
 

PORK SCHNITZEL

CREAMY AVO SLAW 

1/2 small green cabbage 
60g baby spinach 
2 spring onions  
1 large carrot 
1 avocado 
1/3 cup plain, 
unsweetened yoghurt 
(80ml) 
1 clove garlic 
1 tsp Dijon mustard 
Juice of 1 small lime 
1/4 cup cold water 
(60ml) 

KUMARA WEDGES 

3 large red kumara 
(sweet potato) 
1 tsp olive oil 
1/2 tsp onion salt 

SCHNITZEL 

500g pork schnitzel 
pieces 
1/2 cup plain flour (75g) 
2 eggs 
1 tsp Dijon mustard 
1 cup panko 
breadcrumbs 
1/4 cup vegetable oil

1. Preheat oven to 190ºC fan bake. 

2. PREPARE SLAW 
Finely shred cabbage and spinach, slice spring onions 
and grate carrot. Combine in a large bowl. Cut 
avocado into quarters and add to a food processor or 
smoothie maker with the yoghurt, garlic, mustard, 
lime juice and cold water. Blend until a smooth 
dressing is formed. Spoon over the coleslaw and toss 
to combine. Set aside. 

3. MAKE WEDGES 
Line an oven tray with baking paper. Peel kumara and 
cut into wedges, then place in a ziplock or plastic 
bag. Drizzle olive oil over wedges and season with 
onion salt. Seal the top of the bag and shake to coat 
wedges evenly. Place in a single layer on prepared 
baking tray and cook for 30 minutes. 

4. COOK SCHNITZEL 
While wedges are cooking, prepare schnitzel. Place 
flour on a plate and season with salt and pepper. 
Whisk eggs with mustard in a wide, shallow bowl. 
Place panko breadcrumbs on a separate plate. Pick 
up a piece of the schnitzel and coat in flour, then dip 
in the egg mixture and, finally, coat with the 
breadcrumbs. Place onto an empty plate and repeat 
with the remaining schnitzel.  

5. Heat oil in a large frying pan over a medium-high 
heat. Cook schnitzel in batches until browned all over. 
Place on an oven rack set over an oven tray and keep 
warm in oven while you cook the remaining schnitzel.  

6. SERVE 
Season schnitzel with salt and serve with kumara 
wedges and creamy avo slaw.

WITH CREAMY AVO SLAW

DIFFICULTY:  Easy   |   SERVES:  4  |   READY IN:  60 minutes
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Is there anything better than crunchy, melt-in-your mouth schnitzel?  
Try it with this creamy avocado slaw - no mayo needed!

WINE MATCH: Go for a Riesling.
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PORK SCHNITZEL RECIPE NOTES 

GLUTEN FREE OPTION: Swap the plain flour for gluten free plain flour and the panko breadcrumbs 
for gluten free breadcrumbs. 

BUDGET TIP: Try potatoes instead of kumara (sweet potato). 

INGREDIENT SWAP: If you can’t find any reasonably priced avocados, you can substitute with 1/3 cup 
of your favourite mayonnaise instead. You can use regular salt instead of onion salt. Use half the 
amount. 

STORING AND REHEATING: Refrigerate schnitzel and wedges together. For the best texture, reheat in 
a sandwich press or the oven. Store slaw separately.


