NUT-STUFFED PORK LOIN WITH PINEAPPLE SALSA
1 
tablespoon butter

6 
large thinly sliced onions

½ 
cup pine nuts

1 
(3-pound) boneless and rolled pork loin roast

2 
cups salsa

1 
(8-ounce) can well-drained crushed pineapple

Heat oven to 350 degrees. Coat a 9-by-13-inch baking dish with cooking spray. In a large nonstick skillet, melt butter on medium. Add onions; cook and stir 15 minutes or until golden brown. Stir in pine nuts: remove from heat and cool slightly. Untie and stuff roast with about 2 cups onion mixture. Retie roast. Spread remaining onion mixture evenly on bottom of baking dish. Place roast on top of mixture.
In saucepan, combine salsa and pineapple. Cook and stir on medium until thoroughly heated. Pour mixture over roast. Bake 20 minutes per pound or until internal temperature reaches 145 degrees. Remove from oven, tent with foil. Let stand 5 minutes. Slice and serve roast with pineapple mixture.

Per serving: 252 calories, 26 grams protein. 10 grams fat (37 percent calories from fat), 3.7 grams saturated fat, 13 grams carbohydrate, 67 milligrams cholesterol, 213 milligrams sodium. 2 grams fiber.

SERVES: 12 
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