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4 X 4 Pork Roast

Ingredients:

1 4 pound Pork Roast, loin, shoulder or butt
4 Large Carrots, skin on

4 Celery Stalk

4 TB. Olive Oil

4 TB. All Purpose Seasoning

4 Garlic Cloves, large, peeled

1 Onion, medium, peeled

1 Reynolds Wrap Oven Proof Bag, large

Directions

Cut carrots, celery and onion into 4 large pieces. Combine pork, carrots,
celery, onion, garlic, oil and seasoning in a bowl. Mix together well. Place
inside oven bag. Tie bag. Make a cut %2 long in top of bag for the steam to
ventilate out. Place bag in baking dish. Bake for 2 hours @ 325F.
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