 Duck Breast with Yogurt Sauce
4 boneless skinless duck breasts 
1 package of House-Autry In Your Oven Seasoned Coating Mix

1 teaspoon ground cumin

1 teaspoon ground ginger

1/2 cup plain low-fat yogurt

2 granny Smith apples

2 garlic cloves, minced

1 tablespoon chopped fresh cilantro

Preheat oven to 425 degrees. Pour one packet of House-Autry In You Oven coating mix into enclosed shaker bag. Add ground cumin and ginger to shaker bag. Toss to combine mixture.  Moisten each duck breast and place in shaker bag to coat. Repeat until all duck breasts are coated.  Discard remaining mix.  Place coated duck breast on a lined baking sheet.  Bake at 425 degrees for 15-20 minutes or until duck breast are cooked completely throughout.

While duck breasts are baking, peel apple; coarsely grate into a medium bowl. Add yogurt, garlic and chopped cilantro to apples and toss.  Season with salt and pepper.  Serve apple mixture alongside the duck breast.  Yield: 4 servings

