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Roast Pork Loin with Spinach and Feta Stuffing 
 
Serves 6-8  
 
Ingredients-have your ingredients prepared in advance as suggested in the ingredient list.  
3-pound boneless pork roast or pork loin (not pork tenderloin) 
4 garlic cloves, minced 
1 10-ounce package frozen spinach, thawed  
1 16-ounce jar roasted red pepper, drained 
8 ounces feta, crumbled 
½ cup fresh parsley, chopped 
2 tablespoons extra virgin olive oil 
1 tablespoon fresh rosemary, chopped 
Salt and ground pepper 
2 tablespoons olive oil, avocado oil, pork fat, or coconut oil 
Butcher’s twine 
 
Equipment for class 
Boning knife if you have one-sharpened 
Chef’s knife and cutting board-sharpened 
Large bowl 
Butcher’s twine (you can often find this at the grocery store) 
Small bowl 
Large oven proof sauté pan 
Meat thermometer-Instant read or digital meat probe (see information below) 
 
Directions below 
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Directions 
Preheat oven to 375 degrees 
 

1. To prepare the filling, squeeze the thawed spinach of excess water and place into a large bowl. Roughly chop the drained 
roasted peppers and add to the spinach. Add the crumbled feta, chopped parsley, and oil. Season with 1 teaspoon salt and 
½ teaspoon ground pepper. Evenly combine all the stuffing ingredients.  

2. Holding a sharpened boning knife or chef’s knife parallel to the cutting board, make a horizontal slice lengthwise about 1/3 
of the way from the bottom, stopping about one inch from the other side. Open the flap like a book. Make another 
horizontal cut into the thicker side of the roast, level with the first cut and stopping about one inch from the edge. Open 
that flap to create a flat piece of meat.  

3. Spoon the filling mixture onto the pork loin and cover the entire surface of the loin. Press the filling in an even layer.  
4. Carefully roll the loin towards the end that has the fat facing down so that the fat is exposed when complete. 
5. Cut 5 pieces of twine 18-inches long. Tie the stuffed loin with twine so that the loin is firmly held together.   
6. In a small bowl combine the chopped rosemary with 2 teaspoons of salt and 1 teaspoon of ground pepper. Coat the loin 

with the seasoning and press into the meat. 
7. In a large ovenproof sauté pan, heat 2 Tbs of olive oil until hot, but not smoking. Place the stuffed pork loin into the pan fat 

side down and sear until browned.  Turn the pork over and place the pan into preheat oven and cook until a meat 
thermometer reads 140 degrees, or about 40-45 minutes.  Remove the loin from the oven tent with foil and allow to rest 
for 15 minutes before slicing and serving.  

 
Notes: 
You can often find instant read thermometers at the grocery store 
Instant Read Thermometer 
Digital Meat Probe 
Butcher Twine 
 

• Alternative seasoning: Add ¼ cup chopped fresh mint and/or ¼ cup chopped fresh dill to the stuffing. 

• Replace the roasted peppers with ½ cup dried fruit-chopped apricots, dried cranberries, or dried cherries. 
 
 
 

https://www.amazon.com/gp/product/B00S93EQUK/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=neighborfood-20&creative=9325&linkCode=as2&creativeASIN=B00S93EQUK&linkId=41b8edc20c800756849661c15e92b17c
https://www.amazon.com/ThermoPro-Wireless-Digital-Cooking-Thermometer/dp/B01GE77QT0/ref=sr_1_6?crid=UKWT698JPFTW&keywords=thermoworks%2Bmeat%2Bthermometer&qid=1638369800&s=home-garden&sprefix=thermowor%2Cgarden%2C177&sr=1-6&th=1
https://www.amazon.com/TJ-MOREE-Butchers-1mmThick-Cooking-Decorate/dp/B087M6SQM8/ref=sr_1_1_sspa?keywords=butcher%2Btwine&qid=1638369849&s=home-garden&sr=1-1-spons&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUExUE4yWEVCOVRSNjJVJmVuY3J5cHRlZElkPUEwNjI5NzE0MTRYTThLSzRQRUNRUSZlbmNyeXB0ZWRBZElkPUEwNDUzNzEwMVJGSTVOSzlaV0pWQSZ3aWRnZXROYW1lPXNwX2F0ZiZhY3Rpb249Y2xpY2tSZWRpcmVjdCZkb05vdExvZ0NsaWNrPXRydWU&th=1

