
 

Rush Hour Recipe 

Printable 4x6 Recipe Card 
Print this recipe card out and cut along the dotted lines to 
add this 4x6 recipe card to your recipe box.  Print on card-
stock for the best result. 

Ingredients 
•2 tablespoons spicy mustard 
•1 teaspoon Creole seasoning 
•1 teaspoon dried leaf thyme, 
crumbled 

•1/2 teaspoon dried rosemary, 
crumbled 

•1/2 teaspoon garlic powder 
•1 tablespoon olive oil  
•1 pork loin roast, about 4 to 5 
pounds 

•Salt and pepper 

Cooking Directions 
Line a 13x9-inch baking pan with foil. Heat 
oven to 325°. 
Combine mustard, Creole seasoning, thyme, 
rosemary, garlic powder, and olive oil in a 
small bowl.  
 
Wash pork roast and pat dry; trim and discard 
excess fat. Sprinkle with salt and pepper. Rub 
the mustard mixture all over the roast; place, 
fat side up, in the prepared baking pan. Insert 
a meat thermometer in the center of the meat, 
not touching fat or bone. Bake for 2 to 2 1/2 
hours, or until the pork registers 
about 160° on the meat ther-
mometer. 

Serves 6 

Pork Loin Roast With Mustard Rub 

Listen every Tuesday and Thursday  between 5 and 6pm to hear another Kroger Rush Hour  Recipe. 
 
Visit www.WOMC.com and click on the Rush Hour Recipe link each week to download new Rush Hour Recipes. 
 
Brought to you by Kroger.  The right store.  The right price.  And 104.3 WOMC Detroit’s Greatest Hits. 

http://www.WOMC.com

