Spiced Turkey Cutlets (Cooking Light)

1 Tbsp. vegetable oil

8 turkey cutlets (turkey steaks may be used but will need longer to cook)

½ tsp. salt 

¼ tsp. pepper

½ cup sliced scallions

1 medium red pepper cut into strips

1cup chicken broth

¼ cup golden raisins

1 Tbsp. brown sugar

1 tsp. ground allspice (nutmeg can be substituted)

½ tsp. cinnamon

½ tsp. cumin

1. Heat oil in skillet over medium high heat.  

2. Sprinkle turkey with salt and pepper

3. Cook turkey to done.  Remove from pan and keep warm in oven

4. Add onions and pepper to pan, sauté 2 minutes

5. Add remaining ingredients.  Boil and cook to reduced to one cup (@ 3 min.)

6. Serve over Olive Oil & garlic flavored couscous and turkey

