CLEVER VEAL PICCATA - yields 2 portions




                   recipe developed by The Clever Cleaver Brothers® 

1 1/2 tablespoons butter

      6 pieces of veal (approximately 8 oz.) - gently pounded

   1/2 cup flour, seasoned with white pepper

   1/4 cup fresh lemon juice

      2 tablespoons capers

1.
Just prior to use, dredge the veal pieces in seasoned flour. Shake off excess flour and set prepped 


veal aside on a plate for use.

2.
Heat the butter in a sauté pan. When the butter just begins to turn brown, add the veal to the pan.

3.
Cook for approximately 30 seconds on each side. DO NOT OVERCOOK!
4.
Add the lemon juice and the capers. Stir in pan to combine.

5.
Place the veal pieces on warm serving plates and lace with piccata sauce from the pan.

6.
Enjoy your Clever Veal Piccata.
