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APRICOT PORK ROAST 

• 1 pork loin or Boston butt (i.e. pork shoulder) roast*  

• 1 jar apricot preserves (can be regular, reduced sugar, or sugar free)  

• 1 C soy sauce (I recommend the low sodium kind, unless you like it when your fingers 

look like hot dogs)  

• 1/2 C orange juice  

• 5 cloves garlic, chopped  

• 1 onion, cut into large chunks  

• Salt & pepper to taste 

• Wondra flour or cornstarch 

*If you go with pork loin, make sure it is loin and not tenderloin. If you go with pork shoulder, it can be boneless 
or bone-in, doesn't matter. Either way, I estimate about a pound per person. It cooks down, plus this makes 
good leftovers. 

Trim excess fat from the outside of your pork roast. Rinse and pat dry. Salt & pepper. Heat a large pan on high 
heat on the stove. When it is very hot, pour in enough canola or vegetable oil to coat, then add your pork 
roast. Stand back -- and make sure there are no children underfoot -- because it will sizzle and pop. Sear your 
roast over the very high heat for several minutes per side, until it is nicely browned on all sides.  

While your pork is searing, combine apricot preserves, soy sauce, orange juice, and garlic in a bowl, whisking 
until thoroughly mixed. Transfer your seared pork roast to the crock pot. Pour apricot mixture over it and add 
onion chunks. Cover and set to high for 4-5 hours. Check after a few hours; the roast may cook faster or slower, 
depending on the size and particular cut you are using. Mine was a 4-pound loin and took 4 hours. It should 
tear apart easily with a fork. If it's done before you are ready to serve it, set your crock pot to warm and keep 
the roast covered and immersed in the liquid. 

Shortly before serving, transfer several ladlefuls of the liquid to a small saucepan. Put a few spoonfuls of Wondra 
flour or cornstarch into a mug or small bowl, add a little of the liquid, and whisk it with a fork until it becomes a 
paste. Add this paste to the saucepan of liquid and whisk continuously over high heat until the sauce thickens 
into a gravy. Stop when it is slightly thinner than you'd like, as it will continue to thicken. If it becomes too thick, 
whisk in more liquid. Strain if there are any lumps. You can add the gravy back to the crock pot with your roast, 
or you can serve it on the side at the table. 

I like to serve this roast with Brussels sprouts and sweet potatoes. However, I have a sweet potato hater in my 
house, so sometimes I add several carrots to the crock pot 2-3 hours before the roast is done. Then we fight over 
the carrots.  

 


