1 cup water

½ cup ACETUM Balsamic Vinegar (3 Leaf)

1 cup light brown sugar

TO SERVE:

grilled or fried polenta pieces

Preheat the oven to 160°C. Spread out the loin, fat side down and sprinkle lightly with pepper. Lay the sliced prosciutto along the centre of the meat and cover evenly with the basil leaves. Roll the loin firmly, securing first with skewers and then tying with kitchen string. Put the prepared loin on a rack in a baking pan and add the water to the pan. Roast on the centre shelf of the oven for 1 ¼ to 1 ½ hours (depending on the thickness of the loin). Mix the ACETUM balsamic vinegar with the brown sugar. Remove the loin from the oven, drain the liquid from the pan, then strain and add to the balsamic syrup. Pour the balsamic mixture over the loin and continue to roast for 30 minutes, basting every 10 minutes with the syrup. Remove from the oven, baste again and rest for 15 minutes, covered loosely with aluminium foil, before serving.

To serve: put the loin on a serving plate, reheat the syrup, removing excess grease if necessary, and serve the loin in thin slices with a little of the syrup and some grilled or fried polenta.

This loin of pork is delicious served at room temperature with cooled syrup, and with a simple green salad. Mustard fruits are another good accompaniment. It is an excellent dish for a buffet or for large numbers of people. A rolled, skinned, boned loin or skinned standing loin can also be cooked in this manner, basted with the balsamic syrup, but without the prosciutto and basil.

