
PORK LOIN WITH PEPPERS AND ONIONS 
 

BONELESS PORK LOIN (2 ½  TO 3 LBS) 
3 RED BELL PEPPERS 
3 MEDIUM RED ONIONS 
2 CLOVES OF GARLIC 
FRESH THYME AND ROSEMARY 
 
PRE-HEAT OVEN TO 375° 
 
DRY PORK THOROUGHLY.  SEASON WITH SALT AND PEPPER.   
 
HEAT ABOUT 4 TBSPS OF OLIVE OIL IN AN GRATIN DISH ON A 
MEDIUM HIGH FLAME.  BROWN THE PORK ON BOTH SIDES, ABOUT 
5 MINUTES PER SIDE.  REMOVE TO A PLATE. 
 
MEANWHILE, CORE AND SLICE PEPPERS LENGTHWISE IN LARGE 
PIECES ALONG THE CREASES.  TRIM OUT WHITE PITH AND SEEDS. 
TRIM AND PEEL ONIONS AND CUT LENGTHWISE IN QUARTERS.   
 
REDUCE HEAT TO LOW AND PLACE VEGETABLES IN THE AU 
GRATIN DISH.  SALT AND PEPPER.  COOK FOR ABOUT 15 
MINUTES, TURNING FREQUENTLY UNTIL THE ONIONS AND 
PEPPERS START TO SOFTEN.   
 
PEEL AND SLICE GARLIC CLOVES.  ADD TO THE VEGETABLES 
ALONG WITH A FEW SPRIGS OF FRESH THYME AND ONE SPRIG OF 
ROSEMARY.  CONTINUE COOKING TO SOFTEN GARLIC. 
 
MAKE A SPACE FOR THE PORK ROAST AMIDST THE VEGETABLES. 
 
ROAST IN THE OVEN FOR ABOUT 20 MINUTES OR UNTIL IT 
REACHES AN INTERIOR TEMPERATURE OF 122° FOR PINK.  
(ABOVE 127° IT WILL BE GRAY AND TOUGH.)   
 
ALLOW TO SIT FOR TEN MINUTES BEFORE SERVING. 
 

SERVES 4 
 

JILL BERNHEIMER FROM DOMAINE L.A. RECOMMENDS 
 
This recipe could go in so many directions, in terms of 
wine.  A Beaujolais could surely work, or a Pouilly Fume 
might also be the ticket.  But as I vacillate between red 
and white, something else comes to mind.  It's fall and 
we are supposedly beyond rosé season…but that's 
actually what I think would be perfect with this dish, 



and, in particular the 2011 Bermejos Rosado of Listan 
Negro from the island of Lanzarote, part of the 
Canaries.  
 
This is a pale pink rosé (first press) from 100% Listan 
Negro, what we call the Mission grape in California. The 
soils in Lanzarote are of the black, volcanic variety. 
The vines are ungrafted, pre-phyloxera.  The result is a 
subtle yet intense, fresh and slightly flinty, textured 
rosé that makes a perfect seasonal transition wine, and 
a suitable match for a fall-flavored dish.  About 
$28/bottle at domaine l.a. 
 
 


