
 

 
 
 

Chef Feker’s Roasted Pork Loin 

 
Our home becomes full of aromas from this dish when my wife, Maricela, makes it for the family. The way she has figured 
out how to cook a low fat protein has made her a master of making pork juicy and enjoyable. ~Chef Michael Feker 
 

**************************************************** 
ROASTED PORK LOIN 

Serves 4 
 
Ingredients 
1 chipotle pepper with 1 tsp of the juice 
2 Tbsp paprika powder 
2 apples peeled and sliced, ¼ in thickness 
2 strips of bacon 
1/2 tsp ground cumin 
1 Tbsp local honey 
1 Tbsp pure maple syrup 
1/8 tsp ground cinnamon  
2 Tbsp extra virgin olive oil 
2 lb boneless pork loin roast 
 
Directions 
Heat oven to 450 degrees. In a small bowl, mix together paprika, chipotle & juice, cumin, honey, maple syrup, olive oil and 
cinnamon until well combined. 
 
Rub pork all over with the mixture. Season with salt generously. 
 
Place sliced apple at the bottom of your roasting pan. 
 
Transfer pork to the roasting pan and then top with bacon. Place pan in the lowest shelf of the oven and cook for 15 
minutes. 
 
Reduce temp to 250 degrees and cook until your instant-read thermometer registers 150 degrees when inserted into 
center of loin. You should give it about 30 minutes before testing. 
 
Let rest for 4 minutes per pound before slicing. Serve with pan juices. 

FoodSense with Chef Feker 

About Chef Michael Feker 
Michael Feker is a passionate man who spreads that passion and joy of cooking and eating 
healthy meals through his roles as chef, restaurateur, television personality, culinary 
schoolteacher, culinary director and consultant, caterer, and cooking demonstration chef. 
Meet Chef Feker at cheffeker.com and learn about his two restaurants, Zesti and Il Mito. 
 

Download this recipe and many more at: ellenbecker.com/weekly-foodsense-recipes. 

Subscribe to our Thursday emails by emailing info@ellenbecker.com. 

 


