Mojo Pork Roast

Ingredients
	1 lb 
	Boneless pork top loin roast

	¼ Cup
	Lime juice

	1 Tsp
	Sugar

	¼ Tsp
	Salt

	¼ Tsp
	Pepper

	1/3 Cup
	Orange Juice

	3
	Cloves garlic, minced

	1 Tsp
	Dried oregano, crushed


Preparation
Marinade - Combine orange juice, lime juice, garlic, sugar and oregano.

Trim fat from pork loin and place in sealable bag.  Pour in marinade and place in refrigerator overnight.  Turn bag over occasionally.
Preheat oven to 350°.  Drain meat and discard leftover marinade.  Put pork loin in shallow roasting pan and place in oven.  Place an oven thermometer in the center of the loin.  Roast for ≈ 45 – 60 minutes or until thermometer reaches 155°.  Remove from oven and cover with foil; let stand for 10 minutes before slicing.  The temperature of the meat should reach 160° while standing.  Slice and serve with your favorite sides.
Origin: Meals Matter (mealsmatter.org)

