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Indian-Spiced Pork Loin with 

Yogurt Marinade
4 Servings •  1 Serving = ¼ Pound Pork Loin

INGREDIENTS

• 1 pound pork loin, excess fat removed

• Salt and pepper, to taste

• ¼ cup plain probiotic yogurt

• ¼ teaspoon turmeric

• ¼ teaspoon paprika

• ½ teaspoon cumin

• ½ teaspoon coriander

• ¼ teaspoon dried mint

DIRECTIONS

1. Season pork with salt and pepper.

2. Combine remaining ingredient in a bowl and stir to mix. 
Place in a leakproof container or resealable bag. Add the 
meat and force out all the air. Let it sit for at least 15 
minutes.

3. Grill or sauté meat. 


