Apple Basted Pork

(From my brain)

Pork loin (or whatever cut you want)

Applesauce

Apple juice

Ground sage

In a blender mix the applesauce and sage, thin with apple juice if needed.  It should be a little green in color, the sage taste should be strong; mine was a light army green.

Baste the pork in the applesauce mixture before putting over the fire or in the oven.  This can be baked, spit roasted or grilled with equally good results.  About every half an hour, spray/baste the pork with apple juice and turn (I use a cheap spray bottle for basting with liquids so I don’t brush off earlier bastings).  About every 1 ½ hours baste with the applesauce mixture.  Continue this until done (I use a meat thermometer).

If it is done early, it can be kept warm in a pan or wrapped in aluminum foil; add apple juice and applesauce mixture to keep it moist.

This isn’t period, but it can make a nice addition to the flavor, inject applesauce mixture into the meat and let it cook into the meat more.

