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SS AV O RY  M A R I N AT E D  P O R K  ROA S T

A pork roast is a fantastic main course dish that can serve a table of 
4-6 people pending decided serving size. Pork roast tends to have a 
reputation of being dry until now, Raetta’s Savory Marinated Pork 
Roast Recipe has been a staple in the Schatz family for years.

Cup soy sauce.

Cup sherry

Cloves minced garlic.

Tablespoon apple cider vinegar.

Teaspoon thyme.

Cup plum jelly.

(4-6 Pound) Boneless Pork Roast.
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S P E C I A L  I N S T RU C T I O N

This recipe requires preparation a day before cooking and serving this 
savory recipe. 

Add 1/2 Cup soy sauce, 1/2 Cup Sherry, 6 Cloves or minced garlic, 1 
Tablespoon apple cider vinegar, 1 Teaspoon thyme, and 1 Cup plum 
jelly to mixing bowl and stir. Add boneless pork roast and marinate to 
a gallon zip-lock bag and refrigerate overnight.

The next day place boneless roast in a roasting pan and pour the 
remaining marinade into pan over roast. Preheat oven to 325°, cover 
and bake for approximately 2 hours or until the center of the pork 
roast registers 160°. 

Serve this delicious roast with potato gnocchi and a cream sauce or 
creamy mashed potatoes and a bottle of 2009 Peltier Station Petite 
Sirah.

•  Large Oven Roasting Pan
•  Marinate Pork Roast Overnight


