Veal with lemon butter and capers

Ingredients:

Olive oil

4 tbsp butter

Al Dente spinach fettuccine, about 1/3 of the bag for 2 people

2 small white mushrooms, sliced

2 tbsp capers, chopped

3 cloves of garlic, smashed and chopped

2 veal cutlets, approximately 4 oz. Each

1 ½ cups bread crumbs

2 egg whites or 1 whole egg, beaten

parmesan cheese

1 lemon

basil

oregano

salt

pepper

Heat 4 cups of water for the pasta and set the heat to boil. Cook the pasta for about 10 minutes. Drain.

Thaw cutlets under cool running water inside the packaging. When thawed completely, remove from packaging and blot dry. 

Season cutlets with salt, pepper, and a sprinkle of basil and oregano. Dip in egg whites, then bread crumbs. Heat 2 tbsp olive oil in a medium skillet over medium heat. Add cutlets and cook for 2 minutes per side. Breadcrumbs will be golden brown when done.

In a large skillet, melt butter over medium heat. Add mushrooms, capers, garlic, and the zest of 1 lemon. Cook down for about 10 minutes.

Toss pasta in the butter sauce; serve with the cutlet and fresh grated parmesan cheese.


