
how long to cook a roast pork
How Long to Cook a Roast Pork: A Guide to Perfectly Juicy and Flavorful Pork Every Time

how long to cook a roast pork is a question many home cooks ask when preparing a
delicious pork roast for family dinners or special occasions. Getting the timing just right is
essential—not only to ensure the pork is safe to eat but also to keep it tender, juicy, and full
of flavor. Cooking pork roast might seem straightforward, but various factors like the cut of
pork, oven temperature, and the size of the roast all influence how long it should be in the
oven. Let’s dive into everything you need to know about roasting pork perfectly every time.

Understanding the Basics of Cooking Roast Pork

Before setting the timer, it helps to understand the fundamentals of pork roasting. Pork
roast generally refers to larger cuts like pork loin, pork shoulder (also called pork butt), or
pork leg. Each cut has different textures and fat content, which affect cooking times and
methods.

Why Cooking Time Varies

The phrase “how long to cook a roast pork” doesn’t have a one-size-fits-all answer because:

- **Cut of pork**: Lean cuts like pork loin cook faster, while fattier cuts like pork shoulder
require longer, slower roasting.
- **Weight and size**: Obviously, a 2-pound roast won’t need as much time as a 6-pound
roast.
- **Oven temperature**: Higher temps cook faster but risk drying out the meat; lower
temps take longer but help retain moisture.
- **Desired doneness**: Cooking pork to the correct internal temperature guarantees safety
and juiciness.

The Importance of Internal Temperature

Rather than relying solely on cooking time, using a meat thermometer to check the internal
temperature is the most reliable way to know when your roast pork is done. The USDA
recommends cooking pork to an internal temperature of 145°F (63°C) with a rest time of at
least 3 minutes. This ensures the pork remains juicy and tender rather than overcooked and
dry.

How Long to Cook a Roast Pork: Time Guidelines



by Cut and Weight

Here’s a practical guide to roasting pork based on common cuts and weights. Remember,
these times are approximations and should always be paired with temperature checks.

Pork Loin Roast

Pork loin is a lean, tender cut that cooks relatively quickly. For a pork loin roast:

- **Oven Temperature:** 350°F (175°C)
- **Cooking Time:** About 20 minutes per pound

For example, a 3-pound pork loin roast should roast for approximately 60 minutes. Always
check the internal temperature to confirm doneness.

Pork Shoulder (Pork Butt)

Pork shoulder is a tougher, fattier cut that benefits from slow, low-temperature cooking.
This cut is perfect for pulled pork or rich, tender roasts.

- **Oven Temperature:** 275°F to 300°F (135°C to 149°C)
- **Cooking Time:** 45 minutes to 1 hour per pound

A 4-pound shoulder will take roughly 3 to 4 hours at lower temperatures. The goal is to
break down the connective tissues, making the meat melt-in-your-mouth tender.

Pork Leg Roast

Pork leg is moderately lean and cooks similarly to loin but generally requires slightly longer.

- **Oven Temperature:** 325°F (163°C)
- **Cooking Time:** 25 to 30 minutes per pound

A 5-pound leg roast should take about 2 to 2.5 hours. Again, check internal temperature for
best results.

Tips for Roasting Pork to Perfection

Getting the cooking time right is crucial, but a few extra tips can elevate your roast pork
from good to great.



Bring Pork to Room Temperature Before Cooking

Allowing the pork roast to sit out for about 30 minutes before cooking helps it cook evenly.
A cold roast straight from the fridge can lead to uneven cooking where the outside is
overdone, and the center remains undercooked.

Use a Meat Thermometer

As mentioned earlier, a reliable instant-read or probe thermometer is the best tool to avoid
guesswork. Insert the thermometer into the thickest part of the roast (avoiding bone) to get
an accurate reading.

Rest Your Roast

Once your roast pork reaches the target temperature, take it out of the oven and let it rest
for at least 10-15 minutes. Resting allows the juices to redistribute throughout the meat,
resulting in a moister, more flavorful roast.

Consider Searing First

For extra flavor, consider searing the pork roast in a hot skillet with oil before roasting. This
step caramelizes the surface and adds rich, savory notes to the final dish.

Adjusting Cooking Time for Different Oven Types
and Methods

Ovens can vary widely, so knowing how different appliances affect cooking time is helpful.

Conventional vs. Convection Oven

Convection ovens circulate hot air, cooking food faster and more evenly. If using a
convection oven, reduce the cooking time by about 25% or lower the temperature by 25°F
(about 15°C). For example, a pork loin roast that takes 60 minutes in a conventional oven
might only take 45 minutes in convection.

Using a Slow Cooker or Instant Pot

If you’re short on time or want a fuss-free method, slow cookers and pressure cookers are



excellent alternatives. While not “roasting” in the traditional sense, these methods break
down tough cuts beautifully.

- **Slow Cooker:** Cook pork shoulder on low for 8-10 hours or high for 4-6 hours.
- **Instant Pot:** Pressure cook pork shoulder for about 60-90 minutes depending on size.

Flavor and Preparation Tips to Complement
Cooking Time

Cooking time is critical, but seasoning and preparation bring out the best in your roast pork.

Marinating and Brining

Marinating pork for several hours or overnight enhances flavor and tenderness. A simple
brine with salt, sugar, and herbs can help retain moisture during roasting.

Seasoning Rubs

Dry rubs with spices like garlic powder, paprika, rosemary, and black pepper add depth of
flavor. Apply the rub generously before roasting for a delicious crust.

Adding Vegetables

Roasting your pork with root vegetables like carrots, potatoes, and onions not only makes a
complete meal but also adds moisture to the cooking environment, helping keep the meat
juicy.

---

Knowing how long to cook a roast pork is more than just setting a timer. It’s about
understanding the cut, size, and cooking method to achieve that perfect balance of
tenderness, juiciness, and flavor. By paying attention to internal temperature, resting
times, and using the right techniques, you can serve a pork roast that’s sure to impress
every time. Whether you’re preparing a quick weeknight dinner or a festive feast, these
guidelines will help you master the art of roasting pork with confidence.

Frequently Asked Questions



How long should I cook a 3-pound pork roast?
For a 3-pound pork roast, cook at 350°F (175°C) for approximately 20-25 minutes per
pound, totaling about 60-75 minutes.

What is the internal temperature for a perfectly cooked
roast pork?
The internal temperature should reach 145°F (63°C) followed by a 3-minute rest time for
safe and juicy roast pork.

How long does it take to cook a pork roast at 325°F?
At 325°F (163°C), cook the pork roast for about 25-30 minutes per pound.

Should I cover the pork roast while cooking?
It's best to loosely cover the pork roast with foil for the first part of cooking to retain
moisture, then uncover to brown the outside.

How long to cook a pork roast in a slow cooker?
Cook the pork roast on low for 6-8 hours or on high for 3-4 hours until tender.

Does the cooking time vary for bone-in vs boneless
pork roast?
Yes, bone-in pork roasts generally take a little longer—about 5-10 minutes more per
pound—than boneless roasts.

Can cooking time affect the tenderness of roast pork?
Yes, slow and consistent cooking at lower temperatures helps make the pork more tender
and juicy.

How long to rest the pork roast after cooking?
Let the pork roast rest for at least 10-15 minutes after cooking to allow juices to
redistribute.

How do I know when my roast pork is done without a
thermometer?
Check if the juices run clear when pierced with a fork and the meat is no longer pink inside,
but using a meat thermometer is recommended for accuracy.



Additional Resources
How Long to Cook a Roast Pork: An Analytical Guide to Perfect Results

how long to cook a roast pork is a question that resonates with both novice and
seasoned cooks aiming to achieve a tender, flavorful, and safe-to-eat dish. Roast pork, a
versatile and popular protein, demands precise cooking times and temperatures to balance
moistness and doneness while avoiding dryness or undercooking. Understanding the factors
that influence cooking duration, including cut type, weight, oven temperature, and desired
internal temperature, is essential for culinary success.

The Science Behind Cooking Roast Pork

Cooking roast pork involves the application of heat to denature proteins, break down
connective tissue, and render fat, transforming raw meat into an edible, palatable meal.
The length of time required depends heavily on the size and shape of the cut, as well as the
cooking method. Unlike quick-cooking meats, pork roasts benefit from slower, controlled
cooking to ensure tenderness and flavor development.

The USDA recommends cooking pork to an internal temperature of 145°F (63°C) followed
by a three-minute rest period. This guideline reflects modern understanding that pork can
be safely consumed at slightly lower temperatures than previously thought, which allows
for juicier meat. However, achieving this temperature evenly throughout the roast requires
careful timing and temperature control.

Factors Affecting Cooking Time for Roast Pork

Several factors influence how long to cook a roast pork:

Cut of Pork: Different cuts have varying densities and fat content. For example, pork
loin roasts cook faster than shoulder roasts due to their leaner composition.

Weight and Thickness: Larger, thicker roasts require longer cooking times because
heat penetrates slowly toward the center.

Oven Temperature: Higher temperatures reduce cooking time but can risk drying
out the meat’s exterior before the interior is fully cooked.

Cooking Method: Conventional roasting, slow roasting, and braising each affect
cooking duration and final texture.

Desired Doneness: Some recipes call for medium-rare pork (around 145°F), while
others prefer well-done (160°F and above), impacting how long the roast stays in the
oven.



How Long to Cook Different Cuts of Roast Pork

Understanding how long to cook a roast pork starts with identifying the cut. Below is an
overview of common pork roasts and their typical cooking durations at standard oven
temperatures.

Pork Loin Roast

Pork loin is a lean, tender cut often roasted at around 350°F (175°C). The general rule of
thumb is to cook the roast for approximately 20 minutes per pound. For example, a 3-
pound pork loin should roast for about 60 minutes. It’s crucial to use a meat thermometer
to reach an internal temperature of 145°F. Overcooking this cut leads to dryness due to its
low fat content.

Pork Shoulder (Boston Butt)

Pork shoulder is a fattier and tougher cut, ideal for slow roasting or braising to break down
connective tissue. Cooking times are longer, often between 25 to 30 minutes per pound at
325°F (163°C). For a 4-pound shoulder, expect at least 1.5 to 2 hours of roasting time. Slow
cooking at lower temperatures can enhance tenderness and flavor, making the meat easier
to shred.

Pork Tenderloin

Pork tenderloin is the smallest and most tender cut, requiring shorter cooking times.
Roasting at 400°F (204°C) for 20 to 25 minutes total, or until it reaches an internal
temperature of 145°F, is standard. Due to its leanness, it’s recommended to monitor the
roast closely to avoid overcooking.

Pork Rib Roast

This cut combines flavorful marbling with a moderate cooking time. Roasting at 350°F for
about 20 minutes per pound is typical, with a target internal temperature of 145°F. Resting
the meat after cooking helps redistribute juices for a more succulent bite.

Impact of Oven Temperature on Cooking Duration

Oven temperature directly affects how long to cook a roast pork. Higher temperatures
speed up cooking but risk uneven doneness. Lower temperatures prolong cooking but yield
more tender results.



High-Temperature Roasting

Roasting at 400°F or higher is beneficial for achieving a crispy, browned exterior quickly.
This method suits smaller, leaner cuts like tenderloin or smaller loin roasts. However, care
must be taken to prevent the outside from drying before the center reaches safe
temperatures.

Low and Slow Roasting

Cooking at 275°F to 325°F is preferred for tougher cuts such as shoulder or larger loin
roasts. This method allows collagen to break down gradually, resulting in tender, flavorful
meat. While cooking times increase significantly—sometimes doubling compared to high-
temperature methods—the texture and juiciness improve markedly.

Using a Meat Thermometer for Accuracy

One of the most reliable ways to determine how long to cook a roast pork is by monitoring
internal temperature rather than relying solely on time estimates. A digital meat
thermometer inserted into the thickest part of the meat provides precise readings to ensure
safety and optimal texture.

Recommended Internal Temperatures

Medium-Rare Pork: 145°F (63°C) with a 3-minute rest

Medium: 150°F (66°C)

Well-Done: 160°F (71°C) and above

The USDA’s updated guidelines emphasize that pork cooked to 145°F and rested is safe and
preferable for maintaining moisture and flavor.

Additional Tips to Perfect Your Roast Pork

Achieving the ideal roast pork goes beyond cooking time. Consider the following strategies:

Resting the Meat: After removing from the oven, cover the roast loosely with foil
and let it rest for 10-15 minutes. This allows juices to redistribute, enhancing



moistness.

Seasoning and Marinating: Using rubs, marinades, or brines can influence cooking
time slightly by altering surface moisture and heat conduction.

Using Convection Ovens: Convection settings circulate hot air, potentially reducing
cooking time by 10-25%. Adjust accordingly and monitor internal temperature.

Trussing the Roast: Tying the pork into a uniform shape promotes even cooking and
prevents thinner areas from drying out.

Comparing Roast Pork Cooking Times Across
Methods

Beyond traditional roasting, other cooking techniques affect how long to cook a roast pork.

Slow Cooker

Using a slow cooker extends cooking times dramatically, often requiring 6 to 8 hours on low
or 4 to 5 hours on high for a typical pork shoulder. This method excels at producing tender,
shreddable pork without constant attention.

Pressure Cooker / Instant Pot

Pressure cooking reduces roast pork cooking times to under an hour, depending on cut size.
The high-pressure environment breaks down collagen rapidly, but texture differs from slow
roasting.

Grilling or Smoking

Smoking a pork roast at low temperatures (225°F-250°F) can take several hours, often 1.5
to 2 hours per pound, depending on smoke penetration desired. This method imparts
unique flavor profiles but requires vigilance to maintain consistent temperature.

---

Accurately determining how long to cook a roast pork involves balancing multiple
variables—cut type, size, oven temperature, and cooking method—while prioritizing food
safety and desired texture. Employing a meat thermometer remains the most dependable
approach, ensuring each roast achieves its full culinary potential. By understanding these
nuances, cooks can confidently prepare roast pork that is both safe and gastronomically



rewarding.
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touches, making it all the more indispensable for generations to come.” —Samin Nosrat, author of
Salt, Fat, Acid, Heat “Cooking shouldn’t just be about making a delicious dish—owning the process
and enjoying the experience ought to be just as important as the meal itself. The new Joy of Cooking
is a reminder that nothing can compare to gathering around the table for a home cooked meal with
the people who matter most.” —Joanna Gaines, author of Magnolia Table In the nearly ninety years
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Scott. John and Megan developed more than six hundred new recipes for this edition, tested and
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Caramelized Tamarind Tempeh, Crispy Pan-Fried Tofu, Spicy Chickpea Soup, and Roasted
Mushroom Burgers. Joy’s baking chapters now include gram weights for accuracy, along with a
refreshed lineup of baked goods like Cannelés de Bordeaux, Rustic No-Knead Sourdough, Ciabatta,
Chocolate-Walnut Babka, and Chicago-Style Deep-Dish Pizza, as well as gluten-free recipes for pizza
dough and yeast breads. A new chapter on streamlined cooking explains how to economize time,
money, and ingredients and avoid waste. You will learn how to use a diverse array of ingredients,
from amaranth to za’atar. New techniques include low-temperature and sous vide cooking,
fermentation, and cooking with both traditional and electric pressure cookers. Barbecuing, smoking,
and other outdoor cooking methods are covered in even greater detail. This new edition of Joy is the
perfect combination of classic recipes, new dishes, and indispensable reference information for
today’s home cooks. Whether it is the only cookbook on your shelf or one of many, Joy is and has
been the essential and trusted guide for home cooks for almost a century. This new edition continues
that legacy.
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how to tap into them, from making mini meatloaves, pizza, and a whole roast chicken, to baking
individual ramekin desserts. Whether you are a habitual host, the owner of a new toaster oven, or
someone with limited space, this is the book for you. Our sheet-pan dinners for two take advantage
of every inch of your toaster oven's pan and makes your main dish and sides in one go (think Pork
Tenderloin with Green Beans). Or, enlist your toaster oven to... Roast up a vegetable side dish (no
jostling for oven space) with recipes for Brussels sprouts, broccoli, and more Bake easy appetizers
like wings, empanadas, and granola (tastier and fresher than store bought) Make meals with a range
of serving sizes; feeding 1 person to as many as 8 Embrace the joys of small-batch baking with
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models and recipes were tested across a range of models to ensure it will work in yours.
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Award–winning producer and author Von Diaz covers Caribbean immigrant foodways through
Southern stews; food journalist Kim Severson delves into recipes' power as cultural currency;
mixologist and beverage historian Tiffanie Barriere reflects on Juneteenth customs including red
drink. Consulting food historian KC Hysmith contributes important—and fascinating—context
throughout. 300 Recipes—must-knows, little-knowns, and modern inventions: Regional Brunswick
Stew, Dollywood Cinnamon Bread, Pickle-Brined Fried Chicken Sandwiches, Grilled Lemongrass
Chicken Banh Mi, and Oat Guava Cookies bridge the gap between what Southern cooking is known
for and how it continues to evolve. Recipe headnotes contextualize your cooking: Learn Edna Lewis’
biscuit wisdom. Read about Waffle House and fry chicken thighs to top light-as-air waffles. Meet Joy
Perrine, the Bad Girl of Bourbon. Covering every region and flavor of the American South, from
Texas Barbecue to Gullah Geechee rice dishes, this collection of 300 recipes is a joyous celebration
of Southern cuisine and its diverse heroes, past and present.
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  how long to cook a roast pork: Raised on Old-Time Country Cooking Bettye B. Burkhalter,
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three novels lead us all back home to nostalgic dishes and the worlds from which they came. Upon
arrival at the old home place, we quickly find our favorite room: Mamas kitchen. The familiar sounds
of pots and pans and aromas of old-time country cooking float in and out of our senses. Suddenly,
visions of chocolate pies swirled high with meringues cooling on the kitchen window sill are as clear
as yesterday. The sizzling sounds of Mama frying chicken on the old wood-stove remind us that her
kitchen offered southern hospitality at its best. The trip down memory lane of days gone by rekindles
the true meaning of Home Sweet Home. As we stop and reminisce, hot tears blur our vision and we
ask ourselves where did all the years go?
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America's Test Kitchen, 2024-08-27 Travel from coast to coast as Cook's Country uncovers 600+
recipes and stories from every season of their hit TV show—now collected in one streamlined,
kitchen-friendly volume Hit the road with the award-winning TV show Cook’s Country and discover
every recipe from 17 seasons of cooking across the country. With an updated design and a special
new chapter highlighting the latest season’s 50+ recipes, there’s more content than ever before in a
kitchen-friendly volume. Join Julia Collin-Davison, Bridget Lancaster, Toni Tipton-Martin, and the
whole Cook's Country cast (including new chef Carmen Dongo) as they cook, taste, and test their
way through dozens of new favorites. Join them in making easy weeknight dinners such as
Hot-Honey Chicken, showstopping weekend feasts such as Duck Breasts with Port Wine-Fig Sauce,
nostalgic desserts such as Oatmeal Creme Pies, and more. Plus, with their guidance you can be sure
you're stocking your kitchen with only the best ingredients and equipment. Highlights include: 46
new recipes from 26 new episodes, plus 19 new bonus recipes Brand-new, full-page On the Road
features in Seattle, Washington; Tucson, Arizona; Philadelphia, Pennsylvania; and more Exciting
updates on down-home favorites such as Cheeseburger Mac, Vegetarian Chili, Cider-Braised Turkey,
and Blueberry Cream Pie Rigorously-tested product guide, with new and updated recommendations
for equipment and ingredients such as Worcestershire sauce, cooking spray, rolling pins, and can



openers Cook's Country thoroughly tests and perfects every recipe—so you can be sure you're
getting the best that American cooking has to offer.
  how long to cook a roast pork: Thousand Recipe Chinese Cookbook Gloria Bley Miller,
1984-11 Provides instructions for preparing Chinese-style appetizers, meat, poultry, seafood, egg
dishes, vegetables, rice dishes, egg rolls, and sauces, and gives information on menus and cooking
techniques.
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  how long to cook a roast pork: The Complete America’s Test Kitchen TV Show Cookbook
2001–2024 America's Test Kitchen, 2023-10-03 Discover nearly 2,000 recipes and product
recommendations from the first 24 seasons of America's Test Kitchen hit cooking show. Explore the
living archive of every recipe featured on public television's most popular cooking show, America's
Test Kitchen! In this ATK cookbook, you'll find: • nearly 2,000 recipes from 24 seasons, including
those not originally shown on TV • an updated shopping guide for the latest top-rated equipment and
ingredients • indispensable notes and tips straight from Test Kitchen chefs. Join 2M weekly viewers
as they cook alongside Bridget and Julia and the ATK experts! A comprehensive collection of recipes,
reviews, and tips, this is the perfect cookbook for beginners, more experienced home chefs, and
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  how long to cook a roast pork: It's All American Food David Rosengarten, 2009-02-28 This
volume features the best recipes for more than 400 new American classics.
  how long to cook a roast pork: The Complete America’s Test Kitchen TV Show
Cookbook 2001–2023 America's Test Kitchen, 2022-10-04 1,800 foolproof recipes from 23 years of
the hit America's Test Kitchen TV show captured in one volume The Complete America's Test
Kitchen TV Show Cookbook is a living archive of every recipe that has been on every episode of
public television's top-rated cooking show, including the new season that debuts in January 2023. It
also includes the top-rated equipment and ingredients from the new testing and tasting segments.
Cook along with Bridget and Julia and the test kitchen chefs as the new episodes of the 2023 season
air with all-new recipes. Every recipe that has appeared on the show is in this cookbook along with
the test kitchen's indispensable notes and tips. A comprehensive shopping guide shows readers what
products the ATK reviews team recommends and it alone is worth the price of the book.
  how long to cook a roast pork: How to Roast Everything America's Test Kitchen, 2018-02-06
With over 175 foolproof recipes covering everything from simple roast chicken and pork loin to top
sirloin roast, rack of lamb, and lobster, this authoritative volume offers a master class in the timeless
art and science of roasting. Roast: It's at once a verb and a noun, a technique and a cut of meat, and
a concept so familiar and seemingly simple that it has rarely been explored in a single volume. In
How to Roast Everything, America's Test Kitchen expertly demonstrates the scope and versatility of
roasting, exploring the many ways to coax big, bold flavor out of poultry, meat, seafood, fruits, and
vegetables alike. Why do some recipes need a roasting rack and some don't? How do you take the
temperature of a bone-in roast? Why roast fresh fruit? How (and why) do you tie up a tenderloin?
These kitchen-tested recipes offer all the necessary answers and insights. With dozens of enticing
flavor variations, clever tips, and masterful prep tricks spread across the information-packed pages,
this book will quickly transform even novice home cooks into roasting experts. And while this
collection offers plenty of stately centerpieces like Crown Roast of Pork and Butterflied Turkey with
Cranberry-Molasses Glaze, it also proves that roasting suits every meal. With weeknight-friendly
options like Pan-Roasted Chicken with Shallot-Thyme Sauce and Oven-Roasted Salmon Fillets with
Tangerine and Ginger Relish and crowd-pleasing one-pan meals like Roasted Halibut with Red
Potatoes, Corn, and Andouille and Pepper-Crusted Pork Tenderloin Roast with Asparagus and Goat
Cheese, there is no shortage of accessible, family-friendly dishes to choose from.
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2024-12-04T00:00:00+01:00 This complete cooking course provides FERRANDI Paris’s expertise for
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Acquire essential kitchen skills for 48 culinary techniques—tie a boneless roast; prepare veal



scaloppine; French trim a rack of pork ribs; bone a lamb shoulder; dress, truss, or spatchcock
poultry; prepare duck magret; marinate game — which are explained in 333 step-by-step
instructions. • Delight guests with 70 delicious recipes for French classics, traditional dishes from
around the world, and innovative creations: Beef and Vegetable Stir-Fry with Rice Noodles,
Moussaka, Veal Blanquette, Sweetbread Vol-au-Vents, Honey-Glazed Porcelet Ham, Texas-Style Pork
Spareribs, Lamb Tajine, Persian-Style Lamb Skewers, Basque-Style Chicken with Octopus, Stuffed
Turkey, Hare Royale, Shredded Boar Tacos, and more.
  how long to cook a roast pork: The Gourmet Cookbook Ruth Reichl, 2006 Gathers recipes
published in Gourmet magazine over the last six decades, including beef Wellington, seared salmon
with balsamic glaze, and other entrées, hors d'oeuvres, side dishes, ethnic specialties, and desserts.
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Bild (Zeitung) – Wikipedia Bild (bis in die 1970er-Jahre und umgangssprachlich weiterhin auch
Bild-Zeitung) ist eine täglich erscheinende, überregionale Boulevardzeitung in Deutschland
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Clark Range (California) - Wikipedia The Clark Range is a subrange of California 's Sierra
Nevada in Yosemite National Park. [1] Initially, the range was known as the "Merced Group" in early
writings of Yosemite from Josiah
Clark Range, Sierra Nevada, Yosemite National Park, California, 11 hours ago  Clark Range,
Yosemite National Park, California, United States This year marks another milestone in the legacy of
Yosemite National Park in California, United States, a
The Clark Range and Red Peak Pass Trail - AllTrails Explore some of the lesser traveled areas
of Yosemite Wilderness of this multi-day backpacking loop. The trek begins from Happy Isles, and
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Clark Range, Sierra Nevada California - AllTrips The Clark Mountain Range in Yosemite
National Park is a sub-range of the Sierra Nevada Range and offers not only panoramic views for
visitors, but also many exciting outdoor adventures
Clark Range · Ethan Hikes the West   The Clark range is a north-south range set far to the west
of the main Sierra crest in the southern part of Yosemite. It’s visibile from many places in the park,
especially the stunning
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Clark Range, Yosemite National Park - Trek Zone The Clark Range is a subrange of California's
Sierra Nevada in Yosemite National Park
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