VEAL STEAK with MORREL MUSHROOM SAUCE yields 2 portions
                                                                                           recipe developed by The Clever Cleaver Brothers®
2 veal steaks (6 oz. each)




MUSHROOM SAUCE

   salt

   coarsely ground black pepper


   
   1 tablespoon butter








   
   2 tablespoons chopped shallots

1 tablespoon olive oil




   
   1 cup rehydrated Morrel mushrooms (or,  

1 tablespoon butter




      
      use 1 cup sliced regular mushrooms)

1 clove garlic (leave whole)




1/4 cup Cognac

2 sprigs fresh rosemary



   
   1 cup whipping cream









1/8 teaspoon salt









1/8 teaspoon white pepper


STEP 1: PREPARING the VEAL STEAKS 

1.
Heat olive oil and butter in a sauté pan over medium-high heat. When hot, add garlic and rosemary and 
heat for approximately one minute.

2.
Season the veal steaks on both sides with salt and black pepper. Place in the pan and heat for 

approximately one minute on each side to brown.

3.
Remove the browned veal steaks from the pan and place in a baking/roasting pan. Place in a preheated 
350-degree oven for 15 to 20 minutes, or until the veal steaks are cooked to your desired level of 
doneness. DO NOT OVERCOOK the veal or it will become dry and tough.


STEP 2: PREPARING the MUSHROOM SAUCE

1.
Turn the burner to medium heat and use the same sauté pan in which the veal steaks were cooked. Drain the oil and discard the rosemary and garlic.

2.
Heat the butter. Add the shallots and cook for approximately 30 seconds.

3.
Add rehydrated Morrel mushrooms and heat for an additional minute. NOTE: rehydrate the mushrooms 
according to instructions on the package. Or, place them in a bowl and cover with warm water. Let soak 
for half-hour and squeeze out the excess water.

4.
Pull the pan away from the heat and CAREFULLY flambe with the Cognac.This process also deglazes 
the pan, getting all the goodies off the bottom of the pan and into the sauce.
5.
When the flame goes out, add whipping cream, salt and pepper to the pan. Combine and heat on low 
heat until the sauce reduces to the correct consistency.

6.
Place the cooked veal steaks on warm dinner plates and top with the Morrel mushroom sauce. 


ENJOY with your favorite accompanying items.

