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Roasted Tuscan Pork
This is one of my all time favorite meat dishes and is always a huge hit when I serve it to friends.  I 
like to lightly smoke mine.  I use a Big Green Egg barbecue, but any grill with smoking capabilities will 
yield similar results.  It will also be really good if you don’t have the ability to smoke on your grill or if 
you bake it in the oven.   

NOTE: The idea is to cut open the pork roast and lay it out 
so that it is about an inch thick, then fill it with the remaining 
ingredients (see photo).  You will then roll it back up and tie it.  

1. Light your coals. or set your grill to medium-high heat if 
using a gas grill.

2. Place your pork roast on a cutting board with one end of 
the roast towards you. Look for a fatty seam and with a 
sharp chef’s knife, begin to cut into the meat, the full length 
of the roast, laying it open as you go until the entire roast is 
about an inch thick. 

3. Drizzle the roast with olive oil and use your hands or a 
pastry brush to spread the oil around.

4. Salt and pepper the meat.  Then take the lemon zest and 
garlic and spread it around with your hands.

5. Sprinkle on the bread crumbs, cheese and herbs.

6. Turn the roast so a short side is towards you.  Roll the 
roast up tighly and tie it with kitchen twine.

7. Oil the outside lightly with additional olive oil and sprinkle 
with additional salt and pepper.

8. If using coals, move them to one side and place the meat 
on the opposite side of the grill, so as to provide indirect 
heat.  It is ideal to start out with your grill at about 350 
F.   Once the meat is nicely browned on all sides, bring 
the temperature down to about 300 to 325 F.  Roast until 
internal temperature is 145 F.  Remove to a baking sheet.

9. Tent the meat.  Allow to rest 12-15 minutes before slicing.

6-10 servings 
boneless pork shoulder roast or pork 

butt roast - 2-1/2 to 4 pounds

extra virgin olive oil

salt (preferably Kosher or sea salt)    
and fresh ground black pepper 

zest of one small to medium lemon

3-5 cloves fresh garlic - chopped, grated 
or pressed with a garlic press

1/3 cup bread crumbs

1/2 cup (or more) parmigiano-reggiano 
cheese

1/3 cup chopped fresh herbs (such as 
rosemary, sage, or thyme)

Frankie’s Tips:
 ♦ Turn the roast periodically 

during cooking, to evenly 
brown all sides.  

 ♦ If using a gas grill, after the 
outside is deeply browned, 
turn off one burner and place 
the meat over that untill the 
meat is fully cooked.  Avoid 
burning the outside.

 ♦ If you have a standard gas 
grill, you can purchase 
smoker boxes in which to put 
wood chips and set them on 
top of the burners.  I like apple 
or cherry wood with this.
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