
Bacon Wrapped Pork Loin
• Prep Time: 20 minutes 
• Cook Time: 1 hour
• Total Time: 1 hour, 20 minutes
• Yields: 4 servings

Ingredients:

•  24 ounces Appleton Farms Thick Sliced Applewood 
Bacon

• 4 pounds Pork Loin
• 1 teaspoon Stonemill Iodized Salt
• 1 teaspoon Stonemill Ground Black Pepper
• 1/4 cup Specially Selected 100% Pure Maple Syrup
• 1/2 cup Chefs Cupboard Chicken Broth
• 8 sprigs fresh rosemary
• 8 heads garlic, tops removed

Directions:

1. Preheat oven to 350°.
2. On a cookie sheet, place strips of bacon, side by side, touching.
3. Lay pork loin on top and season with salt and pepper.
4. Wrap bacon around loin, connecting ends. Turn loin over so the bacon seam is on the bottom.
5.  Brush the wrapped loin with half of the syrup. Place in the roasting pan and pour chicken broth over the roast. Add 

garlic heads and rosemary to pan.
6.  Roast for 30 minutes, then brush the remaining maple syrup over the top. Bake for 30 minutes more, basting with 

drippings every 10 minutes. Pork is done when the internal temperature reaches 145°. Remove from oven and 
baste with drippings.

7. Let rest for 5 minutes before slicing. Pour pan juices over top and serve.

Recipe Courtesy of:  
ALDI Test Kitchen


