
Always Tender® Center Cut Pork Loin
SUPC# 9944976

Produced from a boneless, strap-on center cut loin. It is trimmed of all excess fat and
marinated with a patented marinade which keeps it moist and tender even if overcooked or

held for long periods of time. Neutral flavor profile makes it ideal for any recipe idea.

Features &Benefits
• Patented marinade keeps it moist and tender - even if overcooked or held for long periods of time.
• Conveniently packed 2 loins per case, offering small end users the opportunity to use FRESH loins

without large pack size.
• FRESH not frozen.
• Produced only from grade and yield hogs.
• Tight trim specifications for increased yields.
• Individually vacuum packaged for freshness.
• Improved yield over conventional pork.
• This is a center cut boneless, strap on pork loin.

Uses
• Traditional Pork Roast Dinner
• Breaded Pork Loin
• Boneless Pork Chops for grilling
• Roast Pork Sandwiches
• Slice thinly in BBQ pork sandwiches

Preparation
Preheat convection oven to 350 degrees. Cook 12-15 minutes per pound until internal

temperature reaches 155 degrees.

SUPC#        Hormel Item No.            Description
9944976  41337 Always Tender ® Center Cut Loin – 2 piece
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