ROCKIN' TURKEY CUTLETS yields 4 portions





          recipe developed by The Clever Cleaver Brothers®
   4 turkey cutlets (approx. 2 oz. each)


WET RUB
1/4 cup flour







   1 egg & 1 tablespoon milk, beaten



1/2 teaspoon garlic powder

1/2 cup cracker meal & 1/2 cup finely


1/2 teaspoon powdered sage

      crushed walnuts, combined



1/2 teaspoon salt

      olive oil, as needed




1/2 teaspoon white pepper

   2 slices of provolone cheese, cut in half

  
   1 tablespoon orange juice

1/2 cup tomato sauce

   2 tablespoons chopped parsley

1.
In a mixing bowl, combine the five wet rub ingredients. Rub both sides of each turkey cutlet. Place in a covered container and refrigerate. Marinate the cutlets at least one hour.

2.
Set up the breading ingredients as follows: flour on a plate; egg/milk mixture in a small bowl; and the cracker meal/crushed walnut mixture on a plate.

3.
Just prior to use, dredge the cutlet in the flour and shake off excess flour. Pass it through the beaten egg mixture and then coat it entirely with the cracker meal mixture. Do this for all cutlets.

4.
In a large sauté pan, heat approximately 2 tablespoons of olive oil over medium-high heat. Brown the cutlets for approximately one minute on each side, or until golden brown. Add oil as necessary. Transfer the browned cutlets to a baking dish.

5.
Place a half-slice of cheese on each cutlet. Pour some tomato sauce down both ends of the cutlets, leaving the cheese in the middle of each cutlet exposed. Sprinkle with chopped parsley.

6.
Place casserole dish uncovered in a preheated 350-degree oven for approximately 20 minutes. Enjoy your Turkey Cutlets with a side dish of pasta.
