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Blanquette of Veal

John Wiley & Sons, Inc.

Categories Buffet, Dinner, French, Lunch, Main, Meat, Party









Prep  00:30

Yield


1.88
lb



Cook 02:30

Portion

5
oz

Num Portions

6

Ingredients

2
lbs

boneless, trimmed veal breast, shoulder, or shank

½ 
ea

medium onion, stuck with

2
ea

whole cloves

1
ea

Bouquet Garni

¼ 
tsp

salt

6
oz

(approximately) Veal Stock


ea

---------ROUX----------------------------------------------

2
fl oz

Clarified butter

2
oz

flour


ea

---------Liaison---------------------------------------------

1
ea

egg yolks

4
oz

heavy cream


to taste
lemon juice


pinch

nutmeg

pinch

ground white pepper

1. Cut the veal into 1-inch (2½ cm) dice.

2. Blanch the meat.  Place in a sauce pot and cover with cold water.  Bring to a boil, drain, and rinse the meat under cold water (see Note).

3.  Return the meat to the pot and add the onion, bouquet garni, and salt.

4. Add enough stock to just cover the meat.

5. Bring to a boil, skim, cover, and lower heat to a slow simmer.

6. Simmer until meat is tender, about 1½ hours.  Skim when necessary.

7. Strain off the stock into another pan.  Reserve the meat and discard the onion and bouquet garni.
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8. Reduce the stock to about 2½ pt (1.25 L).   

9. Meanwhile, prepare a white roux with the butter and flour.  Beat into the stock to make a veloute sauce, and simmer until thickened and no raw flour taste remains.

10. Remove the sauce from the heat.  Beat the egg yolks and cream together, temper with a little of the hot sauce, and stir into the sauce.

11. Combine the sauce and meat and heat gently but do not boil.

12. Season to taste with a few drops of lemon juice, a pinch of nutmeg and white pepper, and more salt if needed.

NOTE

Blanching eliminates impurities that discolor the sauce.  This step can be omitted, but the product will have a less attractive appearance.
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