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PEANUT PORK SCHNITZEL

1/4 cup             peanut butter

1/4 cup             low fat plain yogurt

1 tb                   lemon juice

2 cloves            garlic, crushed

1 tb                   honey, warmed

1 1/2ts              ground cumin

6      pork schnitzels

Combine peanut butter with yogurt, juice, garlic, honey and cumin in a bowl; mix well.

Brush schnitzels with yogurt mixture.

Add schnitzels to a heated, greased skillet or grill and cook each side till done.

                                                SERVES 6

