CLEVER VEAL MARSALA yields 2 portions





        recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter, divided



1/4 cup sun dried tomatoes, cut in strips & patted dry 

   6 pieces of veal (8 oz. total), gently pounded  

1/4 cup Marsala wine
                  
1/2 cup flour seasoned with salt & white pepper

1/2 cup whipping cream

 

1/2 cup sliced fresh mushrooms    



   1 tablespoon chopped fresh parsley



1.
Heat 1 tablespoon butter in a sauté pan over medium heat.

2.
When butter just begins to turn brown, add sliced mushrooms and sauté for one minute.

3.
Dredge veal pieces lightly in seasoned flour. Shake off excess flour.

4.
Push the mushrooms to the side of pan and add the other 1 tablespoon of butter. Add veal pieces and cook for approximately 30 seconds on each side. DO NOT OVERCOOK!

5. 
Remove veal pieces from the pan and deglaze the pan with the Marsala wine. Be careful, the Marsala 
wine might flame. Simmer for approximately 30 seconds.

6.
Add whipping cream to the pan and mix. Add veal pieces back to the pan along with sun dried tomatoes. 
Heat for approximately 30 seconds or until sauce becomes slightly thickened.

7.
Divide the veal between two warm dinner plates. Top with Marsala sauce and sprinkle with chopped parsley. Enjoy Clever Veal Marsala. 

