






Veal Scallopine with Mushrooms

From the Kitchen of
Girard R. Visconti

Ingredients:

Olive Oil to cover bottom of pan
2 Cloves Garlic - chopped
1/2 Tbs. Butter
1 Cup Mushrooms - fresh sliced
1 Lb. Veal - thin sliced
1/2 Cup Wine - dry white
Salt & Pepper to taste
Parsley to taste

Instructions:

	 In a large saute pan, heat the oil and butter over medium heat. Add garlic and saute until the garlic is 
lightly browned. Add mushrooms and saute until mushrooms are cooked through. Add salt, pepper and parsley, 
stir to mix in.
	 Pound the veal thin, using a dull flat object (not a sharp meat tenderizer). Add the veal to the pan and 
saute on both side over medium heat. Add the wine and cook until the inside of the veal is “white”. Do not over-
cook the veal.

	 	 	 Note:	 Chicken or fish can be substituted for the veal.
	 	 	 	 You can add lemon and touch of oil after cooking for flavor.
	 	 	 	 You can also use onions and/or peppers with the mushrooms, or garnish with 	 	
	 	 	 	 roasted red peppers.


