Venison Schnitzel
1 pound venison roast, cut into ½ inch slices

1 package House-Autry In Your Oven  Pork seasoned coating

2 tablespoons fresh lemon juice

Lemon slices to garnish

Remove all fat, sinews and silver skin from meat.  Cut venison meat into twelve ½ inch slices.  Flatten to ¼ inch thickness in a plastic bag using a meat mallet. Do not over pound and tear the meat. 
Pour one packet of coating mix into enclosed shake bag.  Moisten venison slices with water.  Shake moistened slices 1 to 2 pieces at a time, in shaker bag to coat.  Discard remaining mix.  Place coated venison slices on a ungreased or foil lined baking sheet.  Bake at 425 degrees for 15 to 20 minutes. Remove from oven and splash with lemon juice. Place three slices on each plate and garnish each plate with lemon slices.

Serves 4. 

