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Pork Schnitzel with Fresh Yoghurt & Mint Salad 



 

Pork Schnitzel with Fresh Yoghurt & 
Mint Salad 

Takes 30 mins 

Serves 2 

For the schnitzel  

 2 pork steaks  

 50g plain flour  

 2tsp roasted garlic powder  

 2tsp unsmoked paprika  

 2 large eggs  

 100g panko bread crumbs  

 1tbsp dried sage  

 100ml vegetable or sunflower oil  
 

For the yogurt salad 

 150g baby plum tomatoes, 
halved  

Method 

1. Place the pork steaks between two pieces of baking paper. Bash and flatten 
using a rolling pin until 1/2cm thick. 

2. Combine the flour, roasted garlic powder, paprika and some salt and 
pepper together in a bowl. Crack the eggs into a separate bowl, season and 
whisk together. In a third bowl, add the panko breadcrumbs along with the 
dried sage. 

3. Dip the flattened pork steaks into the flour mixture, making sure they are 
completely covered. Next, immerse the pork steaks in the whisked egg. 
Finally, add them to the bowl of panko bread crumbs, making sure the 
crumbs are stuck to every part of the meat.  

4. Add about 1/2cm of oil to a large, non-stick frying pan and turn the heat to 
medium. Once hot, add the pork to the pan and fry on either side for 3 
minutes until golden and crispy. Use two frying pans so that you can serve 
the schnitzels hot at the same time. 

5. Combine all of the ingredients for the yogurt salad in a bowl before serving 
the schnitzel and salad onto plates. 

 100g radishes, halved  

 1/2 cucumber, roughly 
chopped  

 10g parsley, roughly chopped  

 10g mint, stalks removed and 
roughly chopped  

 2tbsp Greek style yogurt  

 1tbsp olive oil 

 Juice of half a lemon  

 Salt and pepper  
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This German classic is given a modern twist with a fresh salad on 
the side 


