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Breaded Veal Cutlets

John Wiley & Sons, Inc.

Categories Dinner, Italian, Lunch, Main, Meat, Party










Prep   00:10

Yield

2.5
lb





Cook  00:30

Portion
4
oz

Num Portions

10

Ingredients

2 ½ 
lb

veal cutlet (scaloppine) (see Note)


to taste
salt


to taste
pepper




-------STANDARD BREEDING PROC---(see Note 2)

1 ½
oz

flour

2
ea

egg

3 ½ 
fl oz

milk

10
oz

white bread crumbs, dry or fresh

3 ¼
fl oz

oil or clarified butter, or a mix




------------------------------------------------------------------

5
oz

butter

1. Lightly flatten each piece of veal with a meat mallet.  Do not pound too hard or you may tear the meat.

2. Season the meat with salt and pepper and pass through Standard Breading procedure.

3. Heat about ¼ inch (1/2 cm) of the oil or butter in a large sauté pan.  Place the cutlets in the pan and pan-fry until golden brown.  Turn and brown the other side.  Remove from the pan and place on hot plates.

4. Heat the butter in a small saucepan or sauté pan until lightly browned.  Pour ½ oz (15 g) of the brown butter over each portion.

NOTE

Veal cutlets: 10 pieces, 4 oz (125 g) each

NOTE 2

Quantities given for breading materials are only guidelines.  You may need more or less, depending on the shapes of the meat pieces, the care used in breading, and other factors.  In any case, you will need enough so that even the last piece to be breaded can be coated easily and completely.
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