

Veal Scaloppini Schnitzel Style a la Holzman

Ingredients:
2 2oz veal scaloppini per person



flour for dredging




 4 whole eggs



½ cup heavy cream



Japanese Panko crumbs for breading, processed in the Cuisinart 


Salt and pepper

Place veal scaloppini between 2 sheets of plastic wrap and pound with meat mallet  
until thin and even.

Whip eggs and cream until well blended in a bowl.

Season veal with salt and pepper, dredge in flour and submerge in the egg batter, lift out of batter and place in the in the Panko crumbs and press well with your hand for the crumbs to adhere to the veal. 

Using a 12 inch sauté pan for frying the schnitzel will work best.
Heat 4 tbs spoons of vegetable oil and one ¼ stick of sweet butter in the flat bottom pan, when butter begins to foam place the schnitzel in the pan, there should be a generous amount of happy butter and oil in the pan, if not add some more butter,

place the scaloppini in the pan and sauté golden brown on both sides.

This process will go fast, maybe 2-3 minutes.

Place the cooked schnitzel on cookie sheet with paper towel and repeat the process with the remaining veal.  Keep warm in low temp oven. 

Before serving place a slice of herb butter in each scaloppini and let it start to melt on the meat, the heat of the schnitzel will take care of that.

Serve with plenty of lemon wedges or make a garnish by slicing a lemon a ¼ inch thick, roll a anchovy filet a round your finger, put in on top of the lemon slice, and fill the hole with capers. Serve with Roesti potatoes and vegetables. 
Bon appétit and enjoy !!  Michel 

Herb Butter:  1 stick unsalted butter {soft}



1 tbs chopped parsley



½ tbs fresh herbs { tarragon, chives and thyme }



Juice of half a lemon



4 dashed Worcestershire sauce


Salt and pepper to taste



1 tbs chopped shallots



1 garlic clove minced 

Place all the above ingredients in food processer and run for 2 minutes, adjust seasonings, before rolling the butter in parchment paper, refrigerate until set. 

At least 2 hours.     
