COOKING METHOD T THICKNESS/WEIGHT INTERNALTEMP. AVERAGE COOKING TIME

(FAHRENHEIT) (MINUTES PER POUND OR TOTAL MINUTES)
ROASTING Loin Roast, Bone-In and 2-5Ibs. 150° 20 minutes per Ib.
Roast at 350° E, Boneless*
unless.other wise noted. Crown Roast* 6-10 lbs. 150° 20 minutes per b
Reast fin @ dralleny pam, —— —coommemsesemeesmonmeensosmmonos e D D 0o O DE SO oo 0ES00mEE00:
TTETERaEL Fresh Leg/Uncured Ham* 3% Ibs. 150° 20 minutes per Ib
ShoulderButt* 36108, e O 30 minutesperlo.
Tenderloin 15-1% lbs. 160° 20-30 minutes total time
(roast at 425°F.)
Ribs —  Teader  Dhdhours
Ham, fully cooked 5-6 lbs. 140° 20 minutes per lb.
BRO| |_| NG Loin Chops, Bone-In 3 inch 160° 8-10 minutes total time
4-5 inches from heat or Boneless
OR Thick Loin Chops, 1% inches 160° 12-16 minutes total time
Boneless
GRILLING 0™ L
Over direct, medium Kabobs . ldnchcubes Tender ~ 10-15minutestotal
heat; turn once halfway Tenderloin 160° 15-25 minutes total time
through grilling Ribs (giltowr ity Tender T Vidhourstoral
‘Ground Pork Patties ~ Y%_inch = 160° 8-10 minutes total time
BARBECUING Loin Roast, Bone-In and 2-51bs 160° 20 minutes per Ib.
Over indirect medium Boneless" 7777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777
heat (285° F) Shoulder Butt* 3-6 lbs 160° 45 minutes per lb.
Ribs — Tender 1%-2 hours total
Leg 3% lbs. 160° 40 minutes per lb.
S AUTE| NG Loin Chops, Bone-In or % inch 160° 7-8 minutes total time
Add a little cooking Boneless 777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777
oil t(? pan; gaute over Tenderloin Medallions Y4-Y inch Tender 4-8 minutes total time
medium-high heat e
and turn once halfway Ground Pork Patties Y5 inch 160° 8-10 minutes total time
through cooking time. Cutlets % inch Tender 3-4 minutes
BRAISING ChopsorCutlets .. AClinch 160° 815 minutes total time
Cook, covered, with LoinCubes . linch Tender 8-10 minutes
liquid at a simmer; turn Tenderloin Medallions Y% inch 160° 8-10 minutes
once halfway through oo Ll
cooking time. Shoulder Butt* . 3-6lbs. Tender ... 2Z%hous .
Ribs — Tender 1%-2 hours total
STEWING Ribs — Tender 2-2Y% hours
Cook, covered, with Loin or Shoulder Cubes 1inch Tender 45 minutes-1 hour

liquid at a slow simmer.

*NOTE: For easier slicing and to let the pork juices redistribute throughout the meat, remove larger cuts, such as roasts, from the oven or grill
and let them stand for a total of 10 minutes before serving.
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