Roast Pork with Chinese Duck Sauce on Garlic Bread (recipe makes 2 sandwiches)
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Chef Wayne Harley Brachman recalled this odd recipe on his TV show a while ago from the landmark Crossroads Pizzeria in South Fallsburg, New York in the Catskills. It's the place where Catskills-resort workers and guests, "up for the whole season," would go for pizza or roast-pork sandwiches when they needed a break from all the Jewish food at the hotels! This is very close to the pizzeria’s original recipe, adjusted for two servings. He modified it by sprinkling cumin seeds, coriander seeds and paprika on the garlic bread to make it pastrami-style.
Ingredients:

For the Bread: 

2 ounces (½ stick) unsalted butter
¼ cup, plus a separate 2 tablespoons olive oil

6 large cloves garlic, minced

2, 6” sections baguette, sliced open lengthwise

For the Honey-Roasted Pork Loin: 

½ pound pork center-cut loin chop (the broader cut)

3 tablespoons honey

1 tablespoon light brown sugar
For the Duck Sauce:  

3 tablespoons apricot jam or preserves (smooth - no chunks of fruit)

1 tablespoon cider vinegar mixed with 1 tablespoon water

Preparation:   

Preheat the oven to 400° F. Season the tenderloin with salt and pepper. In a small, ovenproof skillet, sear the loin on all sides until well browned in 2 tablespoons oil. 

In a shallow dish, mix together the honey and sugar. Roll the seared pork loin in it to thoroughly coat. Return coated pork to the skillet and place it in the oven to roast for 30 - 40 minutes, or until an inserted meat thermometer reads 155° to 160° F.   Let rest 5 minutes, then slice very thinly. 

While the pork is roasting, melt the butter and olive oil in another, small skillet. Add the garlic and sauté over medium-low heat until softened. Let rest for at least 15 minutes, the longer it rests, the more garlicky it will be.

The last 20 minutes that the pork is roasting, spread the garlic mixture over the bread halves.  Wrap the closed loaf sections in foil and bake for 10 minutes. Remove from the foil, open the halves, and bake for 5 more minutes until crunchy.

Whisk together the duck-sauce ingredients. Stack the bottom half of each sandwich liberally with honey-roasted loin slices, then top generously with duck sauce.
